PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: {530} 283-6355 FAX {5

FOOD SAFETY EVALUATION REPORT
270 County Hogepital Rd., Ste 127 Qumcv CA 95971

Facility Site Address: */ / go/06~ a7 S7°

Facility Name: #/f’/’ﬂy (AN (Y ESE
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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
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In__| NIO-NIA |

DEMONSTRATION OF KNOWLEDGE

4 FOOD FROM APPROVED SOURCES

X

Food Sawty Cen Name

Exp. Dat ¥ 5
Y205

7

TW. Food obtained from approved source
16. Compliance with sheli Stock tags, condition, display

17. Complianice with Gulf Oyster Reguiations

Vé CONFORMANCE WITH APPROVED PROCEDURES

18. Comphanea with variance, specialized process,
reduced oxygen packaging, & HACCP Plan_

7 CONSUMER ADVISORY

NN

19. Consumer advisory provided for raw or
undercacked foods -

N

/ Highly Susceptible Populations

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

N

records

9. Proper cooling methods

’ ) EMPLOYEE/ﬂEALTH & HYGIENIC PRACTICES
3. No discharge from eyes. nose, and mouth
5. Hands clean and properly washed: gloves used
N accessible
8. Time as a public health control; procedures &
10. Proper cooking time & temperatures

[ 1. Demonstration of knowledge: food safety certfication BN
>Q ‘\\\\: 2. Communicable disease; reporting, restrictions &
AR
4. Proper ealing, tasting, drinking of tobacco use
property
TIME AND TEMPERATURE RELATIONSHIPS

X

11. Proper rehealing procedures for hot holding

AW,/ 7iaa
exciusions
i PREVENTING CONTAMINATION BY HANDS
6. Adequate handwashing facilities supplied &
7. Proper hot and cold holding temperatures
i PROTECTION FROM CONTAMINATION

4 WATER/HOT WATER

21, Hot and cold water available oz
Temp (@ /|

LIQUID WASTE DISPOSAL

m Sewage and wastewaler properly disposed I i
VERMIN

T RSSY 23, No rodents, insects, birds, or animals

.

X 12. Relumned and re-service of food
SC NN 13. Food in good condition, safe and unadulter ated
0 | 14. Food contact surfaces: clean and sanitized
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 | PHYSICAL FACILITIES
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 facilities: properly constructed, supplied. cleaned

27. Food separaled and protected

44, Premises; personalcleaning items; ems: vermin-proofing

28. Washing fruits and vegelables

PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used

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

FOOD STORAGE/ DISPLAY/ SERVICE >
30. Food storage; food storage containers identified Pl 46. No unapproved private homes/ living or sleeping quariers
31. Consumer self-service i SIGNS/ REQUIREMENTS
32. Food properfy labeled & Honestly presented’ 47, Sﬂlgposted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " GOMPLIANCE & ENFORCEMENT
33 Nonlood contact surfaces clean A 48, Plan Review
washing facilities: ans!a!led m.ameamﬂd used: test elnps y 49, Permits Available
_S0. Impoundment
% nﬁ?"'ﬁ’"“ tiation and lighling; designated areas, uss )'< -
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SUMMARY OF THE CORRESPONMDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUNMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY. .
CITE ADDITIONAL SECTIONS A5 APPLICABLE. s '

hazatgous loed, shail hiave an empioyee wha has pa a 3 {y cerilicalion examinghon {113
¢ Employees volh a communicablzs dizasse shall be exchnied lom the locd tacihly / preparation of food. Gloves shall b wofn f an employee has cuts, wounds, and ras! No emploves shall o v act that

may contammgle of atulteraie ood, fotd contact sudzee of utensils. {113848.5], The permit hotder shatt require food employses o report incidents of liness of injury and comply with all applicable restrictions.

{113948.2, 113950,113950.5, 113873(a}) .
3 Empioyees expenencing sneezing, Loghing, o rsny nese shall nol work wilh exposad focd, clean eauipmant, ulensds or linens (113974)

: i Han 5 necessary, during foed preparation. W remove soit and wﬁianﬁnaﬁée‘:; when swilching
pers; afier using toflel ronm; or 20y e vehen contamination may ocour. {193982, 113958.3, 113853.4, 113861, 113958, 113973 (b-)
vs shadl b manlaned i GO repair, (1138832} Adecuate fecilities shall be provided for hand washing, food preparation

& Employess a8 requied 1o wash e b ¢
from working wilh raw 1o resdy 0 63 sfiar loushing body

5. Hantwashig soap 2nid towels or drying device shall be provded n dispensers, dispenie
andi the wasiing of ulensis and eousnmanl. (113855, 113883.1, (140874

7. Potentially hazardous loods shall be held at or below 417 45°F or at or abave 135°F {§11596, 113698, 114037, 114343(a})

8. When ima only, ralher than time and temperaiure is used as a public heaih contral, records and documentation must be maintained {114000)

. All polentially nazardous foad shall be RAPIDLY conled fom 135°F 0 70°F, valtin 2 hours, and then from 70°F 1o 41 *F, within 4 hours. Cooling shall bs by one o more of the following methods: in shaliow
conlamers. separaiing lood nto smatler portions; adding ice as as ingradiant; usmg an wwe bath, slrang frequmnlly, Using rapid cealing equupment; or, using cenfainers that faciiiale heat ransfer. (114002,

114002, 1}
0. Comminyted meat, raw egys, or any fond contaiming communuted meal or faw 8ggs, shall be heated 1o 155°F for {5 sec. Single preces of meat, and eggs for immediale servica, shall be healed lo 145°F for 15

sec. Poully, commenuted ooultry, stufied fish / maat / poulicy shiall be healed to 165°F (ther lempersture requirements may apply. (114004, 114608, 114010}
. Any polentially hazardous foods cooked, cooled and subsequently reheated for hot hotding or sarving snall be brought to a tamperature of 165°F, (118614, 114016)

12, No unpackaged lood that nas been served shall be re-served or used for human consumplion, {51407
13. Any lood s adulterated ff i bears or containg any poisonous or delelenious substance thal may render it impure or inurious to health. (112867, 113976, 113980, 113388, 113990, 114035, 114254(c), 114254.3)

14. Alt foed comact surfaces of utensits and equipment shall be clean and sanitized. (113984(e), 114097, 144099.1, 114088.4, 1140355, 134101 {b-d), 114105, 114109, 114114, 114113, 114115 (a, b, d), 114117,

114125 (), 114141 : o

5. All lood shall be oblained from an approved source. (113980, 113582, 114021-114034, 114041)

18. Shell stock shall have complele certification lags and shiall be propery stored and displayed {114029 - $14036.5)

17, Comply wih Gull Oyster warntng seasonal requirements. (Tils 17 CA Code of Regulations §33675, Cai Code Sectior 113767)

18, HACCP Pian s a vniten niocument that defineates the formal procedures devaloped for safe food handling approved by the Nationsi Adviscry Committes on Mictobiological Criteria for Foods. (114419). A
vmitten document approving a davishen from standard health code re ts shall be ing< at the food facifity. (114057, 114657.1)

13 Ready-to-eal food contaiming undercacked food o raw eqg and unpackaged confectionery foad contaiing miore than 4% alconol may be served i the facility nolifies the consumer, (114912, 114083)

20. Protubited toods may not ba offered 1n linensed health car facilities/puble and private scheols. (144091)

21 An adeouale orotectes cressurized, potadle supply of hot waler and cold water shall be provided 21 alf imes (193253(c), 114029.2(b) 114101(a), 144188; 114192, 114152.1, 114105)

22 Altiquid waste must dran 1o an aporoved fully iunchioning sewage disposat system. (114187}

23 Each food faciity shatl be ken! free of vermin: rodents {rats, muce). cockroaches, fies.{ 114258.1, 114255.4, 114258.5)

24 & person in charge shall be present at the food faclity durisg all hours of operation, {113845.113848.1, 113984,1, 114073)

5. Nl empioyess prenaneg, serving of handing foed o utensits shall wear dlean, washable outer garments of unikrms and shall wear a haimat, cap, o other suitable covering to confing halr. (113948, 113974)

4B, Food shall be thawed under refrgeration; complately submerged under cold runring water of sufficent valocity to flush foose particles; in rucrowave oven; during the cookdng pracess. (114018, 114020,

1140201}

Z8. Al podsonous subsiences, deter

30. Fooo shat e sior
114468 {is))

1. Unpackaged food shail ba displayed e distensad in & manner that profects the fos From contamingtion, 1144063, 194085}

32 Any food is mistranded I iz labehing is faise o misisading, If Itis offersd for sale under the name of anoiher food, or if it s an Isitation of another food for which 2 dafinition and standard of identity hias been

eslatdished by ragulation. (114087, 114088, 134088, 1(a, b, 114080, 1160834

33, Alf nonfoed contact surfacss of wansds and squipmant shall be clean, (114715 (¢}

34 Food faciiies that prepare food shall be squinped with warewashing facilizs Teshng equipment and matenals shall be providad to measure the applicable sanitization method. {114967(¢,q), 114099,
114030.3, $14096.5, 11410%a), 114301,1, 114101.2, 114100, 114107, 118925} .

38 Allitensis ang equement shall be fully operative 20 i good repar {118175), A1l ulensils and sauipment shall bs anproved. installed properly, 2nd meet applicable standards. (194430, 144130.1, 1941302,
T4130.5, 11304, 114130.5, 118100, 114433, 112137, 134139, 114150, 114155, 114183, 114155, 144187, 114188, 114177, 194180, 1141825}

35. Alf ciean znd soded bnen shall be propary siored: non-inod tems shialf be stored and displayas sapatate from focd and food-contant surfaces. {194185.3 - 114484.4)Utensils and equipment shiall be handied

and stcred 50 3s 10 be protected from contemination, (114074, 114069, 114438, {54921, 114164, 114176, 114179, 114083, 114185, 114185.2, 114388.5)

37 Each vending mactune shall have posted in & pronunent place, @ Sign indicating the ownar's nams, 3ddress, and telephane number A record of ciaaning and sanilizing shall be maintainad by the opsrator in

each maching and shatt be current for 8l leas! 30 days. (114945)

38 Exhaust hoods shail be rowided 1o remove toxi gases, Iieal, grease, vapors and smoke and be approved by the focal buitding depanment, Canopy-type hoods shall extend §” beyond alt cooking equipment, Al
afeas shall have sufficient ventitstion 1o facifitate proper foed siorage. Vallet ronms shall be venizd to the outside air by a screened openable window, an air shatt, or a fight-swiich activated exhaust fan,
consistent wilh local bulding codes. (114142, 114145.3) Adeouate lighting shal be provided in ail araas to faciitats cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
andd whete vlensils are washed stall be of shatterproof constneclion or protacted v ight shislds, (114749.2, 114446.3, 114252, 194252.1)

38, an aceirats rasily readable metal probs ihermometer suitable for measunag tamperature of food shall bs avadable o the food hanler. A thammomeater +/- 2 °F shalt be provided for each hot and cold holding

unit of peitentally hazamous foods and high temperature warewashing machines, (114157, 114158}

40 Wiping clowis used to wpe sarvice counlars, scales or other susfaces that sy come into contect with food shat be used only once unless kept in clean water with sanitizer, (114135, 194185.4, 1141853 (d-g))

41 The potable waief supcly shall be protected will & backfiow or back shonags prolection device. as required by apphicable plambing codes, {114192) All plumbing and plumbing fixtures. shall be installed in
comphance vath local plumbing crdinances. shatl be mamtained S0 as (o prevent any contaminalion, and shall be kepi clean, fully opesalive, and in good repair. Any hose used for conveying potable water shall
b2 of approved matenis, labeled. properly stored, and used for no other puspose. (114171, $14189.9, 114180, 114193, 114493.1, 114189, 144201, 114269)

42 Altood wasie and rublssh shall be kept in feak oronf and rodent proof comlainers, Containgss shal ba coversd a1 aft times. All waste must b removed and disposed of 2s Fequently as necessary lo prevent a

ty shiatl be kept clean and free of liner and rubbish.

: £ 1 : § 7, 144245,

caraled by

nusznce  The axteror pramisas of each foad facil

A4, The : @ kepl clean and 4 jubleat, s chean and sollad linen 4
; { 75, 1143581, % 31 ; ; 4
sth, nonsbeortznt, light-colored, ang washable surfscas, Al oy surfacss, olher than the cusiomer service areas, shall bs approved, smoolh, durabis and mada of
nonabisorbent matenad that is e anproved base coving shall be provided in all areas, excent cusiomer service wess and whers food i stored in orginal unooenad conlainers. Food faefities

shatt he fully enclosed. Al food faciitic e kept clean and in good repair
(114143 {d), 114266, 194268, 1142881, 11€87S, 114272

46, Ho steaping ancomersdl # b I any (oo viiare Tood 15 prepaned, stared or sold, (114288, 114288}

41 Hastwashing signs siadl be pested n each loflet room, directing aitenlion o the rised o thoroughly wash hands after using the testroom (113983.5} {b) o smoking signs shali be postad in foad preparation,
foud slofage, watewashing, and ulensd slorage ateas (113878) (o) Consumars shall be notifisd that clean tatievare is to bs used when Ihay retum to self-servics smas zuch 33 salad bars and bufets, (d) Any
Iood) faciity constructed belore January 1, 2004 withoat public todlet faciifies, shall prominsatly pest & Sign vathin the food facdity in a public area statieg that sl (ciites ars nol provided (113725.1,

114251 e))

48, 4 parson propoaing o lultd o teraodel & lood lacility shatt subrmt rdans for sppeovst bafors starting any new construction o tenxialig of eny facity for 1ae as 2 retad food facility, (114380}

48. £ food lacifly shal nod be open b business without 2 vald peel, {L1406115) & {5), 114381 (e}, 19438D)

54, An enforeement officer may impourad fond, equioment or utensiis hat are found b be unsaniiary of in disrepal, (114393}

51, ¥ an mwnnant headth haard s found, a0 enforcament officer may teerporanly suspend the pemit and oeder the food faclity immedialaly ciosed, (114409, 114405)

’

45, The walls | celings
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