PLUMAS COUNTY pg A of | _

ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 ;
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: R | (4 l] \e

Facility Name: ] Kg..\s, (XN Phone Number _Z%3-ON2 PRID#_Z\Y

Facillly Site Address: _i\a | ased e e deea
Type of Inspection:

Pemitty \_ oLl ExDae: (.OLU-’ 1l7 Permit Holder: _‘r_\.w Wit

See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

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

cos [ MAJ T out

[ wowaf | cos | ma [ our | [n [ NONAT
DEMONSTRATION OF KNOWLEDGE : FOOD FROM APPROVED SOURCES
[ 1. Demonstration of knowledge: food safety cerfiication RSN | ; :- Food obtained from approved source
Food Safety Cert Name: Exp. Date . Compliance with shell stock tags, condition, display
'fo“q C ]tli {2 17. Compliance wilh Gull Oyster Regulations

CONFOR| € WITH APPROVED PROCEDURES
EMPLOYEE HEALTH & HYGIENIC PRACTICES
\\ 2. Communicable disease; reporting, restrictions & 18, Compliance with variance, specialized process,
& exclusions

reduced oxygen packaging, 8 HACCP Plan
CONSUMER ADVISORY

Y 3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of tobacco use AN ;:&gomnst;t:: ‘ ?mdwsory aiprekrota N{
| PREVENTING CONTAMINATION BY HANDS -
Highly Susceptible Populations

20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

X properly
\\\\ 6. Adequale handwashing facilities supplied & \\\ WATERMHOT WATER
N accessible A 21, Hot and cold water available o
Temp | 2O i€

5. Hands clean and properly washed; gloves used

KT P W‘

TIME AND TEMPERATURE RELATIONSHIPS
7. Proper hot and cold holding temperalures LiQUID WASTE DISPOSAL

8. Time as a public health control; procedures & -
X ey m 22. Sewage and waslewale; gr:&?:y disposed | | |

9. Proper cooling methods ¢ -
10. Proper cooking time & lemperalures 23. No rodents, insects, birds, or animals
| 11. Proper reheating procedures for hot holding

PROTECTION FROM CONTAMINATION

&X\\\ 13. Food in good condition, safe and unadutter ated
14. Food contact surfaces: clean and sanitized

¥

X

X

Y 12. Relurned and ré-service of food NN
X

X

SUPERVISION : : ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL ( CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints }r= PHYSICAL FACILITIES
GENERAL FOOD SAFETY Reaummsms 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. and refuse properly disposed; facilities maintained
27. Food separated and prolected ‘ 43. Toilet facilities: properly constructed, supplied, cleaned
28. Washing fruits and vegelables ) 44, Premises; personalicieaning itéms; vermin-proofing
29. Toxic substances properiy idenlified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE: . 45. Floor, walls and ceilings: buill, mainlained, and clean
30. Food storage: food storage containers identified 48. No unapproved private homes! living or sleeping quarters
31._Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & fionestiy presentea’ 47. Signs postad last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33. Nonfood conlact surfaces clean 48. Plan Review
34. Warewashing facilities; installed, maintained, used; test strips 49 Pen‘m"s Avallable
35. Equipment/ Utensils approved; installed; clean; good repair; capacily
36. Equipment, utensils and linens: storage and use 51 Pormil Suspension
37. Vending machines : : \\\\\
38. Adequate venlilation and lighting; designated areas, use ‘

Title

Received by (Print) prV\Y\O\ \ Lol K ,

Received by (Signature) M A@\ 4 M
Specialist (Print) Specialist YSignature) \
KT S\gz_ﬁa‘s bL

A

Re-inspection Date:




SUMMARY OF THE CORRESPONDING 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. ' o

1Al ood employess snall have adequate knowiedge of and be trained i fond salety as it retates to their assigned dulies. (113847} Food lacilities that prepare, handie or setve non-prepackaged polentiafly . -
hazardous lood, shatl have an employee who has passed an aoproved fooa salety certification examinalion {113947-113947.1) S

2 Employees wilh a communicable disease shall be exciuded from ihe foed facilly / preparation of food. Gloves shall be worn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
may conlaminate of adulterale food, lood contact surtace of utensils. {113948.5), The perinit holder shalf fequire food employees 1o report incidents of iiness or injury and comply with all applicable restrictions.

{113849.2, 113950,113950.5, 113873(a))

3 Employees expenenting sneezing, coughing, o nunny nese shall not work with exposed food, clean eauipment, wiensds or lingns. {113874)

4 No employees shali eal, dnok, or sroke 10 2ny work area. {113677) R

5 Employees are required 1o wash their hands. tefore’teginning work; before handiing food / equipmant / utensils; 25 often as necessary, during food preparation, (o remave soif and conlamination; when switching
from working with raw to ready (o eal foads. after touching body garts; afier using toitet room: of 3ny ime when contamination may occur. (113952, 1139533, 113953.4, 113961, 113988, 113873 (1))

8. Handwashing s0ap and fowels of rying device shali be provided in dispensers: dispensers shall ba mamtained 10 good repalr, {113953.2) Adecuate faciliies shall be provided for hand washing, food preparation

and irie washing of ulensils and equimen, (§13853, 1138531, 134067(1))
7. Polentially hazardous feods shall be helg at o bielow 41/ 48°F or at o above 135°F ({$13896, 113688, 114037, 114343(s}))
£, When hme only, rather than lime and lemperature is used as a public heaith control, records and documentation must be maintained {114000) .
3. Al potentially nazardous food shall be RAPIDLY cooled from 135°F 1o 70°F, within 2 hours. and then from 70°F 10 41 °F, willin 4 howrs, Cooling shall be by one or more of the following methods: In shallow
containers. separaling food 1nto smaller. porhons; a0ding ive &5 ap mgredignl, using an ice bath, slunng frsquently; using rapid cooling equipment; or, using conlainers that facifitate heat Uansfer. {14002,

114002.1
food comaining comminuted meat or faw eggs, shall be heated (o 155" for 15 sec. Single pisces of meat, and eggs fof immediale servics, shall be healed o 145°F for 15

10, Communuted maat, faw eQys, or any |
sec. Pouliry, commnuted poulley, stufied fish / mea / poutiry shefl be heated o 165°F. Other lemperalure requirements may apply. (114004, 114008, 114010)
. Any potentially hazardous foods cooked, cooled and subsequently reheated for hot holding of serving snall b brought to a temparature of 165°F, (144014, 114016)

12, No unpackaged food that has been served shall bave-served of used for human consumption: {114679}

13, Aoy food 15 adulterated o it bears or conlains any paisonous of delelerious substance thal may render it Impure of injurious o health, {193967, 113478, 113960, 113988, 113890, 114035, 114254(c), 114254.3) -/

14, All food comact surfaces of utensils and equipment shall be clean and sanitized. (1139841e), 114037, 114098.1, 114098.4, 1 1409.6, 114101 (b-d), 194105, 114109, 114111, 114113, 114115 (a, b, d), 194117,
118125 (), 118141 - . . e L ) S

15, All lood shall be oblained rom an approved source. (113960, 143982, 114021-914031, 114041}

18. Shell stock shall have complele certification tags and shali be property sfored and displayed. (114039 - 194039.5)

17, Comply with Gull Oyster warning seasonal requirements. {Tile 17 CA Code of Regulations §13675, Cal Code Section 113707)

16, HACCP Plan is a witen document that defineates the formal procedures developed for sate foos handling approved by the National Advisory Commitiee on Microblological Criteria for Foods. {1 14419). A
waitten document approving a deviglion rom standard health code requirements shall be maintained al the food facility. . (114057, 114087.1} )

19 Ready-to-eat food contaming undercaoked food or raw egg and unpackaged confectionery food containing miore than %% alcohot may be served if the facility notifies the consumer. {114012, 114093}

20. Prohibiled foods may act be offered in ircensed heatth care facilities/puble and privale schools. (154091)

21 An adequate protected. cressurized, potanle sunply of hot water and cold water shall bs provided 2f afl times (113353(c), 114085.2(b) 114101(a), 114185; 114192, 114192.1, 114185)
22 Althquid waste must draim 1o an apsroved fully funclioning sewage disposal system. (114387) ;
23. Each food facilty sharl be keot freg of vermn: rodents {rats, mica). cockrosches, files.f 1142581, 1142534, 114259.5)

24 A person in charge shall be prasent atthe food facility during all hours of operation, {113845.113848.1, 113924.4, 114075) :
od or utensits shall wear clean, washable outer garments of dnilars and shail wear 3 haimet, cap, or other suftable covering to confing halr. (113963, 113974)

25. All emptoyeses prenanpg, serving of handing fos
8. Food shall be thawsd urider refrigeration; completely submerged under cold running swater of sufficient velocity to flush foose partickes; in microwave oven; during the cooking process, (114018, 114020,

1145201} :
27, Altiood shall be separated and protected from coatamirtion. (112584 (a, b, ¢, d, 1), 113986, 114580, 1140672, d, &, 1), 114088{e, bl, 194077, 114089.1 (c), 144143 (¢}

28, Raw, whole produce shall be washed pror (o pregaraton, {113852)
29, Al poisonous substences, delergents, bleaches, and cleaning compounds shill be stored separate from focd. ulensils, packing matenal and food-contact surfacas, (114254, 1142549, 114254.2) &
30, Focd 5hall be stored v Srproved containers and Tabeled 23 fo contents. Food shall b6 staved at leas! B above the Toar on gppraved shelving. {14047, 114049, 114051, 114053, 114055, 114067(h),
194062 (b} s ; . . : : ) : e
1. Unpackaged food shat be displayed snd dienensad in & mannar that proledts the food from contamination. 1144063, 144065} N . ’
12, Any lood is mishranded 1 5 labeling is false o resiaadting, if it Is offered for sale uniisd the name of prother food, or i it is an fmitation of another food for which a definition and standard of identity has been
estatlished by regulanon, (114087, 114089, 134085 1{a, b, 114080, 1140831} o
33. Alt nonfood contact surfacss of utensils and squipment shall be clean, {114115 (c))
34 Food fachties fhat prapare food shall be squipped with warawashing facities Vesbng equipmant an
$14058.3, 114099.5, 11410 %a), 194101.3, 1141012, 114103, 114107, 114125} . SE e )
35 AR utensis ang equipment shall be fully operative asd in good reparr, (1141751, Al utensils and sauipment shall b approved. installed propenly, and meet applivable standards. {194130, 114430.1, 114130.2,
114130.3, 114130.4, 1141305, 114142, 144133, 114137, 194139, 114153, 114155, 114163, 114165, 114167, 114468, 114177, 114180, 114182} .
36, All ciean and soed hnen shall be propady sinred: non-lodd items shall be stored and displayad sepafate from food and food-contact surfaces. {114185.3 - 114185.4)Utenslls and equipment stwall be handied
and stored 5o as (0 be protecled from contamnation, (114074, 114051, 114118, 114121, 114161, TH178, 114179, 114083, 114185, 114185.2, 114185,5) )
37. Each vending machine shahl have posted in 3 prominent place, a $ign indicating the pwnar's name. address, and feleohone numbsar. A record of cleaning and sanifizing shall be maintained by the operalor in

each maching and shall be current for at least 30 days. (114145) ) o

38 Exhavst hoods shall be provided 16 remova loxic gases, ieal, grease, vapors and smoke and be approved by thefecal bullding depanment. Cancpy-type hoods shall extend " bayond alf cooking equipment, Al
areas shall have sulficient ventitation 1o faciitate proper food storage, Tolet roams shall be vented to the oulside air by a screened openable window, an air shakt, or a light-switch activated exhaust fan,
consistent wih local buitding codes. (114148, 114145.3) Adeouate tighting shall be provided in 2t areas to facililals cleaning and inspaction. Light fitures in areas whera open food Is stored, served, prepared,

and where ulensits are washed shall be of shatierproof construclion or protected with light shields. (1 14148,7, 114140.3, 114252, 114252.1) :
39. An acourate easily readable metal probs thermémeter suifable Jor measunng temperaiure of food shall be availabls (o the food handler, A thermometer +/- 2 °F shalt be provided for aach hot and cold hokding

undt of patentially hazardous foods and high temperalure warewashing machings., (114157, 114158)
be used only once unless kept in clean water with sanitizer. (114135, 114185.1, 114185.3 {d-e))

40 Wit cloths ysed lo wpe service coutders, scales or othes surfaces that may come info contact with food shal
41 The polable waier sugply shal be protected with 7 backfiow of back siphonags prolaction dewce, as required by appiicable plumbing codes, {114192) AY plumbing and phimbing fixtures shall be instatled in
compliance walh local plambing ordmances. shatt be mamtained 50 as 1o prevent any contanvnation, and shall be kept ¢lean, fully operative, and in good repair. Any hose used for conveying potable water shall

b of approved matenzis, lateled. proverty slored, and used for no oiher puipose. (114171, 116189.1, 114180, 114183, 114193.3, 1141989, 114201, 114269} .

242 Al foad waste and rublish shatf be keot in feak proof and rodent proof containars. Containgrs shall ba covared at af fimes. All waste must be removed and disposed of 2% frequently as necessary to prevent 2
nusance  The extencr prerisas of each foad facity shalt be ket clean and hee of fitter ang rubbish.
(194242, 114245, 1142651, {14245.2, 114245.3, 1142454, 1142455, 11424508, ?14245.7, 144245.8)

43, ol facilities shall be maintanad chean, sanitary and in good repai, Tolle! roaems shall be separatid by 2 weall-fiting self-closing door, Tolst tissue shall be provided in a permanently installed dispenser at each
\eet. The number of feiet laciities shab be in accordance with local buiding and phimising ordinances. Toiel faciibes shall be provided for palrons: in establishments wilh mors than 20,000 s Rt

establishments offering on-site figuer consumption, (194280, $14250.1, 134276)
44, The premises of each food Facilty shall bs kept cleart and free of fitter and rubbish; al clean and solled linen shall be propery stored; non-food Hlems shall be stored and displayed separaty from food and food-
contact surfaces; the faciity shall be kept varmin proot, (118067 (J), 114123, 194143 (a) & (b). 114236, 114256.9, 1142588.2, 114256.4, 114257, 1142571, 114259, 114259.2, 114259.3, 114279, 114281, 114282)
45, The walls  ceihngs shall have durabie, smooth, ponabsorbent, light-colored, and washablg surfzces. Al floor surfaces, other than the customes sesvics areas, shall be approved, smonth, durable and mada of

ronshsorbent mateial thal 1s easily cleanable, Approved base coving shall be provided in all sreas, except cuslomer sefvice ireas ang where food i stored in original unopensd containers. Food facifties

shadt be fully enclosed, ANl food facliies shall be kept clean and in good Tepsir,
(114143 {d), 114266, 114268, 114288.1, 114274, 114271 .
45. No slesping accommadations shall be in sy room where food is prepared, stored or sold. (114285, {14288) .. . '
41 Hardwashing signs shall be rosted in each loflet room, directing attention to the need to thotoughly wash bands alter using the: restroom {41385%5} {b) No smoking sigrrs shafi be posted in food preparation,
toud storage, watevashg, and wiensi storage areas {113974) {c) Consumers shall bs notified that clean tsblewares to be used when they retum to self-service zreas such as salad bars and buflets, (d) Any

oot facikty eonstrucied belere January 4, 2004 without public toflet facilties, shall prominently post a sign within the food faciity in & public area stating tha! tollet faciities are nol provided (1137251,
144381 {e)) }
48.&persmmmww&ﬂdm&mﬁg!mrt!acimysha&submﬁptanskwapmwaibafmsm’mmywmmmumwﬁmdmy(a&iybmwammmm {$14380)
49, A food Taniity sha rot be: open for business wifhout 2 vald peama, (11405710} & {¢], 114381 {4}, 114387 :
84, pns enforcemant offoss may impound food, squpment or utensis that ars found Io bs unsanitary of in dnrepair. ($14393)
61, # an imeranent heatth hazard is fourd, an enforcement officar may temporanity suspend e pemét and order the food faciity immediately dossd, (114408, 114405)

d matenals shall be provided lo measure the applicable sanitization method. (114067(7,g), 114089,




