PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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See reverse side for the code sections and general requirements that correspond to each violation listed below

In=In compliance N/O = Not ochserved N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance
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DEMONSTRATION OF KNOWLEDGE

| | 1. Demonstration of knowledge:; food safety certii

Food Safety Cert Name:? D
AT A < (o

Exp. Date

q lnl

In_| NIO-NIA]
i FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

16, Compliance wnh shell stock tdgs, condition, display

"17. Compliance wilh Gull Oyster Requlations

CONFOR E WITH APPROVED PROCEDURES

2. Communicable disease; teporting, restrictions &
exclusions

EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
NN

18. Compliance with variance, smeia!bed
reduced oxygen packaging, 8 HACCP Plan

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

4. Proper ealing, tasting, drinking of tobacco use

NN

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undercooked foods .

L
X
%

i Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
properly

% 20. Licensed health care facilities/ public & private

6. Adequale handwashing facilites supplied &
accessible __

N\

N\

TIME AND TEMPERATURE RELATIONSHIPS

schools; prohibited foods not offered
21, Hot and cold water available o
N o 1305

WATER/HOT WATER
LIQUID WASTE DISPOSAL

1L NS 22 Sewage and wastewaler properly disposed
VERMIN

N 7. Proper hot and cold holding temperalures

% 8. Time as & public health control; pracedures &

S records
XX | 8. Proper cooling methods
X 10. Proper cooking time & temperalures
X | 11. Proper reheating procedures for hot holding
PROTECTION FROM CONTAMINATION
12. Relumed &nd ré-service of food AN
X N 13. Food in good condition, safe and unadulter ated
.| 14. Food contact surfaces: clean and sanitized

23. No rodenls, insects, birds, or animals

26. Approved thawing methiods used, frozen lood

SUPERVISION : .
24. Person in charge present and performs dulies 39.Thermometers provided and accurale
PERSONAL CLEANUNESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41 Plumbmg: proper backflow devices
and refuse properly disposed: facilities mainlained

43 Toilet facilities: properiy constructed, suMcleaned

37. Vending machines

38, Adequate ventilation and lighting; designaled areas, use

M

21. Food separated and protected
28. Washing fruits and vegetables 44, Premises; personal/cieaning items: vermin-pr
29. Toxic substances properly identified, stored, used NT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and wiﬁngs: built, maintained, and clean 7N
30. Food storage: food storage containers identified 48. No unapproved private homes! living or sleeping quarlers
31, Consumer self-service SIGNS/ REQUIREMENTS
32, Food properfy labefed & fionestly presentea’ 47. wted 1ast inspection report available
EQUIPMENT/ UTENSILS/ LINENS ' COMPLIANCE & ENFORCEMENT
33. Nonlood conlact surfaces clean 1 48. Plan Review
34, Warewashing facilities; installed, maintained, used: test strips 49 Pomlts Avallable
35. Equipment/ Utensils approved; installed; clean; good repair; capacily
36. Equipment, utensils and linens: storage and use 51 Pumli
N
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| SUMMARY OF THE CORRESPORNDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY: ..
CITE ADDITIONAL SECTIONS AS APPLICABLE. ‘ i

1. M lood employees shall iave adeuate knowiedge of and be raned i food salaty as it retates to their assigned dubies. (143947} Food faciliies that prepare, handle or serve non-prepackaged potentially
hazardous food, shatl have an amployee who has passad an anproved food salely cerification examination {(113847.113947.1) SN
2 Employees wilh a communicablg disease shall be exchidixd from the food iaciity / preparation of food. Gloves shall ke womn if an employee has cuts, wounds, and rashes. No employee shalf commit any act that
may conlzmmate of adullesale food, (0od contact surizce or utensils. {113948.5). The permit holder shall require food employees In report incidents of ilness or injury and comply with alf applicable restrictions.

{1131048.2, 113850,113950.5, 113873a))
3 Employess expenencing sneezing, coughing, of runny nase shall ot work with exposed food, clean equiprient, wlensds or finens. (113874}

4 No employees shall eal, drink, or smoke 10 any work areal {113877) - T R
5 Employees are requred lo wash their hands. before beginning work; before handling food / equl t 1 ulensils; 25 cften as necessary, during food preparation, to remave scit and contamination; when switching
from working wilh faw 1o rezdy to gst foads. afler louching bady parls; after using tole? room; of any time when contamination may ocour. (113952, 1139583.3, 1139524, 113961, 113968, 113973 (b-h)

6. Handwashing soap and lowels oF drying cevica shall be providad in dispansers. dispensers shall be mantained 10 good repair, (113953.2) Adeouate faciliies shall be provided for hand washing, food preparation

and the wasning of blensts and eauipment, (113853, 113863.1, 194087{{1}
7. Potenbaky hazardous foods shall be hetd at or befow 41/ 45°F or 2t or above 135°F {13896, 11 3604, 114037, 114343(s}))
8. When tme only, rather than lime and lemperature is used as a public health conirol, records and documeniation must be mainiained {114000) . )
9. Al potentiatly hazardous food shall-be RAPIDLY cooled from 135*F to 70°F, vethin 2 hours, and then from 70°F 10 41 °F, willin 4 hours, Cooling shall be by one or more of the following methods: in shallow

conlainers. separaling. food tnto smatiar potions; adding fce as ap mgrediant; usINg 20 e bath, strmng requently; using rapid cooling equipment; o7, Using containers that facilitate heat Uransfer. (114002,

1140024}

10. Commingled meat, raw eggs, or any food conlaining comminuted meal of /aw 6ggs, shall be heated o 155°F for 15 sec. Single preces of meat, end sggs for immediate service, shall be heated to 145°F for 15
sec. Poultry, commnuted oaultry, stufied fish / meai / pouttry shalf be heated {o 165°F - Other lemperalure requirements may apply. (114004, 114008, §14010)

11, Any potentially hazardous Joads cooked, conled and subzequenily rehealed for hot holding or serving sall bs brought to a temperature of 165°F. (114014, 114016)

12. No unpackaged lood that has been served shaif be re-setved or used for human consumption: {114679)
13. Any food 15 adullerated if it bears or contains any poisonous of defeterious substance thal may render it mpure of inwrious to heaith, (113867, 113978, 113960, 113888, 113890, 114035, 114254(c), 114254.3)
14, All lood contact surfaces of ulensils and equipment shall be clean and sanitized. {113984(e), 114097, 114099.1, 1140334, 114098.8,114101 (b-d), 114105, 134109, 114113, 114113, 114115 (a, b, o), 114117,

114125 (b),418140) - e

15. Altlood shall be oblained from an approved source, (113850, 113982, 114021-113031, 114041)

18. Shell stock shall have complete cartification lags and shall be propsrly sloredt and displayed: {14038 - 114039.5)

17. Compty with Gull Oyster warning seasonal sequitements, {Tiis 17 CA Code of Regulations §13675, Cal Zode Seation 113707}

18, HACCP Plan s a witen documnent that delineates the formal procedures developed for safe food handling approved by the National Advisory Committee on Mictobiological Crileria for Foods, {114419). A
writlen documant approving a deviglion from standard health code req ts shall be { at tha food taciity, (114087, 114057.1)

-13 Ready-to-e3t food conlamng undereooked food or raw egg and unpackaged confectionery food containing fiore than %% alcohol may be served if the facilily nolifies the consumer. (144012, 114083}

20. Profibiled loods may not be ofiered 1n iicensed health care facililies/publc and privale schools. (114081}

21 An adequale protected. pressurized, potabie supply of hot walet and cold waler shall be provided af alttimes (113853{c), 114025.2(b) 114101(a), 11418%; 194192, 114192.1, 114195}

22 Albhiqud waste must drain 1o an apsroved fully functioning sewage disposal system. {114127)

23. Each food facility shat be kent frez of vermu; rodents {rats, imice). cockroaches. fies.l 114258.1, 114250.4, 114250.5)

24. A person in charge skall e present at the food Tactly duning all hours of operalion. {113845.113948.1, 113984.1. 1 $4075)

25, All employees prananng. serving or handing foad or ulerisils shall wear claan, washablg outer garments of uniforms and shalt wear a haimet, cap, or other sultable covering to confing hair. (113968, 113971)

26, Food shall be thawed under refrgeration; completely submerged under cald running water of sufficient velocily to flush foose particles; in microwave oven; during the cooking process, (114018, 114020,

114620.1) :
27, Al food shatl be separaied and proltected from contamination (113984 (s, b, ¢, . 1}, 113986, 114060, 114067(2, d, &, ) 144088z, b, 194077, 114088.1 {c), 114143 {c})

28. Raw, whole produce shall be washad pnor (o preparation, {113892)

9. Al prisonous substances. detergents, bleaches, and clsaning compounds shall be stored separale fram food. utensils, packing matenal and food-contact surfaces, (114254, 1142549, 1142584.2) ;

38, Foodd shall be stored i sppvioved containers and Jabeled a3 to coments, Food shall be stored atieast 87 abavs the fisor on aporoved shelving. (194047, 114088, 114051, 114053, 114055, 116067(h},
144068461 : : :

%49, Unpackaged food shai be displaved 20 disnensad in & manner that proiscls the food from contamination. 1144083, 144065} . :

2, Any food is mistrandes il is labeling is faise o misleading, I it s offered for sals untar the nema of anoihver food, or if it is #n imitation of another food for which 2 definifon and slandard cf identity has been
eslablished by requlanon, {14087, 114089, 114088, 1(a, b}, 114080, 114083.4) X

33, A nonfood contact surfaces of utansits and squissnent shafl be clean, (114515 {c})

4. Food facldies hat prapare lood shall be equipped wilh warewashing lacilies Testing equipmant and matenals shall be provided to measure ihe applicable sanitization method. {114087{f.g), 114089,

1940853, 114099.5, 114100a); 1941054, 1144012, 194103, 114107, 134125)

15 Al wtones and ecwament shallbe fally oneralive and i socd repar. (114175). Al utensis ard equipment shall b aggrovad. installed propery, and meet applcable standards. (114130, 114130.1, 114130.2, ‘

114130.3, 1141304, 1141305, 114132, 144133, 134137, 116139, 114153, 194135, 114183, 114165, 114187, 114188, 114177, 194120, 114182). )
36, All clean and soded hnen shall be pronedy siored: non-lood ilems shall be stored and displayad separate from food and food-contact surfaces. {1 14185.3 - 114188.4)Utensils and equipment shall be handied
and stored 50 a5 (o be protected from contamination. {114074; 114084, 114118, 114121, 114161, 114176, 114179, 114083, 114185, 114185.2, 114185.5)
37. Each vending machine shall have posted in 3 promunent place, 2 sign indcating the owner's name, address, and talephone number. A record of clzaning and sanifizing shall be maintainad by the operator in

each maching and shall be current for al least 30 days. (114345} . o
38 Exhaust hoods shail be provided 1o femove l0XIc gases, heal, grease, vapors and smoke and be approved by the local building department. Canopy-type hoods shall extend 6" beyond afl cooking equipment, All

areas shall have sulficient vestilation to faciilate propat food slorage. Tolet sooms shall be vented to the outside air by a screened openable window, an air shalt, or a light-switch activated exhaust fan,
consistent wilh local building codes. (194148, 114145.3) Adequate lighting shall b provided in =i areas to faciitala cleaning angd inspaction. Light fixtures in areas where opan food Is stored, served, prepared.

and where ulensits ara washed shatl 58 of shattarproof construction or protactad with fight shieldz. (114149.2, 114148.3, 114252, 114252.1)
39, An accurate pestly readable matal probe harmameter suilable for measuning temperature of food shall be available o the food handler. Atharmomater +/- 2 °F shall be proﬁded for each hot and cold holding

und of patenvially hazardous foods and high temperature warewashing machings. (114157, 114158)
ed only once unless Kept in clean water with sanitizer. (114135, 114185.1, 1141853 {d-e))

40 Wiping cloths used o vape service couniers, scales of pther surfaces that ey come inlo contact with food shali be us!
41 The poiable waier sugoly shall be protected wilh a backfiow or back siphonage protection device, as required by applicable plumbing codes, {114192) Al plumbing and plumbing fixtures shall be installed in
compliance wth lucal plumbing ordinances. shalt be maimiained S0 @ 10 prevent any contemination, and shall be kept clean, fully opecative, and in good tepair. Any hose used for conveying polable water shall

1o of approved maienals, 1abeled, procery stored, ant used for ho othes purpose. (114171, 1141891, 114180, 114193, 1141831, 1141988, 114201, 114269)
43 Al food waste and rublieh shall be kept in beak prool and rodent proof contiinars. Containers shat be covered at af times. All waste must be removed and disposed of as frequently as necessary fo prevent a
nusance  The extedor prerises of each foad facilly shall be kept clean and free of liler 3¢ rubbish. S
(116248, 114245, 114245.4, 1142652, 1142453, 1142454, 114048 5, 1142456, 1142487, 1142458} o
43, Toilet {acilities shall be maintamed clean, sanitary and in goad repair, Tols! roems shall be separated by a wall-fting self-closing door, Tollel tissue shall be provided in a permanently installed dispenser at each
\itet. The number of tode! laciliies shal be in accordance with local building anid plimiing ordingnces, Todel fackites shall be provided for palrons: in establishmants with more than 20,000 sq ft;

estatiishments offering on-sits finuer consumption, (114250, 1142501, 144275)
48, The premises of sach koo tacilly shall be kept clean and free of littey and rubbigh; ail clean and solled linen shall ba properly stored; non-food flems shall ba stored and displayed separate from food and food-
contact surlaces; the facilly shall be keot varwin prool, {4 $4067 {J), 114123, 194143 (a) & (b), 114256, 114286.1, 114255.2, 194256.4, 114257, 1142571, 114259, 1142592, 114258.3, 114279, 114281, 114282)
45, The walls | cohngs shalt have durable, smooth, noniabsnebent, fight-colored, and wasiable surfsces. All flooc surfaces, other than the customer service areas, shall ba approved, smooth, durable and mada of
nonshsorben! malenl hal s essdy chanable. Approved base coving shall b piovided in all areas, except cuslomer service areas and where food 18 stored in original unopened containers. Food facikties
sttt he fully enckosed. Al food faciliies shall be kept clean and in good repair. )
{114143 (g), 114266, 1314268, 114288.4, 114374, 114272

46. Ho sizeping accommdations shall be in any room where food is prepared, storsd o sold. (144285, 114286} .
41 Handwashing signs shal be posted in each tollet room, divecting attention (o the need 10 thoroughly wast hands after using the restroom {143853.5} (b) Mo smoking signs shal be posted in food preparation,

toud storage, warewashing, ang ulensd storage areas (113878). {c) Consumers shall be nolified that clean tblewte is 10 be used when thay retun to seif-servion areas such as salad bars and bufiets. (d) Any
foosd ity codstruzied bafore Janiary 1, 2004 without public toflet faciities, shall protinently post 2 Sign within the faod factlity in a puldiic area stating that tollel facites are nol provided (1137259,
114381 (o))

48, A perste proposinig 1o bufid or fermadal & food taciity shal subma pians for spproval batora staring any new constnstion of remadeling of any facity for usa ax a retsd food facilily, (114380)

&, A food Jacitity shaf not be open for business without 3 valid parma. {LLIGBTID) & (g), 114381 {a), 114387

84, An enforcament offios may impound foed, souipment or utenails that ans Tound 1o ba unsandacy of in distepalr, (114383)

54, ¥ o rvanent heatts hazacd 18 found, 30 enforcament officer may temporaiy suspend e DTt and order the food faciity imrredistely dosed, (114409, 114405)
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