pg 1 of _Z_

PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 85971 . RN .
Phone: (530) 283-6355 FAX (530) 283-6241 Date of |nspeclion:/ { é Z, é%

Facility Name: m{/ W /)//{/( e ﬁ p74/4 B/ /. /5’7 Phone Number ' PRID#_/ 2/~

Facility Site Address: City:
- - - Type of Inspection:
o . 47 o . { " 7y 2 /
Pemit# J/, ~//¢, 7% Exp Date: Z/{//? Permit Holder: ,,ﬂ/{ﬁ/c L DRI 7ZAD / S
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
" | owia] T Tcos [ Wy [ our | [ NoHA] T T L
DEMONSTRATION OF KNOWLEDGE : T zg‘;:efﬁg{’: ::;:\2‘;3;;““55 '
|_1. Demonstration of knowledge: food safety certification ANNNRNNNN - 16, Gomplance wi shell ook tags, condiion. iy

17. Compliance with Gulf Oyster Requlations
CONFORMANCE WITH APPROVED PROCEDURES
18. Complrancs with vanance, specialized process,
reduced oxygen packaging. & HACCP Plan

CONSUMER ADVISORY
19. Consumer advisory provided for raw or
undercaoked foods &
Highly Susceptible Populations
20. Licensed health care facilities/ public & privale

- /i’zﬁ/” HOL iy =" 5776/ /7

EMPLOYEE HEALTH & HYGIENIC PRACTICES

\\\ 2. Communicable disease; reporting, restrictions &
\ exclusions _

b 3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, dninking or lobacco use AR
PREVENTING CONTAMINATION BY HANDS

ks K"X\K

>< ) 5. Hands clean and properly washed: gloves used
properly bt
‘\\\\\ 6. Adequale handwashing facilities supplied & \§ Schools: prohiilad lovt;isrréol ;’g{,ﬁd 7
& accessible o \\ : T el -
TIME AND TEMPERATURE RELATIONSHIPS m ool waleravaletle /70K
X 7. Proper hot and cold holding temperalures emp -
\ 8. Time as a public health control; pracedures & LIQUID WASTE DISPOSAL
K iy v m 22. Sewage and waslewaler gﬁaelazy disposed T I [
Sz - Y
é :opém: zg‘;zgwg",::rloflemperalure ” RN 23. No rodents, insects, birds, or animals
X< 11. Proper rehealing procedures for hot halding
i PROTECTION FROM CONTAMINATION
A 12. Retumed and re-service of food NN
SN 13. Food in good condition, safe and unadulter ated \
b= | 14. Food contact surfaces: clean and sanitized
i e s
SUPERVISION ouT OUT
24, Person in charge present and performs duties 39. Thermomelers 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 backfiow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
27. Food separaled and protected 43. Toilet faciities: properly constructed, supplied, cleaned
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 s 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 sell-service SIGNS/ REQUIREMENTS
32. Food property labefed & fionesty presented’ 47. Signs pos!ed last inspection repor available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood conlact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used: test strips X 49, Parmits Available
35. EquipmenV Ulensils approved; installed; clean; good repair; capacily 50, Impoundment
36._Equipment, utensils and linens: storage and use 51, Permit Suspension
37. Vending machines ; N

Title
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Received by (Signature)

Re-inspection Date:
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| SUMMARY OF THE CORRESPORDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS EORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIONAL SECTIONS AS APPLICABLE.

1Al lood employsss snall have sdequate knowiedge of and ba irained in food salaly as i retates to thelr assigned dufies. (§13347) Food facilites that prepare, handle or serve nen-prepackaged polentially
hazardous food. shial have an empfoyes who has passed an aoroved fosd sataty certfication exarunghon (1 13547.113947.4)

2 Employees voih a communicable dizease shall be excluded {rom the focd faciy / preparation of food. Gloves shiedl b worn if an employes has culs, wounds, and rasttes. No employee shall commit any act that
may contamnzle of adulleraie 1ood, focd contact surizce of utensils. {113848.5, The permit holdar shall feauire food employaes 1o report incidents of finess of injury and comply with all applicable restrictions.

{113945.2, 113956,113850.5, 113873(x)}

3 Employess expenencing sneezing, ¢Ighing, of Iuniy rese shall nol vwork with exposed food, clesn equipment, u

4 No employées shal eal, dnok, or §ioke 0 any work area {113877) o ’ i : : ; -

5 Employees afe tequired lo wash ks hands - telre baginning work: belors liendling fozd { equipment  ulensils; 25 often 35 nacessary, during food Dreparation, 1o fremove soil and contamination; when switching
from working will vz to ceady (o a2t foods. afiar loushing bady gers; sfier using iitel foom; &€ 30y time when contamination may ooour. (113982, 1139533, {13953.4; 113961, 113548, 113973 (b))

6. Hendwashing soap 21 towsls o Grying aevice shall be provided i dispansers. disnensers shat b mamtained 1n good reoair. {413853.2) Adequate faciliies shalt be provided for hand washing, food preparation
ang the wasnmng of slensis and etugment, (113983, 1138539, 1148674 . "

7. Poteniiaky hazatdous foods shall b2 hald at or bisfow 441 45°F or &t or above 125°F (413996, 113696, 114037, 114343(3})

8. When tima only. rather than fime and lemoerstura i used a5 a public heatth contral, secords and decumentatoo must be maintained {14000}

& All potentially hazardous food shall b2 RAPIDLY cooled lrom 135°F lo 70°F, wibin 2 hours, and then from 70°F 1o 41 °F, within 4 hours. Cooling shall b by one or move of the folloving melhods: in shallow

ment; or, using conlainers that faciliftale heal transfer. {14002,

conlaners. separaling food nto srlisr porions; adding e as an ngradienl, using an e bal, stmng ftatuanty: using rapid codling equspy
114002, 1)
i, Commn
sec. Poullry, commmuied paultry, stufted fish { meat/ poult
. Any polentally hazadous loods coosasd, rooled and subsequently rehealad for hot holding of serang snaft s brought te atemps

12, No unpackaged foos that nas baen served shall be re-sesved or used for human consumphon, {1 14479} )
13. Any oo 1§ adulterated o it bears or containg any poisonous of defetenous substance thal may render il impure of injunious lo health. (193867, 13876, 113980, 113488, 113860, 114035, 114254(c), 114254.3)

14, Al food contact surfaces of wtensiis and squiprent shal! be clean and sanilized. {193984(s), 11027, 114099.1, T14093.4, 1140598, 194101 (b-d), 114105, 114109, 114115, 194113, 114115 {a, b, d), 114117,

114125 (h), 194141}

15. All food shall be oblaned from 30 spproved source. {113850, 113882, 114021.114031, 114041}

18. Shell stock shalt have complele certification lags and shali be properly slared and Hisplayed. (114038 - 1140388 ]

17, Compty wath Gulf Oysler warning seasonal requirements, (Tile 17 CA Code of Regulaticns §13678, Cui Cods Section 113767)

8. HACCR Plan s a wniten documment that Galinaatas the formal procedures devaloped for safs food handling appravad by e National Advisery Committea on Microblologicat Criferia for Fouds, {114419) A
wntten documant apvovng a devielion from standard health coda requirements shali be mantainad 21 the fond lzcility. (114057, 114087.9)

33 Ready-to-eat food contaning undsreacked food or raw egg and unpackaged canfactionery food contaming more than ¥i% aleohot may be served if the facility nolifies the consumer. (114012, 114083}

20, Protubitet loods mav not be ofiered in lnensed healih care faciliies/publes and prvale scheols (114091)

21 An sdequate protectsd sutized, poteble supoly of hat waler and cold water 3halt be provided af t imes (11286531, 114088.2(b) 194101(a), 114180 114162, 114182.1, 114305)

&% Allbouid wastz must 6 ved fully funchoning sewage disposal system. (116187}

23 Each food faclly sha treg of vermuy rodents (rats, mos). oockroach sed $94255,1, 11425%.4, 1142505

24 A parson in charge s 8.4

tensis of fnans. (113874}

Maat, raw eqgs, Of any oot cenlaining Comminytas mant o (&w 8905, shall be heated o 15571 for 15 sec. Single preces of meat, 2nd eggs lor immediate service, shall be healed to 145°F for 15

26 ba heated (0 165°F Olhar lemparalure fequiements may apply. (114004, 144008, 114010}
rature of 165°F, (114014, 114016}

€3

13}
nd shall viear 2 haimet, cap, o other suitabla coveting to confine hair, ({13868, 113971)
v o flush loose perticles; in microwave oven; during te cooling process, (114018, 114020,

ity durisg all hours of operation, {113845.113845.1, 113984,
25. Al amployess pranantg, serving o handing foad or utensits shall wear claan, washable ouler garments of Ul
5. Food shail b2 lhawed under refrgeration, compietety submerged under £uld running water of syfficiant vasoclt
114020.1)
27, A feod shall be sepa f, 11406705, 8, & 1) 1340890, bY, 192077, $14088,1 (c), 118143 (o))
8. Raw, whole producs
9. Al présonous Subsien
30. Foud e sioreg

fed and protecied from con
bg Eq] :

srial and food-contact surfaces, (114254, 143581, 194284.2) )
sroved shatvng, (114047, 114048, 114081, 714085, {14855, 114087(h),

mation, {15408, 148045}
o nf another foad, or it 1L is sn Imitation of anciher food for which 2 definificrs and slandard of identity has been

33 All nonfoor contact surfacss of wiansis and squipment shal

34 Food faghiies 1hat prenzre food shall be squipped with waraweshing facikies Tesling equipmant and rmatenals shall be provides I measure s applicabl
$16459,3, $14099.5, 11830 3a), 1441010, TI4100.2, 194303, 114107, 114438

35 Al ptensts 300 squicment shall be fully ansrative aod in noad repar ($14175), Al ulensis and eaupment sha asproved. instatizd properly, and mest apphrable standerds, (194134, 11412384, 114130.2,
TTETXLE, 1180304, $14130.8, 114408, 11481 4537, 134938, 144531 5 414383, 112165, 154167, 114168, 114177, 114180, 118183}

35 A cipan and sovad boen sialt b2 o (Grlond itamms shall be stored and displayas sanacate rom food and [ood-contact surfaces, {194185.3 - 1 14186.4)Utensils and equipment shall be handled

and sicred 50 25 10 be protscted Fom contaminztion, 114674, 114084, 112418, 104421, 194481, 114176, 116179, 114053, 114185, 114186.7, 114148.5)

37. Each vending machne shal 1ava posted i 3 prominent place, 8 3ign mdicating the owner's name. Bddress, and telenhona numbar A record of caaning and sanifizing shall be maintalned by the opsralor in

each maching ang shad be current for al least 30 days. {114445) :

36 Eshaust hoods shail he provided 1o 1emovs 104 gases, heal, Qreass, vapars and smoke &

@ sanilization method. {114067(f ), 114038,

6 b approved by te locst building depaniment. Cancpy-type heods shall extend 6" bayond afl cooking equipment, All
aress shall have sufficent ventifation fo iaciitate propat ford storage. Tolet roams shall be ventad to the outside airby 3 sereened openable window, an air shalt, or a light-switch activated exhaust fan,
consistent walh focal budding coder. (114449, 114149,3) Adeguate fighting shall be prowded in all areas o {sctilate cheaning and inspaclion. Light fixtures in areas wiers open loodd is stored, served, prepared,
a0l where vlenses are washed shal be of shatierool constuclion nr protected wiih ight shislds. (114948.2, 114140.3, 114252, V14252.9)

9. An scourate azsty raagdable mata orobs themamater sultable for meazunng lemperaiurs of food shall be avalable (o the {ood hangdles. A thamomater +/- 2 °F shalt be privided for azach hot and cold holding

und of prlentally haxardogs foads and gl temperalure warewashing mashines. { 194957, 114988)

40 Wiping clotis used 1o wips sarvice counters, sceles or other surfaces that may come inlo contast with Tood shall be

41 Tre potable waief sugely shatt be protected wilh & backfiow of back SIphonage prolection dewice, as required by appheatie phambing codes. {114182) Al plumbing and plumbing fixtures shall b installed in
compliance vath focat phmibnng ordmances, shall be mamiained 5o as o prevent any contammation, and shall be kapt clean. fully oparative, and in pood repair. Any hose used for conveying potatde water shall
e of approsed marenas, labeled, Doty stored, snd used for no other puipose (118171 1149691, 114180, 114162, 144193.%, 114199, 114201, 114268)

42 Al food wasie and faak nroal and rodent proof soslmnare. Contamess shiall be covered i &Y limes. Al waste must be semoved and disposed of as frequently as necessary o paevent a

nusance  The exlen o faoiily stiat be kept clean and kes of Yiter ang nybbsh.
{11426a $14745, 1180459, 1142 3 514385 4, 1142455, 114045 8, 1142457, 1143658

45 Toset Iaciliiss shall be maestanad clean, sanilary and w pood repss, Tolst ecans shall be separatud by 2 vallf

witet, The number of tolal fagiives shait be in accordanca wan local buiding and plumbing ordihances. Todel fa

exizblishments offesing o5 otion, (196260, 114250.1, 114278)
44, The presises of sach food Tacity shall ba kept clean and free of Kiter and rublish; al ciean and solled linen sha be propary storsd; ron-food ilems shall ba storsd and displayed separats from food and food-
& (b), 114256, 144256.9, 114256.2, 114258.4, 114257, 114257.4, 114259, 114258.2, 1142503, 114279, 11428¢, $44282)

comiact surfaces; e fauhly shall be kest vaamen prool, (114067 (), 144123, 194142 (a)
45, Tha walls 1 cailings stodl have dural soth, nonabembent, ligntcoared, and weshable surfacas, Al R surfaces, olher than e customer pervion areas, shall be apgroved, smonth, durable and made of
nonadssorbent matenat hat i eastly o et in 3 reas, axcept customer sarvice meas and where food 1 stored in eriginal unopenad conlaineys. Food facifties

shiah be fully erckosad. Al food fac :
(196562 (), §14286, 154288, 114258.1 1 ;
45, Mo sienpiw sccomada b iy gy room whete foog s peapared, stoved or soid. (114388, 114268)
41 Hasdwashing signs shall b in each loiled ronm, directing atlenlion © the nesd 10 tharoughly wash hands aler using the restrogm (143555.53 {b) No smoking signs shall be posted in food preparation,
1000 slorage, varewashing, and ulensd siorage aters (113978} {c) Consurnars shiall be nofified that clean latdewine i1z 10 b usedd when they returm 10 sell-servics zreas such as salad bars and buffets, (d) Any

food facidty conshurisd b stiore January 1, T004 dthoal sublic toded faciftiss, stall provninently past a Sign witin fre food factity irea ubic ares stating that iofel lavdties a0 nof provided (1137289,

118587 fe))
45, & pavann propumeg 1 bulld ¢ et & food taniity shel subert plang for sppeoval before alaing any iew conatruction of enialing of sy feolty for e a3 & retall food faclity, {1143580)
4% A oo faciity shast ret be oosn for busingss without 2 v parmd. {1 LS06TID) & (4), 1138 sk 144385
46, fn enloroamant offices may oo fed, egupment o tenalls thet a8 b b s unsendary o0 s tmrapad, (11438%)

B4 1 0 irerenen! hestih o s bt a0 anitreasnent offonr may teporariy suspand the et e o the food feolity ingnetintely ctosad, {114408, 114405)

used oply once unless kept in clean water with sanitizer, (114135, 1141856.4, 114185.3 [d-a})

Hing seil-glusing door, Tofet tssus Shall ba provided In 2 permanently installed dispenser at each
5 shall be provided for patrens: in establishiments with mors than 20,800 sq fL;
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Facility Name: W /%ﬂ /) /ng ' % ,j%) -fz Pg__ < of

Date of Inspection: LS SA /JZ/

OBSERVATIONS AND CORRECTIVE ACTIONS
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Received by (Signature)

Specialist (Print) Z;; %7 Z Specnah's_t (Slgnat% Re-inspection Date:






