PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
FAX (530) 283-6241
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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 observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

In | noNAJ [cos | may [our | [In | WONJ COS | MAJ | out
/ OEMONSTRATION OF KNOWLEDGE — I e zgggxgz :’;::v‘:‘g:g”mis
N ] 1. Demonstration of knowledge; food safety certification ANRRNNRNNW ‘ Y - " i 3ok Sockincs, condiion depia
r v . 't
e e M oo s ERe Y20 /[ 97, Complance wih Gull Oyster Reguiations
" EMPLOYEE HEALTH & HYGIENIC PRACTICES f;"‘mmmf;am "SOVEDmWEDURES
J \\\\ 2. Communicable disease; reporting, restrictions & J ‘ educca edwolxygen pac:a ik & H”A CuaCP’ P'agmcess.
J B ?::gs;?;‘csharge from eyes. nose, and mouth CONSUMER ADVISORY
; : Lt y j 19. Consumer advisory provided for raw or
4. Proper ealing, lasting, drinking of tohacca use NN undeiceckid ol
' PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
J 5 ’;f::: nt;lsan and properly washed: gloves used / 20. Licensed health care facilities/ public & private
J \\\‘ 6. Adequate handwashing facilities supplied & N — - schools; prohibited fms‘rg:’ :fg?{_e& e
7 AN foxeayple A\ Lo 21, Hot and cold water available i J
/. TIME AND YTEMPERATURE RELATIONSHIPS Tomp |28 (
v 7. Proper hot and cold holding temperaltures
- - - LIQUID WASTE DISPOSAL
J I* T'f::;g: public health control; procedures & "I SN 72 Sewage and wastewaler properly disposed | [
- - VERMIN
v, 9. Proper cooling methods N
VA 110, Proper cooking fime & lemparalures RNy 23. No rodents, insects, birds, or animals
/ 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
J 12. Returned and re-service of food NN
7, NN _13. Food in good condition, safe and unadulter ated \
J | 14. Food contact surfaces: clean and sanitized N
SUPERVISION ouT ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
f PHYSICAL FACILITIES

25, Personal cleanliness and hair restraints
GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbing; proper backflow devices

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43, Toilet facilities: properly constructed, supplied. cleaned

27. Food separated and protected
28. Washing fruits and vegelables

44. Premises, personal/cleaning items; vermin-proofing

29, Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE! DISPLAY/ SERVICE

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

30. Food storage; food storage containers identified

|__46. No unapproved private homes/ living or sleeping quarters

SIGNS/ REQUIREMENTS

31, Consumer self-service
32, Food properly Iabeled & Honesty presentea’

47, Signs posted; last inspection report available

' GOMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33, Nonfood contact surfaces clean 48. Plan Review
34, Warewashing facilities; inslalled, maintained, used: test slrips 43, Permits Available

Ulensils

installed: clean good repair; capacily

50, Impoundmenl

37 Vending machines

3%, Adequats ventiistion and lighting; designated areas, use
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY (’AuE LISTS THE GENERAL- F’CQU{RFMENTS FOR EACHITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS ARPLICABLE,

(113847} Food faciities that

g it assigned d

e 6 wha has passed an aau*oved fo%‘ sm(y cerificalion examinglion (113547, 191847.1)

2 Emg'oyees vollt 3 connunicable sse shalk be excluded oo the Toad (acity / preparation of foed. Gloves shall be wornif an emploves has culs, wounds, and rashes. No smplovae shall commit any act thai
may coniamingle of adulflerals 1ood, food contact suriace of wiensis. { 113848, 51. The permil holder shall renuire fod employees tn report incidents of iiness of injury and comply witl aif applicale restrictions.

{113949.2, 113950,113850,5, 113873(a})

3 Employees expenenting sneezing, 6oughing, of nunny nase shall not work with expcsed food, clean eauiprient, utensds or tinens. (193874}

4 Mo employees shall eal, donk. or smoke 10 any work aree {113977)

§ Employees are required 1o wash sy hands belore beginaing work; before hangiing food / equipment / ulensds; as oitsh as necessary, during food preparation, 1o remove soil and contamination; when swilching
from working wilh raw {o resdy (o ea! focds. afiar louching body pars; afier using toilet room; of 2ay time when contamination may occur, (113982, 113853.2, 113953.4, 113981, 113088, 113973 {&-N)

&. Handwastung soap and lowels or drying device shall be provided n dispansers, dispensers shall be mantemed in go0d fepail. {113883.2) Adeduate facifities shali be provided for hand washing, food preparation
and the wasiing of ulensis and eouitment, (113863, 113883.1, 11408T{f))

7. Potentiafly hazardous foods shall be held at or below 41/ 45°F or at or gbove 135°F {11398, 113654, 114037, 114343(a))

8. When time only. rather than time and temperaiute is used as a public heatth control, records and documentation must be maintainad (114000)

. All polentially hazardous food shall be RAPIDLY conled from 135°F to 70°F, within 2 hours, and then from 70°F to 41 °F, within 4 howrs, Cooling shall be by one or more of the following methods: in shaliow

conlainers, separating. food into smatier portans; adding e as an mgredient, using an e bai. skng frecuantly: usig rapid ceoling equipment; or, using containers that faciitale heal transfer. (114002,
114002.1}

0. Comminuted meat, raw eggs, or any lood contaning comminytad meat of 1aw 6ggs, shall be hamed 1 1557F for 15 sec. Single prsces of meat, and sgs for immediate service, shall be healed to 145°F for 15
sec. Poullry, commenuled poultry, stuffed fish / meai / poultry shal! be healed lo 165°F. (Mher lemperature requirements may apply. (114004, {14608, 114014}

1. Any polenually bazardous foads cooked, toolad and subsequently reheated for hot holding or serving shall be broughi to a temperature of 165°F, (114914, 114016)

{2, No unpackaged food that has been served shall be re-gesved or used for human consumplion, (414079}

13. Any food s adullerated if it bears or containg any poisonous of defelenous substance thal may render it impure of injurious to health, (113887, 113976, 113980, 113388, 113990, 114035, 114254{c), 114254.3)

14. All food contact suriaces of utensils and equipment shall be clean and sanilized. {113984{a), 114087, 114080.1, 114033.¢4, 114039.6, 114101 (b-d), 114105, 114109, 114114, 114113, 114315 (a, b, d), 114117,

114125 (h),114141)

15 Afl lood shall be oblained from an approved source. (113‘289 147982, 114021-114031, 114081}

18. Shell stock shall have complete cenfification tags and shafl be properly slered and displayed. (114039 - 114039.5)

17, Compty wath Gull Oyster warning seasoasl requirements, {Tile 17 CA Code of Regulations §13675, Cai Zode Section 113707

18, HACCR Plan 15 a wailen documant that delineates the formal procedures devaloped for safe food hangling approved by the Naticnal Advisory Committee on Microbiological Criteria for Foods,
vattlen document approving a devizlion from standard health code requirements shall be maintained at ihe food facility. (114057, 114057.1)

13 Ready-to-eat food contaning undercoaked food or raw egg and unpackaged confectionery food containing miore than ¥i% alcohol may bs served if the facility notifies the consumer, (114012, 114083)

20. Protubrtes foods may not be ofiered in licensed heatth care facilities/public and private scheols {144094)

21 An sdeouale protected. cressurized, potable supply of hot waler and colg water shali bs providad at all times (113383{c), 114089.2(k) 114101(a), 114183; 114182, 114182.4, 114195)

22 Al hguid waste must drein 1o an aprroved fully iunclioning sewage dispasal system. (114187}

23 Each food facily sha¥ be kent freg of vermin rodents (rats. mece), cockroachss, fies.f 114258.1, 1942584, 114259.5)

24 % garson in charge shiall be prasent at the fond faclity during 2ll hours of operation, {§ 13%%-“3%:1 113984,1, 1140738)

25. Al employess nravanng, serving o handimg food or utenisits shall wear clean, wawhable ouler garments of uniforrms and shall wear a haimat, cap, or other suitable covering to confin hair. ({13958, 113074)

&6, Food shall be thawed under refvgeranm completely supmarged under cold runming water of sufficient valocity to flush loose particles; in microwave oven; during the cooldng process. (114018, 114020,

hazaricus (ooo shaif have 30 emp

{114418). A

148201
27. All food shall be segarated and proiec‘m from contamination, (113984 (a, &, ¢, 4, ), 193866, 1140660, 11406705, d, &, ), 114068(z, b}, 114077, 114069.1 (c), 114143 {¢))

8. Raw. whole produce sh, an, (113852)

£9. All prisonous subsiz wnxr@ compounds shall be ston

30. Food shalf be ston 3 10 comtents, Focd i
14058 by

39, Unpackaged food shait be displayed sad diznensed in & manner that protects the fosd from contamination, 114063, 114065)

32 Any food is mishranded § its labeling 18 faise o mistzacing, I it is offered (or sale ungsr the nsme of another food, o if it is a0 imitation of another food for which & dafinifice and standard of identity has been
esta’ohshed by regulation. (114087, 114083, 114088.{a, b}, 116038, 114085.1)

32 Alf nonfood contact sudaces of wensis and squipmnant shall be clzan, (114115 ()

34 Food (achies that prapare food shall be equipped waith warewashing facikliss. Tesimg equipment and matenals shall be provided to measure the applicable sanitization method. {114067(f,4), 114098,

114688.3, 114098.5, 11440 el 114104.0, 114901.2, 144103, 114107, 114745) ) )

35 Altwreasis and eaumant shall be fully onerative and i good repar ($14175), A1 ulensils and equipment shall be aogroved. ingtalled propery, snd mest applicable standards, {$94130, 194130.1, 114130.2,
1413003, 41304, UI130.5, $14432, 1141305, 118137, 194139, 114153, 114155, 1141688, {14145, 114187, 114168, 114377, 114180, 114182)

36. Al ciean ang soded imm shall be propady d: non-fod ilems shall be slored and displayed sepafate from food and food-contact surfaces. {114185.3 - 114185.4)Utenslls and equipment stz be handled

and stored 50 as 10 be protacted from contamination. {11@74 1440061, 114948, 118429, 114184, 114178, 114179, 114083, 114185, 114185.2, 114145.5)
37. Each vending mactuine shal hava peated in & prominent place, 2 sign indicating the pwner's name. address, and teleohone aumber A record of claaning and sanitizing shall ba mam&med by the opsvator in

each mazhing and shall be current for al leas! 30 days. {112945)

38 Exhaust hoods shall be nrovided (o femove L0XIC gases, heat, grease, vapors and smoke and be approved by the focal building depanment, Canopy-ype hoods shall extend 6 beyrnd all cooking equipment, Al
areas shall have sulfcsent ventilation to facilitale propet food storage. Tollef 1ooms shall be venied to the oulside 4t by a screened openable window, an air shak, or a light-swilch activated exhaust fan,
consistent with focal building codes. (114948, 114145,3) Adeguate lighting shall be prowided in ait areas o faciitate cleaning and inspection. Light fixtures in areas where open focd is stored, served, prepared,

ervd where ulensds are washed shall ba of shatterproo! consliuclion or protected vath light shislds. (114948.2, 114146.3, 114252, 114252.%)
39. An acourate essily readable metal probs tharmomater suitable for measunng temperaiure of food shall be available fo the food handler. A tharmomeler +/- 2 °F shatl be provided for each hot and cold holding

und of rifentially hezarsous foods and high lemperalure warewamng machings, (114157, 134158}
40 Wiping cloths used to wape sanvice counters, scales or othes surfaces thal rmay come into contact with food shall be used only once unless Kepl in clean water with sanitizer, (114135, 114985.4, 1141853 {d-e))
47 Tre poiable waier sunly shatl be protected valh a backfow or back siphonags protection dewice, as required by applicable plumbing codes. {114182) Al plumbing and plumbing fixtures shall be instalied in

zomphiance vath local plueiting ordinances. shat! be maintained 50 as to prevent any contaminalion, and shall be kept clean, (ully oparative, and in good repair. Any hose used for conveying polable waler shall
b2 of approved maienais, labeled, oreoerly stored, and used lor no othar putpose. (114171 114188.1, 114180, 114183, 114193.9, 114199, 114201, 114268}
42 Atioad waste and nubissh shall be kept m leak sroof and rodest proof contanars, Containers shial be covered at & times. All waste must be removed and disposed of &s frequently as necessary lo prevent a
nusance  The extenoy preraisas of each food facity shall be kepl clean and free of er and rbbish.

{1i4348, 114245, 1142458, 1142452 ﬂé”z&f‘as f’:é?éﬁé 1442458, ‘H%Mﬁ% M?&ﬁ? {44245 35

aparata rom food. ulensils, packing matenal and fead-contact surfacas, (114254, 1142544, 194254.2)
at ivast &7 ¢ e Roor on approved shelving. (194047, TIAG, 114081, 194853, 114055, 114057(h),

WA

ronabsorbanl matend that s & sy cleanable. ﬁopmved hase covmg shalt b providad in 2l areas, except cusiomer service weas ang where food i stored in orgingd uncpsned containers. Food fariities

shaft he fully enciosed. Al food faciities shall be bsnt clean apd in qood repels
(114143 [d}, 114265, 114288, 194268.%, 114271, 114273}

6. Mo stzaping scoomeredations shall b i any room vhiers 1000 15 (epared, stored or sokd, (116288, 11428} ;

41 Hawashing signs shad be posted i each tolled room, directing attenlion o the nead fo thoroaghly wazh hands after using the restroom {113953.5) (b) No smoldng sigrs shali be posted in food preparation,
tood storage, warewashng, and ulensd slorage arans (143978) () Consumars shall ba notified that clean tatdawary is to bs used when they refum to sell-servics areas such as salad bars and buffeds, (d) Any
food facikly construcied before Jaavary 1, 2004 withou) bublc tollet faciitles, shall prominently past a sign within the food facdity in & public area stating that {oflet facitios ar rot provided (1137254,
114381 (o))

48, A parsen proposeg to buld of remudss 2 food lacilily shall submit plang for approval belors starting any hew constmiotion of renadading of eny faclly lor 19 ax a e food fasility, (114380)

4% Adood laslity shaf rot be open ki business wilhout 2 valid peenut, {1 1406T10) & (g], $14381 (8}, 1143873

4. An enforoement offioss may impeand food, soupment o7 itensiis that ars found o be unsaniiary or in disrepair, (11438%)

59, 1 an bourenent heatth havard i found, my enfoecamend officer may wvoporaity suspend B padt and order the food faciity snsdistely dosedt, (114409, 114405)
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