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PLUMAS COUNTY
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 lﬂspeﬂiﬂﬂi.___‘l?[_‘ 7_7[2 = .
Faciliy Name: _ T <ok ee 'R;\m Feod Co ) ~ Phone Number = 3 3 - (L %2 PRID#_[ 3O
Facility Site Address: _ O, N, V., A% City: Toc Xela Zip_“le\32
- - - Type of Inspection:
- — ) — L
Permit#: [(» -4 35 32 ExpDate: SyS /I / Permit Holder: (XU Lo1c . Natural Foods R outine
See reverse side for the code sections and general requirements that correspond to each violation listed below
In = In compliance N/O = Not observed NIA = Not applicable COS = Corrected on-site MAJ = Major violation ~ OUT=Out of Compliance
in | No-NiA | [cos | mav [ our | [n | NO-NA €O | WMAJ_| ouUT
DEMONSTRATION OF KNOWLEDGE T Faon row ::p":v:‘;zufg“"ces
J ¥ -
| [ 1. Demonstration of knowledge: food safety certification Ay e i b e e Ty

Exprlaie 17, Compiiance wih Guil Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES

1 EMPLOYEE HEALTH & HYGIENIC PRACTICES 0. Corriaca wih varance, SHecialzad process
reduced oxygen packaging. & HACCP Plan '

R
/ \\ 2. Communicable disease; reporting, restrictions & J
R exclusions
Jj 3. No discharge from eyes. nose, and mouth 15 Consumer 3 dviscc?NsrgM:?i ?DWSORY
7 4. Proper ealing, lasling, drinking of lohacco use NN J undercotkiad fneds A POl 300 (2 9% &

Food Safety Cert Name:
As\WW\ev 6\)("5();’\

PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations

J 5 r;zt:esn?lean and properly washed: gloves used 20. Licensed health care facilitiesf public & private
J w 6. Adequate handwashing facilities supplied & Q schools: probibited faods ot ofered
h WATER/HOT WATER
& accessible \\ 21, Hot and cold water available

[ TIME AND TEMPERATURE RELATIONSHIPS m— Tomp L 20" €1
e

) J e p ; pr 22. Sewage and wastewaler properly disposed | ] |
. ’ VERMIN

{ 9. Proper cooling methods 23. No rodents, insects, birds, or animals

J [ | 10. Proper cooking time & temperatures

~ 11. Proper rehealing procedures for hot holding
P PROTECTION FROM CONTAMINATION
17T 12. Retumed and ré-service of food RN
J NN _13. Food in good condition, safe and unadulter ated \\\

14. Food contact surfaces: clean and sanitized

30 I

2 2

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
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 mainlained
43, Toilet facilities: properiy constructed, supplied. cleaned

27. Food separaled and protected
28. Washing fruits and vegelables ) 44. Premises; personalicleaning 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
31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & fionestly presenteq’ 47. Signs posted; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonfood contact surfaces clean 48, Plan Review
34, Warewashing facilities; inslalled, maintained, used: test slrips 49, Permits Avaifable
36, Equipment/ Ulensils appraved; installed; clean; good repair; capacity 50, Impoundment

§4. Permil Suspension

3 Equipmem, utgnsils and linens: storage and use Y N

38. Adequale ventitation and lighting; designated areas, use
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Received by (Signature){ | A A .
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Re-inspection Date: ) )

Specialist (Print) Specialist (Signature) Y ~
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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 ARPPLICABLE. ‘

1A eng smpoyees shall have adequale knowiedge of and D2 iramad n food saily a5 d relates o thelr assigned dubies, (113847} Food lachities Ihal prepare. handie or serve non-prepackaged potentally -
hazardous food, shaif have an employee wha has passedt an aoproved fony safety cerification exammation  (113847-113947.1)

2 Employees volh a communicable disease shall be exchided lrons the focd (sodity 7 preparation of food. Gloves shafl be worn if an employee has culs, wounds, and rashes. No amployes shall commit any act that
may contamingle of adullerale lood, {ocd contact surfecs o utensils. {113848.5), The permil holder shall fequire food employess to report incidents of ilness o injury and comnply with all applicable restrictions.

(113948.2, 113950,113950,5, 113373(a})

3 Employees expenencing sneezing, coughing, or runny nose shall nol work with exposed food, clean equiprment, ulensils of inens. (143874)

4 No employees shall eal, dnnk, or smoke 10 any work area {112977)

5. Employees are required lo wash thew iands. tefore beginning work; before handling food | equioment 7 utensds; as ofien as necessary, dusing food preparation, 1o temave soil ang contamination; when switching
lrom working witn raw to ready (o eat foods afler louching body oarls; after using toflet room: of any time when contamination may cocur. (113952, 113953.3, 113953.4, 113081, 113068, 113973 (b-f)

6. Handwashuig soap 2nd lowels o7 dryng device shall be prowded n dispensers, dispengers shall be mantarad it ooy repair. (113253.2) Adetuate faciliies shall be provided for hand washing, food preparation
and the wasiing of ulensis and ecuneent, (113853, 113663 1, 11405T4Y

7. Polenbally hiazardous feods shall be halg at or balow 41/ 45°F or at or above 135°F (113995, 113648, 114037, 114343{a))

8. When time only. ralher than fime and lemperature is used as a public health control, records and documentatan must be maintainad {114000)
$. Al polentiatly nazardous food shall be RAPIDLY cooled from 135°F 10 70°F, wathir 2 fours. and then from 70°F 1o 41 *F, within 4 hours, Cooling shall be by one or more of the following methods: in shallow

contamners. separaling lood wnlo smiatler portions; adding o2 as ap ingredient, using an «we bath, shng freauantly, uskg rapid ceoling squipment; or, using containers that facilitale heat ransfer, {114002,
114002.1}

10. Comminyted mest, raw equs, of any feod coniaming communutes meal or 13w 8ggs, shall be heated to 155°F for 15 sec. Single msces of meat, and engs for immediate servica, shall be healed lo 145°F for 15
sec. Poullry, commenuted paullry, stufied fish 7 meat / poultry shall be heated fo 165°F Other femperature requeements may apply. (114004, {44508, $14010)

H. Any polentially bazardous foods cotked, cooled and subsaquently reheated for hot hotding or serving snall be broughi to a tempsrature of 165°F, (114014, 114096)

12, No unpackaged lood that nag baen served shafl be re-setved or used for human consumplion. [474679)
13. Any lood 55 adulterated f it bears or contains any poisonous or defetenious substance thal may render it impure of injurious to health, (113867, 113978, 112980, 113988, 113990, 114035, 114254(c), 114254.3)

T4, All foed contact surfaces of utensils and equipmen shall be clean and sanitized. (113984(e), 114097, 114099.1, 114099.4, 114039.5, 114101 (b-d), 114105, 194109, 114111, 114143, 114115 (a, b, d), 114117,

114125 (b}, 114149 )

5. All food shall be obtaned from an approved source. (113880, 113982, 114021-114031, 112041}

18. Shell stock shall have complete certification lags and shil be propery slored and displayed {§14030  144039.5)

17, Comely wath Gull Oysler warning seasons! taquirements. {(Tille 17 CA Codu of Requlations §33875, Cai Sode Section 113707)

14, HACCP Plan is a wniten document that delineates the farmal procedures devaloped for sale fooo handling approved by the Nationat Advisory Commiftes on Microbiological Criteria for Foods, (114419), A
written document goproving a daviation from standard health code requirements shali be maintained at the food lacifty, (114057, 114057.1)

19 Ready-to-eat food containing undercacked food or raw egg and unpackaged confectionery food contaming riore than %% alcohol may be served if the facilily notifes the consumer. (114012, 114093)

20. Protubrted toods may act be offered 1 lnensed haalth care facilities/public and private scheols (114681)

21 An adequate protected. oressurized, potsole supply of hot waler and cold waler shall bz provided 21 all tmes {143853(c), 114099.2(t) 1141011a), 194185 114192, 114192.1, 114405)

42 Allhquid waste must dram 1o an aproved fully funcboning sewage disposal system. {114187)

23 Each fooc facilily sha be ket fres of vermin: rodenls {rats, mice) cockroaches, fies.{ $14288.1, 194250.4, 112258.5)

24 A parson in charge shall he prasent at 1he od facdity during af hours of operation, 113845113045.1, 113984, 114078)

25. Alt employess prepaang, serving or handiing foad or utensis shall wear clean. washable oulss garments of uniforms and shall wear a hairoet, cap, or other suitable covering fo confing hair. (111868, 1§3874)

8. Food shalt be thawsd under relrgeration; complately submerged under cold runming waler of sutficent valocity fo flush loose particles; in microwave oven; during the cooking process. (114018, 114020,
1146201

27, Allfood shall be separated and protecied flom costamination (113984 {a, b, ¢, 4, 1), 113288, 114080, 114087(5, d, e, ), 114063{a, b, 194077, 114088.1 {c}, 114143 ()

28. Raw, whole produce shiall be washad pror 1o preparation, {113842)

8. Al poisonous subsiances. detergants, hisaches, and dlsening compounds shil be stored separata rom food. wlensils, packing matenal and lacd-contact surfaces. (114254, 114258.4, 114254.2)

38. Foudt shadt be stored j cosiginers and labeled 2% 10 coments. Food shall by stored 41 tasl 87 above e foor on epproved shelving, (194047, 114048, 194059, 144053, {14085, 1140870,
THEGES (Y .

14 Unpackaged food shas be displaved snd disnensad in @ manner that proiects the fosd from contamination, (114063, 114065}

32 Any lood is mistranded i its labeling s false or misiaadiag, I It s oftered for sala wndsr the rame of another lood, or if it is an fmitation of zoother food for which & definition and standard of identity has been

established by requiation, {114087, 114088, 13408%.1{a, b, 114050, 14408%.5)

32. At nonfood contact surfaces of wlensis and squipmsot shall be clean, (114115 (o))

34 Food facihyies that pranare: lood shall be squioped with warswasning factlizs Teshng equipmant and matenals shall be providad to measure ihe applicable sanitization method, {114087(t,0), 114099,

1140593, 115099.6, 15410 Ha), 1143041, 144101.2, 194403, 114107, 118925}

35 Alltensts an equinment shal be fully norrative acd i good reparr. {(114175), All ulensils and satpment shall b approved. instafled properly, and meet applicable standards, 1114330, 118130.1, 194130.2,
141303, (11304, 141005, 114452, 1141083, 114137, 194138, 114153, 114155, 114163, 114163, 114167, 114168, 114177, 194180, 112182} ) ;

5. All ciaan and sotad hnen shall be propady swoeeit: nonvood flems shall be stored and displayas saparate from food and food-contact surfaces, {1144185.3 ~ 114185.4)Utensils and equigment shall be handled

and stored 50 as 10 be protected from contomination. {114074, 114081, 114918, 114924, 114181, 114178, 114179, 114083, 114185, 114185.2, 114145.5)

37. Each venting machine shah have posted in a promunent place, a sign indicating the ownar's nams, address, and teleohone numbar A record of cleaning and sanifizing shall be maintainad by the opsrator in

each maching and shafl be current for at leas! 30 days. {118445)

38 Exhaust hoods shall be rovided 1o remove loxis gases, heal, grease, vapars and smoke and be approved by the tocal building depariment. Canopy-type hoods shall extend 6 beyond all cooking equipment. Al
areas shall have sufficient ventilation 1o facilitate propet food siorage. Tollet toams shall be ventsd to the oulsida air by a Screened openable window, an air shalt, or a fight-switch activated exhaust fan,
consistent waih local busdding codes. (114142, 114149.3) Adeonate highting shall be prowided in 21t areas to faciilale cleaving and inspection. Light fixtures in areas where opsn focd is stored, served, prepared,
and where ulensis are washed shall be of shatierproof construction or protacted with light shields, (114748.2, 114146.3, 114252, 114252.1}

39. An accurats pasily readable melal probe thermometer suitable for measunag wmparature of food shall be avalable to the food handler. A thamcmeter +/- 2 °F shali be provided for each hot and cold holding

unt of patenvally hazardous foods and high lemperature warewashing machines, (114157, 114158}

40 Wioing cloiiss used to wipe sarvice counters, scales or other surfaces that imay come into contact with food shall ba used only once unless kepl in clean water with sanitizer. (114135, 414485.4, 114185.3 {d-e})

4% The poiable waier supply shall be protested vilh & backflow or back siphonage protection dewice, as required by applicable plumbing codes. {114192) ANl plumbing and plumbing fixures shall be instatled in
compliance vath focal gluribing ordinacces, shall be mamtained 5o as 1o prevent any contzmmation, and shail be kep! clean, fully oparalive, and in good repair. Any hese used for conveying potable water shal
e of approved maienas, abeled, proserty stored, and used for no other purpose (114171, $14188.9, 114186, 114193, 11£193.9, 114189, 114201, 114269)

42 Atfood waste and rublesh snalt be kept in leak oroaf and rodent proof containers, Containgss shab b coversd at aff imes. All waste must be removad and disposed of as requently as necessary o prevent a

nussance  The extencr orerisee of each food faciity shatl ba kel olesn and frag of fiter and ublish.
[114388 114245, 1962651, S 147482, 1147453, 1142454, 1140455, 1142458, 1142457, 144245,8)

43, Tohet facilities shalf ba mamtanad clean, sasitary and in good repar. Todet rooms shali be separalad by 2 wall
ledet. The number of tesdat acilities shall bain accordancs with local busiding and plumbing ordingness, Tedel |
satablishinents offeting svsite . (114280, 1142501, 194278)

43, The prenuses of each feod faoddy shall b kepl Slean and free of iter aod nibbrsh; gl cleany and solled finen shalt be properly stored; non-food fems shall be stomd and displayed separatis from food and food-
condact sliflaces, five Lty shall be kesl vearin proof, [TTEET ) 114125, 194943 (o) & (b), 114255, 1142585, 194256.2, 1142564, 114257, 1142573, 114268, 194259.2, 194250.%, 114279, 116204, 114282}

45. The walls | ceiings shall have dursbie, smooth, nonabsarbent, light-coored, and washable surfzces. All laor surfacss, other than the customer servios areas, shall be approved, smooth, durable and mada of
nonabsorbent matenat that is easly chianable. Approved base coving shall be providad in all sreas, sxcet cusiomer satvice weas and where lood © stored in osiinal uncpened containers. Food feciities

st be fully enclosad. Al food fecilities shiall be Yent clean and in good repat
{($14143 {d}, 174266, 118268, 144268, 114474, 144278
45, No sleeprg acoommadations shafl be b any oom whees 1000 15 prapared, Storsd o sold, (114785, 114288) - .
41 Hasdwashing signs shadl be posted in each toflet rose, ditecting aftention (o the need 1o horounhly wash hands sfter using the restoomn (113953.5) (b) No smoking signs shali be posted in foad prepazation,
toud slorage, watewashing, and vlensd storage areass {1135978) (o) Consumars shall be notified that clezn tatdaware 18 to be used when they retum 1o self-servica sreas such as salad bars and buflets. (d} Any

o facikly eonstructed before January 1, 2004 without public todet Tackities, shall prosminently past 2 Sigh vathin the faod facity In 8 public area stating that tollet faciities ate nol provided (1137251,
114287 [e))

48. A patsen proposyg o buid of terodsd 2 food lacility shiall submit tdans foc approval bafore slarting aay new constuctios: of remodeling of any fucity for uae a9 a retal food facilty, (114380}

48. A food {acifity shad et e open e business without 2 val parmat, (114057101 & (g}, 114381 (a), 15438T)

4. An enforcament offier may impounsd food, enuipment or utenails that ass found 1o be unsaniaey of i disrepalr, (414383}

84, 1 an brevenant heottn hazard s foumd, 2y enforcament offioes may teaworanty suspend e peet snd onder the food faciily immediaiely dosad, (1144609, 114405

¢ self-closing door. Trled fesue shall be provided in @ permanently instaled dapenser at sach
5 shall be provided for patrons: in estahlishments with mors than 20,000 sq ft;




