PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: {530) 2683-6355 FAX (530) 283-6241
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Faciity Name: _ C o8 Kee Trec Ewpress
City:

Voctola

Zip__ Qb3

Facilily Site Address: __| Ve & . Meaiin

Type of Inspection:

pgrmil Hoder. L % i, Coo AN

EC L-”-k wWn<

Pemit#: [ - (YOl S 2 ExpDate: 2 ( [(7

See reverse side for the code sections and general requirements that correspond to each violation listed below

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

~ |
cod Safety Cert Name:
N i(;'\\/V\ Carey

Exp. Date .ZI, -S’/ s

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

7. Demonstration of knowiedge; food safety certification ANRNNNANRNNY

e 16. Compliance with sheli Stock tags, condition, display

77| 17. Compliance wih Guil Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

/ \\\\
v \\\

18, Compliance with variance, specialized process,
reduced oxygen packaging, & HACCP Plan

2. Communicable disease; reporting, restriclions &
Js 3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

exclusions
4. Proper ealing, tasting, drinking of tobacco use NN

19. Consumer advisory provided for raw or

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed: gloves used
property

~

20. Licensed health care facifities/ public & private

J undercacked foods
j schools; prohibited foods not offered

6. Adequate handwashing facilities supplied &
accessible

A\

-~

TIME AND TEMPERATURE RELATIONSHIPS

N
NN
7. Proper hot and cold holding temperalures

.

J 8. Time as a public health control; procedures &
records

d 9. Proper cooling methods

10. Proper cooking time & temperafures

LA

o 11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

J, 12. Returned and re-service of food
J, 13. Food in good condition, safe and unadulter ated

WATER/HOT WATER

J 21, Hot and cold water available e,
Temp QLT

LIQUID WASTE DISPOSAL

m 22. Sewage and wastewaler properly disposed ] ] |

23. No rodents, insects, birds, or animals

14. Food contact surfaces: clean and sanitized

SUPERVISION
24. Person in charge present and performs dulies 39. Thermomelters provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25. Personal cleanliness and hair restraints - |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing; proper backflow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed; facilities maintained

43, Toilet faciities: properly constructed, supplied. cleaned

27. Food separaled and protected

44. Premises; personalicleaning items; vermin-proofing

28. Washing fruits and vegelables

PERMANENT FOOD FACILITIES

29, Toxic substances propery identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE

45, Floor, walls and ceilings: built, maintained, and clean

46. No unapproved private homes/ living or sleeping quariers

30. Food storage: food storage containers identified
31. Consumer self-service ; SIGNS/ REQUIREMENTS
32, Food property labefed & honestly presenteo’ 47. Signs posted: last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33, Nonfood contact surfaces clean 48, Plan Review
34, Warewashing facililies: installed, maintained, used: test strips 49, Permits Available
18 Fruisment/ Ulensis aporoved; installed: clean; good repair; capacily 50, impoundment

g - it S Ty

37. Vending machines ' .
I

33, Adsquals ventiiztion and lighting; designated areas, usa

51, Pe
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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.

143547
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Al fong smpdoysss snal bave 48 . i ana ba waned i i i . {3887 Foogd
hazadeas food, shail have ga empioyee whfm has et an anproved foo salely rpmﬁm n examnalion 11 l3‘<él 113847.%)

2 Employees volh a commumcable dizesse shall be exchuded tron the focd {aciily / preparation of food. Gloves shell be worn f an employes has culs, wounds, and rashes. No amplovae shall commit an et that

may coniamingle of adullerale food, food contact surfeca of wtensils. (113848,5). The permal hotdar shall fequire food employees I report incidents of iness o injury and comply with alf applicable restrictions.

{113848.2, 113850,113950.5, 113873(a}}
3 Employees expenencing sneezing, Coughing, o runny nese shall not work with expesed food. clean equipmsnt, wlensds of fingns. (113974}
4 No employees shall eat, dnnk. or smoke i any work area {113977)
§ Employees are required 1o wash haw hands befare teginning work; before hiandiing food / equisment / utensis; a5 often as necessary, during foad preparation, to remove soit and contamination; when swilching
from werking with raw 1o ready 10 88t fonds. after loushing body pards; afier usmg ioifet room; of any timp when contamingtion may oocyr, (113982, 113953.3, 113853.4, 113961, 113868, 113973 {b-h)
6. Hentwastung soap and lowels or dryisg device shall be provided n Gispenses. dispensers shall be mantaned it govd fepalr. {113852.2) Adecuale faciitios shali be provided for hand washing, food preparation

and the wasning of ulensis and ecuimmant, (1739883, 113483.1, 114057{1}}

7. Potentially hazardous foods shall be held at or balow 41/ 45°F or at or above 135°F (113998, 113548, 114037, 114343(a))

8. When bme only. rather than time 304 lamperature is used as a public heatth control, records and documandstion must be mainiained (114000}

8. All polentially Nazardous food shall be RAPIDLY cooled from 135°F to 70°F, wattun 2 hours, and then from 70F to 41 °F, within 4 hours, Cooling shall be by one or move of the following melhods: in shallow
conlaners, separating lood inlo smatler portions; adding e as ap mgradiant; usmg an wce bain, shrng fracusntly, uSIng rapid cooling egupment; or, using coatainers that facililate heal ransfer. (114002,
114002.1)

10, Communuled meat, raw egys, or any food coniaiming COMMInIRG meal or faw 8ggs, shal be heated (o 155°F for 15 sec. Single pisces of meat, and eggs for immediate service, shall be healed to 145°F for 15
sec. Pouttry, comminuied paultry, stufied fish / meat/ poulicy shall be heated fo 165°F. Other temperature reGuirements may apply. (114004, 114008, 114010)

11, Any potenually hazardous foods cooked, cooled and subzequently reheated for hot holding or serving snall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged lood that has bsen served shal be re-served or used for human consumplion. {§$4G79)

13, Any lood 1s adulterated if it bears or containg any palsonous of defelenous substance thal may render i impure of injurtous to health. (113867, 113976, 113880, 113588, 113990, 114035, 114254(c), 114254.3)

14. All food contact surfaces of ulensils and equipment shall be clean and sanitized. [193984(a), 194097, 194099.1, 114088.4, 114038.6, 194101 (b-d), 194105, 114909, 114111, 114113, 114115 {a, b, d), 114117,

114125 (b), 114141}
15. All lood shall be oblained fom 2n approved sourca. (113980, 143982, 194021+ 114031, 114041}
18. Shell stock shall have complele certification tags and stiall be properly storesd and displayed (114039 - 114615.5)
17. Comply waith Gulf Oysler warning seascnal requirements, {Title 17 CA Code of Requlations 13678, Cai Code Sectton 113707)
18, HACCP Flan 15 a wailen dozument that delineaies the formal procedures devaloped for afe ook handhing approved by the Nationai Advisery Committee on Microbiological Criferia for Foods. (114418), A
vtlen documant approving a davizlion from standard healih code req ts shall be meintained at the food facility. (114057, 114057.1)
18 Ready-to-eat food comtaming undercsoked food or raw eqg and unpackaged confectionery food contamning more than %% alcohol may ba served if the facility nolifies the constmer, (114012, 114083)
20. Profubited foods may nct be offered in icensed heatth care facilities/public and privaie scheols {114091)
21 An adequate protected tressunized, poladle supply of hot waler and cold water shall be prowided 2t all tmes {113353(c), 114099.2(b) 114101(a), 114185; 114192, 114192.1, 114195)
22 Althquid waste must dian to an apergved fully funchomng sewsge dispasat system. {1 14187}
23. Each fooc facilily shat be kent freg of vermin: rodants (rats, rvce) cockroachss, fiss.{ 14259, 114258.4, 114258.5)
24 A person in charge shali he present 2t the food factity dudng alf hiours of operation, {113845.113843.4, 113984.7,_114079)
d shaif wear a haimet, cap, of other suitable covering to confing hair, ({13859, 113974}

25. All employess prepanng, serving or handimg foad or utensils shall wear clean, washable ouler garments of unifon,
48, Food shail be thawed under refngeration; complately submarged under cold running water of sufficient valocity to flush loose particles; i microwave oven; during the cooking process. (114018, 114020,

114020.1)
27, Altfood shall be separaiad and protected from contamination. (113984 {a, by, ¢, 4, 1), 113988, 114050, 114067(3, d, &, ), 114064{a, b), 114077, 114568.1 {c), 114143 {c)}
28. Raw, whole prodisce ahai‘ be washad pre o pregsration, (113882)
b aeriat and foad-contact surfanss, (114254, 114254.4, 114264.2)

*nty, blgaches, and © compounds shall be ston
< ceiaingrs and 1 & contents, Forsd st gpproved shelving. [FI8047, 714045, 114059, 194853, 114055, 114067(h},

iis, packi

aparala from foesd. ulen
b & 4l st £

144558 {ﬁ}
31, Unpacksged food shait bi displayed and disnensad in & manner that protects the fosd from contannation. [114063, 194065)

37 Any foed is mishrandag ¥ its Isbelng 5 faise or misleading, i Il is offered for sale under the name of another food, or i itis an Imitation of another food for which 2 definitier and standard of identity has been

satablished by requlstion. (114087, ‘i 14048, 134085, 4{a, by, 114050, 144083.4)
32 Allnonleod contact surfasss of utensils and equipment shsll be clean, (114115 ()
34 Food faciities that prepare: food shall be squipped with warswashing fachlies Tesbng equipmant and matenats shall be provided to measure the applicable sanitization method, {114067{f,0), 114099,

118639.3, 114099.6, 11450 ), 1914105.3, 114904.2, 114103, 114107, 114125} .

35 At ptensiis ang eauement shall ke fully aneralive and i good repar. {114478), Al ulensis and squipmant shall te aoproved. installed properly, and meet applicable standacds., {194430, 114130.4, 114130.2,
41303, 141304, V141305, 174452, 11453, 118137, 134138, 194183, 114185, 114183, 118145, 134187, 114185, 114177, 114180, 11418}

36. Al iean and soved hnen shall be propady non-foerd ems shall be stored ang displayed separate from food and food-contact surfaces, {114185.3 ~ 114985.4)Utensils and equipment shall be handied

and stored 5o as 10 be wolecled Fom contaminalion. (114074, 114051, 114438, {14923, 114151, 114178, 114172, 112083, 114185, 114185.2, 114185.5)

37. Each vending machine shali have pested i a pronunent place, a sign indicating the ownar's name, address, and teleohone number A record of cheaning and sanifizing shall be maintained by the operator in

each maching and shatt be current for at leas! 30 days. (114345)

38 Exhaust hoods shail be irovided 1o remova toxic gases, ieal, grease, vapors and smoke and bé approved by the local buikding department. Canopy-type hoods shall extend 67 beyond alf cooking equipment, All
ateas shall have sulficient vendlstion (o facilitale propet food slezage. Tollet tooms shall be veniad 1o the oulside air by 3 screened epsnable window, an air shak, or 2 light-swilch activated exhaust fan,
consistent with focal buiding codes. (114143, 114149,5) Adaouate lighting shal be provided in ait areas o faoifitals cleaning and inspection. Light fixtures in areas where open fod is siored, served, prepared,
and where ulensis arawashed shall be of shatterproof consliuction or protacted with light shields. (112149.2, 114148.3, 114252, 114252.1)

39, An accurats essily readable metd probs thermometer suitatle Tor measunng temperature of food shall be avadable fo the food hangler. A thamcmeter +/- 2 °F shall be provided for sach hot and cold holding

urat of estentiatly hazardous foods and high lemparalure warewashing machines. (114157, 114158}

46 Wiing clowhs ysed to wape sarvice counters, scalas of ol surfaces that may come into contaci with food shat be ussd only once unless Kepl in clean waler with sanitizer, (114135, 114485.1, 114185.3 {d-g))

41 The poiadle waier supdy shatl be protected with a backfow or back siphonags prolection device, as required by applicable plumbing codes, (114182} All plumbing and plumbing fixtures shall be instalied in
comphiance wath lecal plurabing ordinances, shall be mamtained S0 as to prevent any contamination, and shall be kept clean. lully operalive, and in good repair. Any hose used for conveying potabla water shall
b2 ol approved maienals, labeled, orooenly stored, and used for no othar purpose (114171, 116189.1, 144190, 114193, 114193.1, 114189, 114207, 114268}

42 Altfood waste and rubleh snall be kept i feak oroaf and rodent proof containars. Containgrs shall ba covered af &l times. Al wasle must be removed and disposed of 25 frequently as necessary to prevent a

nusznce The extenor sremises of each load faciity shall be kepl chean ard froe of liter ang whlish.

H?é“«’ﬁ‘ 1 :é"é% §14248.1, 4142453, 15245‘3 3, V142454, 114345 5, ?5%'& 8, 1147457, i"é%" 8}

wmd in alt eress, excapt cusiomer $Eﬂ"<.}> aeas ang wh&e food 15 stored in original uﬁcx;aned containers. Food faciilles

ponabsorent matena fal s aasiy d&aﬂa’*‘a ADD’DVM base Co mg Shae' m
shiatt ba fully snclosed, Al oo faciiies shall be et clean and 10 good rasel
(114162 (d), 134285, 11268, T94288.1, V14T Y, 114272
46. Ho sleeping eccomorealaiions shall be s any room whers fond 5 peepared, sored or sold, {94788, (14288}
47 Hatwashing signs shall be posted i esch lolled room, directing adention to the need fo thoronghly wash hands after using the restroom ($13553.5) (b) Mo smoking signs shall be posted in foad preparation,
tood strage, watewashing, and ulensd slorage ataas (113878). () Consumars shall ba notified that clean 1ableware 15 to be used whan they refum to self-service areas such as salad bars and buflets, (d) Any

foexd iacim'y consirucied beloee Jsauary 1, 2004 wathont public toilet fackities, shall promineatly past a Sign wathin the feod taedity in # pubiic area stating hal todel factes 0 nol provided (1137251,

114384 fe))
48, f parson proposing fo build o rerrodesd & lod lacility shalt subevi phang for appeoval bafore starting sny hew congistion of remodsling of say facBly for use as a rell fod facility, (114380)
4%, £ food {aciity shafl not be oosn ke buginess without 2 vad parmit, {11I06T10] & (¢), 114881 {2}, 134881
80, An enforcemant offoss may imaound ood, eqpmen] or slensiis that ars found It be unsanitary o iy disrepadr, (114383}
54, 1 i keenen! heatt: harard i found, an snforcament officer mary temporanily suspend e penmet and oeder the food Bacility immedialely cessd, (194408, 1144085)




