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

[ 1. Demonstration of knowledge: fovd safety certificaion AN

o "l Oty S G/z0

| FOOD FROM APPROVED SOURCES
15, Food obtained from approved source
16. Compliance with shell stock tags, condition, display

17. Compliance with Gull Oyster Regulations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

2< \\V 2. Communicable disease; reporting, restrictions &
& exclusions

18. Compliance with variance, specialized process,
reduced oxygen packaging, 8 HACCP Plan

X 3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

NN

X 4. Proper ealing, tasting, drinking of lobacco use

19. Consumer advisory provided for raw or
undercooked foods

N

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Popuiations

5. Hands clean and properly washed: gloves used
properly

20. Licensed health care facifities/ public & privale
schaols; prohibited foods not offered

>o \Q\\\\\ :.c::ses?;:le handwashing facilities supplied & \\x\

WATER/HOT WATER

21, Hot and cold water available
Temp
LIQUID WASTE DISPOSAL

TIME AND TEMPERATURE RELATIONSHIPS
X 7. Proper hot and cald holding temperalures
- 8. Time as a public health control; pracedures &
)Q records
\0) 9. Proper cooling methods
X 10. Proper cooking time & temperalures
¥ 11, Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Retumed and re-service of food

X3
KN\\ 13. Food in good condition, safe and unadulter ated

VERMIN
23. No rodents, insects, birds, or animals

NN 22. Sewage and wastewaler properly disposed | ] |

14. Food contact surfaces: clean and sanitized

SUPERVISION

24. Person in charge present and performs duties 39. Thermometers 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

42. Garbage and refuse properly disposed; facilities mainlained

26. Approved thawing methods used, frozen food

43. Toilet faciities: properly constructed, supphied, cleaned

21. Food separated and prolected
28. Washing fruits and vegetables

44, Premises, personal/cleaning items: vermin-proofing

29. Toxic substances propery 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 quarers

31, Consumer self-service

SIGNS/ REQUIREMENTS

32. Food properly labefed & fionestly presentea’

47. Signs posted; last inspection report available

EQUIPMENT/ UTENSILS/ LINENS

COMPLIANCE & ENFORCEMENT

48. Plan Review

33. Nonfood contact surfaces clean

49, Permits Avallable
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SUMMARY OF THE CORRESPONDING 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 AS APPLICABLE.

1 Aflfood employaes snall have adequate knowiedge of ana be raned i food salaty as i retates lo telr assigned dulies. (§43947) Food faciliies that prepare, handie or serve non-prepackaged polentially

hazardous food, shat have an employee wha has passed an anoroved logd salely certfication examwneton (1 13847.113947.9)
2 Employees vath a communicable diseasa shall be excluded {rom the foed {acity / preparation of food. Gloves shell bs worm if an employea has cuts, wounds, and rashes. No employse shall commit any act that
may conlaminale or adulterate food, lood conlact susizce of wensils [143248.5). The permit holder shall reauire food employess to repor incidents of iness or injury and comply with ali applicable restrictions.

(113845.2, 113950,413950,5, 113873a)}
3 Employess expenencing sneeaing, coughing, of runiy nose siiall not work wath exzosed food. clean eauipment, ulens

4 No employets shal eal, dnk, or srmoke n any work ares {11357} : R

5 Einpinyess ate tequired lo wash (s hands Lefore beginnitg work: bafors handling {oa2 { equipment / ulensds, 43 oftan gs nacessary, during food freparation, 1o remave soif and contamination; when switching
from working willt raw lo ready (o 88! foods. afler touching body parts; afier ustng oils! room: of 2ny time whet contamingtion may Goour. (113982, 1138533, 113953.¢, 113861, 113668, 113973 (b-H)

6. Handwasing s0ap 2nG towals or Grying Gevica shall be prowded i dispansers, fispensers shall be mantained in good repalr. (113953.2) Adecuale facifties shall ba provided for kand washing, food! preparation
andd the washing of ulenstds and eoutprant, (113853, 1138839, THAESTIEN < o .

7. Potentiaky hazardous foods shall be hald at or bizfow 417 45°F or at or above 135°F (1139886, 113694, 14037, 114343(a))

2. When hma only. ralhar than time and lemparaiure i usad as a public health control, records and decumentation must be maintained {114500)

9. All potentialy hazardous food shail bz RAPIDLY cooled ko 135°F 1o 70°F, wathin 2 hours, and then from T0°F to 41 °F, within 4 hours, Cooling shall ba by one or more of the following methods: in shaliow
containers. szparaling lood 1nlo sristier partions; adding foe a5 aa mgradient, uang 20 e bak, stong letviantyt usng rapid cooing squpmient; o7, using containers that faciiiale heal Yransfer. (114002,
1140029}

0. Communuied meat, raw eg
sec. Poully, comminuied .

. Any polentially hazardous leods cockes, cooled and subaequently rehealad for hot holding oF serang snall ba brought to a tempsrature of 165°F. (1140

12, No unpackaged lood that has been servad shall be re-served or used for human consumplion. 1914079)

13, Any lood 15 adulterated ff it bears or conlaing any paisonous of delelenous substance that may render iLimpure of injurious fo health, (113967, $13878, 192080, 113548, 113990, 114035, 114254(c), 114254.3)

14, All food comact surfaces of wiensits and aguiprmant shal be clean and sanitized. [113984(4), 194037, 114089.1, T44093.4, T14050.8, 194101 (b-6), 114105, 114109, 114111, 114113, 114115 {a, b, d), 114117,

114125 (1), 194141 ;
15. Alt foad shall be oblaned rem an 2pproved source. (313580, 143982, 114021114031, 114041}
18, Sheil stock shall have coniplels carification lags and shall e properly stored and displayed (114039 - 114039.5)
17, Comply waih Guil Oysler warting Seasonsl reguiraments. (Tt 17 CA Code of Regulations §13878, Cal Code Section 113767)
18, HACCP Plan 15 a winien aocument that delineates the formal procedures devaloped for safe food handling appraved by the National Advisery Commiftee on Microbiological Criteria for Foods, {114419). A
wnilfen document approving a devialion from standard heafth code requraments shall be mantained at the food lacdity. (114057, 194087.1)
13 Ready-1o-8at foad contaming undercanked 000 or raw egg and unpackaged confectionary foad contaming more than %% alcohot may be served if the facility notifies the consumer. (194012, 114083)

20. Protubite loads may et b ofiered in icensed health carz faciiies/pubhe ang private scheols (114681)
21 An adequale. prcted surized, potante supply of hit vialer and nold water shall be provided af af times (113853(c), 114088.2(0) 114104}, 11418% 114192, 1141824, 114105)

A% Allbouid west 5 an sporoved fully funcliching sewage dispasal system. (114187}

23, Each food faciily sha teag of vermn rogents (rets, muce). corkioaches, fies.f $14%58,1, 1142584, 1142505}

24 A person in charge sh : ¢ 2t the Jood facdily during all howrs of oparalion. {113845.113048.1, 1139843 114073

8. Al ermptoyees pe . serving o hiandiing foad or ilensits shall wear ciaar. washsbla oulsr garments or dniftns and shall vear a haimat, cap, or other suitable cavering fo confine hair, ({13968, 113971}

8. Food shall e thawed urder reingsration; complately sutsnerged under Gold running waler of sufficient vatelty to fush loose particles; in microwave oven; during the cooldng process. (114018, 114020,
114020.4)

2. All food shialt be

fg 0f ingns (1?3974)

58, Of 2y foad containing comminutad mea! o7 (aw egos, shal be hagted 1o 155°F for 15 sec. Single piaces nf meat, snd eggs for immediate service, shall be heated lo 145°F for 15

uitry. stufizd fish | meal/ pautiry shall e healad to 165°F Other emperalure requarements may aply. (114004, 114008, 134670)
14, 114016)

1, 114077, $14568.1 (o), 114143 (5))

{ang focd-contact surfaces, (114254, $14356.1, 194254.2)
(AT, 11408, 114581, 114883, 114085 1140ET(N),

¥ Unpackaond food shia be displaves and dsnensed in

32, Ay lood 15 misbrandad 1 i fsbeteig i et &
aslablishad by ragulabon. (114087, 114088, $14088.1a, b}, 118050, 144033.4}

33, All nonfoed contact surtacss of yiensils and squigment el be chean, (114115 {c)}

Food fachtes trat prapzre fuod shall bz squipped with warsweshing facities Tesiing equipmant and matenals shail be providad o meesure the applicable sanitization method. (114067(1 g), 114038,

160893, $14099 5, 13840 ) 194HLY, 1141002, 1169, 11107, 114145}

15 Al tensis 3n0 eouomant shall b fully noeralive and i good repar (1141751 A1 ulensils and eauipment shal be goproved. installed propery, and mest appleabie standards, (194138, 1141364, $14130.2,
30,3, 1181304, 21413035, ¢ 33, 114937, 154309, $1415Y, TI4188, 114950, 114165, 114167, 114168, 11377, 154186, 1141R)

35, A% ciean and sousd bnes shalt be poopedy nonioced tlems shall be stored and displayad sanarate from food and focd-contact surfaces, [193186.5 - 114485 4)Ulensils and equipment shall be handled

and sioved 50 2 10 be protected from cantamunation, {14574, T1A06T, 114143, 114121, 114184, 114376, 114179, 114083, 114985, 1141862, 114155.5)
37 Each vending machne shali have posted in 2 prominest place, & ign indicating the cwner's name, address, and leleohone number A record of ciaaning and sanilizing shall be inaintained by the operalor in

ioer and standard of identity has been

2t iritation of another ford for which 2 def

each machine and shal be current for al least 30 days. (194145
36 Exhaust hoods snall be provided (o ramovs (OKIc gases, ieal, Qresse, vapars and smoke and be approved by the looal building depariment. Canopy-lype hoods shall extend 6 bayond al cooking equipment, Al

areas shal bave suficient venilstion fo Taciitate popal foed storage, Tollet rooms shall b ventad 1o the tutside air by a scrsened opsnable window, an alr shak, or a light-switch activated exhaust fan,
consistent with local badding codes. (114349, 114143.3) Adecuate tighting shatt be prowded in il areas 1o fzciilale cleaning and inspection. Light fixtures in areas where open locdd is siored, served, prepared,
andd where ulensis are washed 5682 ba of shaftarpron! construction or protacled with ight shislds. {1141466.2, 114948.3, 114252, 114260, :
9. An accursta aasdy readsbie metal proba thermameler suilable for measunay tampsralure of food shall be avadabls fo the food hundier. A themcmster /- 2 °F shiaki be provided for aach hot and cold holding
unit of potentatly hazarsous foods and high emperature warewashing 1 (114157, 114158)
40 Wipng clolhs used 10 wins saTvice counters, scales or olfur surfaces tha corme ihle contast wilh food shall be ued only once unless kept in clean water with sanifizar. (114135, 114485.1, $14185.3 {d-8))
41 The potatle waier sug A6 be grotected will & backfow O back sphonags prolection device, as reqused by appiicatie plumbing cades. {114182) Al plumbing and plumbing fixtures shall ba instatled in
comphance vath focal plumting cedinances. shall be mamiained 50 o 1o preverd any contamingtion, and shall be kapt clean, lully operalive, ant in good repair. Any hose used for conveying potable waler shall
v of approved maianais, labeled, Drovasty stored, anid used for no other purpose (114171, 134989.1, 144990, 194183, 114193.1, 134198, 114207, 114269)
£3 Aitfood waste and ruivash shall be kep! i leak sroof and rodent proof contanars, Cordamsds shall bs covered ot il times. Al wasle must be removed and disposed of 23 frequently as necessary lo prevent 3
nusaree  The exlenar preisas of each fond Bhoihly sholl be kept clean and fras of fier ang rvbbish.
(194284, 114745, 1180459, (142452, 1142453, 114745 4. 114288 5, 116245 8, 1142487, 1142458
43 Toen facilities shaff be mamiamed chean, sanilary and m good repsis, Toilt sooms shak be senaraled by @ wall it
tetet. The number of follet {acilities shall b in accordancs with focal buiding and plumbing oedingnces. Todel fac
establishments offenng ca-site liouos eonsumption, (144285, 118250.1, 134278)
44, The presmines of eack food aciity shal ba kept elean and frea of Mter and rubbishy, 48 clsen and solled inen shall be properly storsd; non-food ilems shall ba stored and displayed separats from foxd ard food-
cortant surlaces; the facity shall be keot varan piool, (118067 (f), 144125, 192942 () & (b}, 194256, 1142564, 114286 2, 114256.4, 116757, 116267 .1, 114268, 114256.2, 116258.3, 114279, 114284, 1142082)
45, The walls | caings shafl have durabiz, smoath, nonsbsartent, lightoolared, and washable surfaces. Al flaor su , other than the customar servicn areas, shall b approved, smoath, durabla and mada of
nonalisobant matered hal s sasdy ol b dee wregs and whare fiod w stoved in orbingd uncoenad containers. Food fecitles

sttt be fully enciead. All food faciitie
(44143 o, (14285, S1E288, THA2BRY, 1HEEVY, THAITD

45, Ho sieaping accomedations shall be & any room whiere T 18 prapared, sisres o sild, (142885, 114288)

41 Handwashing signg shail be pested in each lollet foom, directing sitenlion 10 B1s nesd fo Ihnoeoughly wast hands afler using (e restroom (113953.5) (b) No simidog sigrs shali be posted In food prepasation,
000 storage, warewashag, ang vlensd siorage arens (343878) (o) Censumass shall be nolified that clean tablevaans 1 10 be vsad when they reium 1o sell-service aroas such @ salad bars end bulless, {d) Any
oo $meity constusied bofore Januaes 1, 7004 withesst public toitel facifties, ahall premingntly post & sign waihin the fod feclity in & public sres slating that tofet faciitios ar not provided (1137251,

198583 (o))

45, 4 prrsen propoans o bl o femeel & food Taciily shid suberit plans for appeoval befors stading any new constrction of revidading of any Tty lor uae as a retad food facility, (194380)

43, 4 tood faciity shad ret be ooen lor ainess wilhout & valid parmyt, [ LI06T10 & (6], 114381 (s}, 1343803

S8, An enlorcament offioes sz impcuned fond, sompment o utenaie that a0 feund b be wnsesdtary of in distagalr, {114385)

54, a0 eravenant heats hazard is und, n enltrcement offcer may temparerly suspend B pemit and order the Tuod facilty menediately closad, 114408, 114405)

g seif-closing door, Todet tissue shall ba provided in a permanently installed dispenser at each
shall b2 proviced for palrons: in establishments with more than 20800 sq t;




