PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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In_ | wowa|
DEMONSTRATION OF KNOWLEDGE

X [ 1. Demonstration of knowledge: food safety certification AN

FOOD FROM APPROVED SOURCES

:NS. Food obtained from approved source
: 46, Compliance with shell Stock tags, condition, display

Food Safety C?Zm;? i /0 ¢ //f (Eg Date 7\ // z7 )

17. Compliance with Guff Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

C EMPLOYEE HEALTH & HYGIENIC PRACTICES

exclusions

\\\\\- 2. Communicable disease; reporting, restrictions &
W

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

CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking or tobacco use NN

19. Consumer advisory provided for raw or
undsrcooked foods .

N

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed: gloves used
properly

6. Adequate handwashing facilities supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperalures

8. Time as a public health controf; procedures &
records

9, Proper cooling methods

10. Proper cooking time & temperafures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

Ny 13. Food in good condition, safe and unadulter ated

14. Food contact surfaces: clean and sanitized

Highly Susceptible Populations

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

WATER/HOT WATER

21, Hot and cold water available
Temp

LIQUID WASTE DISPOSAL

| NS 22 Sewage and wastewaler properly disposed

23. No rodents, insecls, birds, or animals

-

SUPERVISION ouT N ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINES 40. Wiping cloths: properly used and stored
- | PHYSICAL FACILITIES

25, Personal cleanliness and hair restraints
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 separated and prolected
28. Washing fruits and vegetables

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

PERMANENT FOOD FACILITIES

29, Toxic substances properly identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes/ living or sleeping quarlers

30, Food storage; food storage containers identified
31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionestly presenteq’ 41. Signs posted; last inspegtion report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonlood conlact surfaces clean 48, Plan Review
34, Warewashing facililies: installed, maintained, used: tesl slrips 49, Permits Avaifable
35, Equipment Ulensils appraved; installed; clean; good repair; capacity 50, Impoundment
36, Equipment, ulensils and linens: storage and use ) §1. Permil Suspension

SRR Y

37. Vending machines

A Y

38. Adequate ventiistion and lighling; designaled areas, use
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SUMMARY OF THE CORRESPONMDING 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, ' o

ot

T Aittoog employess shall have ageuvale knowiedge of and b irained m fod sally as £ refales to helr assigned duties, (113847) Food faciiies thal prepare, handls of serve non-prepackaged pofentially

hazardeus lood, shail have an employee wha has passedt an aoproved lood salely certification examingion  (113547.113967.1)
2 Employees vath a communicable diease shall be excluded fron Ihe food (achly / preparation of food. Gloves shall be worn if an employes has culs, wounds, and rashes. No empioyee shall commit any act that
may contzminzte of avullerale {6od. lood contact surfeca of wtansils. {113848.5), The permil hotder shall require food employees o repart incidents of iiness of Injury and comply with all applicable restrictions.

{113848.2, 113950,113850,5, 113873(a)}
3 Employees expenencing sneezing, coughing, of runay nose shall not work with exposed food, clean equipmer
4 No emplovees shall eal, dnnk. or smoke in any work arga {113977) . FEIN .
5 Employees are required o wash Ihar hands tefire beginting work; before handiing food / equioment / ulensids; as ofien as necessary, during food preparation, o remave soil and contamination; when swilching
from working wilh fawe to ready (o ea! foods. afiar louching body perls; after using toilet room; or 20y fime when contamination may cogur. (193952, 1139533, 113853.4, 113961, 113088, 113973 (o))
6. Handwashing soap 204 towels or.oi gevice shall be prowded n dispensins, dispensers shall be mantaned i good repair. {113253.2) Adeouate facliies shall be provided for hand washing, food preparation

. and ihe vaasning of wlensils and equinmenl, (113853, 112483.1, 116087{()}

7. Polentially hazardous foods shall be held al or below 41/ 45°F or at or above 135°F (113996, 113098, 114037, 134343(3))

8. When bme only. ralher than time and lemperature is used as a public heatth control, records and documentaion must be maintained (114000)

8. All polentiatly nazardous food shall be RAPIDLY conled from 135°F 1o 70°F, wathin 2 hours, and then from 70°F 10 41 *F, within ¢ hours. Cooling shall b2 by one or more of the folloving melhods: in shaliow
conlamners, separating. food nto smatler porions; adding ice as ao mgrediant, using 2n e bam, sirang freoumatly: using rapid cooling equpment; o, using containers that facifitate heal transfer. (114002,
114002, 1)

10. Comminuted meat, raw eggs, or any food conianing comminuted maal or 13w 8ggs, shall be heated o 155°F for 15 sec. Single praces of meat, and egas for immediale servica, shall be healed to 145°F for 15
sec. Poullry, comminuted paullry, stuffed fish / meat / pouliry shall be healed (o 185°F Other femperature requrements may apply. (114004, 194008, 114016)

1. Any polentially hazardous leads cooked, cooled and subsequently rehaaled for hot holding or serving shall be broughi to a temparature of 165°F, (114014, 114016)

12, No unpackaged food that has been served shall be re-served or used for human consumplion. {414679) i
13. Any Ivod 15 adulteraled ff 1 bears or contains any paisonous of delelenous substance thal may rander it impure of inurious o health, (113857, 113978, 113980, 113588, 113890, 114035, 114254(c), 114254.3)

14, All food contact surfaces of utensits and equipment shall be clean and sanilized. (113984(e), 114097, 144089.1, 11093.4, 114099.6, 114101 (b-d), 114105, 114109, 114111, 194113, 114115 {a, b, d), 114197,

114125 (h), 114141} e

15. All food shall be obtained from an approved source. (113880, 113582, 114021114031, 114041}

18. Shell stock shall have comolele cartificstion lags and shall be properly stered and displayed. (114039 - 114039.5)

17. Compty vaih Gulf Gyster warning seasonal teguirements. {Titly 17 CA Code of Regulations 513675, Ca Sode Section 113707)

8. HACCP Plan s a wniten document that delineates the formal procedures developed for safe foco hendling approvad by (he Naticnai Advisery Committes on Mictobiological Criferia for Foods. (114419). A
emiten documant approving a devistion fom standard health code requirements shali be maintained 2t the food facility, (114057, 114057.1)

12 Ready-to-eat food contamng undercocked (o0d or raw egg and unpackaged confectionary food contaming riore than %% aleohol may be served f the facility notifies the consumer, (134612, 114083)

20. Protubried foads may ot be ofiered in iicensed health care facilities/public and prvale scheols {144091) '

21 Anadeguate protectsd. tressurizad, potanle supply of hot waler and oold water shall be provided 2t afl times (113853(c), 114029.2(b) 114101(a), 114189 114182, 1141924, 114105)

22 Allbquid waste must drain 1o an approved fully unclioning sewage disposat system. [114187)

23, Each food facility sha! be keo! frez of vermun: rodents {rats, muce). cockroaches, fies. $14238.1, 1162504, 114258.5)

24 A parson in charge shall he prasent at the fsod faelity Guring all hours of operation, (113865 713048.1, 113984, 114073

25, All emptoyess presanng, serving or handing foad or uiansits shall waar clean, washable outsr garments or uniforrs and shall wear a haimet, cap, or other suitable covering to confing hair. ({13959, 113974)

6. Food shall ba thawsd under refrgeration; complataly submerged under cold nunming watsr of sufficient valocity to flush loose particles; in microwave oven; during the cooldng process. (114018, 114020,

1, utensis o fingns. (143874

114020.1)
27. Ml tood shall be separated and protected from contamination (113584 {a, b, ¢, d, f}, 1138886, 114060, 1140670z, d, ¢, J), 144068z, b), 114077, 1140081 {c), 114143 {c))

28. Raw, whole produce shall be washad prior o pragaration, {113592)
g zrgents, bleachis, and cleening compounds shall be stored sepsrate from fog

G oonianens and labet { psd B

ing matanal and leoa-contact surfaces, (114254, 194254.9, 194254.2)
sof o approved shelving, (TI4047, TYS08B, TIABEY, THABSE, 114055, 114087(h),

tensits, pack
e

5 1 contenls. Foed

144568 I}
34, Unpackaged food shail ba displaved and dgispensed in 2 m

snnar that protects the fosd rom contamenation, 111406%, 144085)
if it is offersd for sate under e neme of another {ood, or if iLis an irsitztion of anather food for which & definiton and standard of identity has been

g

37, Any lond is mishranged if s labelng 18 fase or mig
aslablished by reguiation, (114087, 114089, 154088.1{a, b, 114080, 146095.%)
33. At nonfood contact surfaces of utensis and squipeent shall be clean, (118315 (o))
34 Food facihuies that prapare: foxd shall be equippad with wareweshing fachlics. Testing equipment and materials shall be provided to measure the applicable sanitization method. {114067(1,g), 114093,
114684.3, 114099.5, 114101a), 194301.0, 1141012, 114303, 114107, 112925)
35 Allutensis and equcent shall be fully onerative and n good repar {11$175), £ ulensils and sauipmant shall be asgroved. installed propery, and meet applicable standards, {194120, 1449309, 1941302,
TH4130.3, 1044304, VIAT30.5, 118432, 11495, 118137, 194128, 114353, 114155, 114163, 114165, 114167, 114168, {14977, 114120, 114182} )
36. Alf clean and sodad inen sitall be propady siored: noa-food Htems shall s stored ang displayad saparate from food and food-contact surfaces. {114185.3 ~ 114188 8)Utensils and equiment shall be handled
and stored 50 as 10 be protected from contamination. (114074, 114061, 114349, 114924, 114161, 114178, 114179, 114083, 114185, 114185.2, 114145.5)
37. Each vending mactine shahi have pested in 2 promunent place, 2 sign indicating the owner's name, address, and teleohone number A cecord of cleaning and sanifizing shall be malntained by the opevator in
each maching and shall be current for al least 30 days. (114345}
38 Exhaust hoods shall be provided 10 removs t0xic gases, freal, grease, vapans and smoke and be approved by the focal building depanment, Cancpy-type fioods shall extend 67 beyond all cooking equipment, All
areas shall have sulficient ventilztion (o facilitate peopet food siorage. Tollet ronms shall be venlsd o the oulsida 4t by a screened openable window, an air shalt, or a light-swilch actvated exhaust fan,
consistent wath focal bilding codes. (114143, 114149, Adeouate Highting shall he provided in 2il areas to faciitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

and where ulensis are washed shall be of shattarproof constuclion o protected with light shisids. (114144.2, 114140.3, 114252, 194252.1)
39, An acctrate easiy seadable metal orobe thermometer suitable for measunng tempsraiure of foed shall be available o the food handler. A tharmormeter +- 2 *F shalt be provided for aach hot and cold holding

und of pafenvally hezardous foods and bigh temparatire warewashing masings. (194157, 114159)
40 Wiping clolns used lo vape service counlers, scales or other surfaces that may come into comtact with food shat! be used only once unless kep! in clean water with sanitizer, (114135, 194185.4, 114185.3  {d-e))
41 The potable waiet supely shall be prolected willi & backlow of back siphonags prolection dawice, as required by applicable plumbing codes. {114192) Al plumbing and plurmbing fixtures. shall be installed in

compliance ath local plumbing ordinanices. shalt be maiiained 50 as (o prevent any contamination, and shall be kept clean, fully operative, and in good repalr. Any hose used for conveying potable waler shall
be of approved matenals, labeled. propeny stored, and used for ao other pupose. (114171, $14189.7, 114390, 194183, 114193.1, 194189, 114201, 114268) .

42 Altfood wasle and rubish shall be kapt i feak proof and rodent proof centiiners, Containers shal ba covared ot 1 times. All waste must be removed and disposed of as frequently as necessary to prevent a
nusance The extersr prervses of each food facility shal be kepl clean and fee of fter snd abbish,
{14248, 114085, 1942661, 1142452 1142455, 1142454, 194048 5, 114245.5, 1942457, 114245,8)

43 Todet (aolilies shafl be mamiansd ¢ sanitacy and i good cepar. Tolled sooms shall be seoaralad by @ wel
lised. The number of il facifities shal be in accordance with losal budding and plurting erdinzncss, Todel fs

g sell-ciosing dotr, Toils! Bszue shell be provided In 8 permanently inslled dlapenser at sach
¢35 shall be provided for palrons: in establishments véth mors than 20,000 sq f;

estailisbinernts olfenng cosils Bouoe co 194250, 118250.1, 194278)
b kezpt lean and free of H0er and nibbuh, sl chean and solled inen shalt be properly stored; ren-facd Tlems shalt ba siored and displayed separate from food and food

Rl vasrn prool, {TRA06T 4, 134925, 104940 (o) & (b}, 114268, 1142885, 114285.7, 194258, 114287, 1142571, 114358, 142882, 11408.3, 198278, 144281, 134252;
Lsimooth, nonabsortenl, light-colored, and washable surfaces. All floor surfaces, other than the custormer servics areas, shall ba approved, smooth, durable and mada of

ronabsocbent matenad thal s gesty clsanable, Approved base coving shall be provided in all sress, excep! customar service areas and where food 18 stored in orpingd uncosnad containgrs. Food faciities

shalt be fully encloesd., All food faciit kepl clesn and in good repatr,
(1149482 (), 174286, 114260, 1942884, 114074, 114272}

46. Ho sleaping accommadations shalf be s any rosm where food i3 prapared, starsd of sold, ({14288, 114088} .
41 Hantwashing signs shafl be posied f each lollel room, directing sitention (o tha need 1o thorouphly wash harids sfter using the restroom (§138535.5) {b) No smoking signs shali be posted in food preparation

food slorage, warewashng, and viensi siorage areas (143978). (¢} Consumars shall b2 notified that clean 1atleware is to be used when they fetum to Self-servics 2reas such as salad bars and bulists, {d) Any
food facility construcied before January 1, 2004 withoal public toilet faciities, shall prosninently post & Sign within the fsod faolity in a pubtic srea stating that tollet faciies are nol provided (1137284,
194384 {s))

4B, & parson propositsy Yo buld o metodsl 2 lood faciity shali sube plans %o appeoval bafore staning any new construction of remodeding of sny fsclty for ues e a retal food facility, (114180}

45 2 food lacifty shal not b ooen ke business wilhout # vald perit, (11405710} & o], 114381 (), 134387

5, An enfomement offioes may imponnd food, emapment of itensils thet ars kund b be unsardiary or in direpate, (114393)

51, wrmanant heotth hazard i3 found, an enforcament offioer may tergrariy suspand the padt and order the food oty imenediately closed, (194409, 114405)

7 dieies jRUREES
45, The valls | cedings shall have duribi




OBSERVATIONS AND CORRECTIVE ACTIONS
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