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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 : o N ’
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: /_/ e é_/;/é;

Facility Name: // EN/Y S //’[/;7 /7 7/?/ fiE Phone Number _ 9 5%~ 79220 PRID#_ZZ5
Facility Site Address: __5 %7 City: E 4 ] ; ZipM_. ——

. tion:
Permit #7éj /50 ¢ 37, ExoDate: 7 /? // 7 | PemitHolder: LOP/LFA 4L <, 221 2 oy;s;:c/g

See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0Qut of Compliance

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

In=
In | noNA| | cos | mas [ our In_J NIO-NIAJ €0S | MAJ [ ouT
FOOD FROM APPROVED SOURCES
_Ynl T De SEMANCTRATION OF M RG.ECCE 15, Food obtained from approved source
monslation o knowledge: food salely certiicaon AW 17— PN 36 mnanee Cin <hell stock 1ags, condiion, dsglay
/Food 5"‘“’[“" Na"? W A/, Exp. Date 9/ 27 / b "X | 17. Campliance wilh Guil Oysier Regulations
} 7
e A e PTG f:'éigm‘n:"“ SR APPROVED FROCEDURES
; :\\\\\ 2. Communicable disease; teporting, restrictions & )0 Pl o oxy0 en\;’a ckvaagriﬁgc:' ;&eégp Al arl‘)focess.
?:gscll?sncsharge from eyes. nose, and mouth % i .CONSUM:F; ?DWSORY
> 4. Proper eaing, tasling, drinking of lobacco use NN Y | una ercoul;‘ed 'oov‘;ssory provideqior raw.or &
i PREVENTING CONTAMINATION BY HANDS 7 Highly Susceptible Populations
)6 5 ':f::: n‘;'ea" and properly washed: gloves used )67 20. Ucensed heatth care facilies/ public & privale
‘\\\% 6. Adequate handwashing facilities supplied & \\\ schools; prohibited f?'cz!‘sT 2‘:1‘] ;ffoe;e& —_—
A\ jecpmiitle AN ! 21, Hot and cold water available I AL
TIME AND TEMPERATURE RELATIONSHIPS Tem ?/XO Vi
e 7. Proper hot and cold holding temperalures X LiGUID WASTE DlSPOpS ™
>0 8. Tn:re\go ars‘; sa public health control; procedures & m 23, Sewage and waslewaler properly disposed I ] i
: n RMIN
X 9. Proper cooling methods - _VERMIN
3() 10, Proper cooking lime & (Bmparalures 23. No rodents, insects, birds, or animals

o) 11, Proper reheating procedures for hot halding
4 PROTECTION FROM CONTAMINATION
N 12. Relumed &nd re-service of food NN
(SORNSNY 13. Food in good condition, safe and unadulter ated &

@ | 14. Food contact surfaces: clean and sanitized

SUPERV!SlON
24, Person in charge present and performs duties 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
21. Food separated and protecled 43. Toilet facilities: properly constructed, supplied, cleaned L
28. Washing fruifs and vegelables 44, Premises; personalfcieaning items; vermin-proofing ‘X
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 K 46. No unapproved private homes/ living or sleeping quarters
31, Consumer self-service " SIGNS/ REQUIREMENTS
32, Food properly labefed ¥ Honestly presentea’ 47. Signs posted; last inspection repor available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33. Nonfood contact surfaces clean 48. Plan Review
34, Warewashing facilities; installed, maintained, used: test strips 49, Permits Avallable
35. Equipment/ Ulensils approved: installed; clean; good repair; capacily 50, Impoundment

S o s I .

38, Adequate venlilation and lighting; designaled areas, use
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NREESPOMDING LAWS ARD REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
UMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

SUMBMARY OF THE C
THIS FORM.THIE §

Y

CITE ADDITIONAL SECTIONS AS APPLICABLE.

1 All tood employees shall bave adequate knowiedge of and ba itained n food salely as  retatss fo inelr assigned dulies. {{13847) Food facilities thal prepare, handle of serve non-prepackeged potentially
hazardous [ood, shail have an employee who has passad an aoproved lood salety certification examingtion (113847, 113947.4) '

2 Employees valh a commynicable dis2ase shall be exclugid from he foed {acilly / preparation of food. Gloves shiett b worn if an employes has culs, wounds, and rasties. No employee shalf commit any act thal
may conlaminale of acullerate 003, {ocd conlact surfacs or vtensils {114840.58, The permit holdar shell reauire food employass b report incidents of iness of injury and comply with alf applicable restrictions.

{113845.2, 113650,313850.5, 113873a)}
3 Employess expenencing Sneezing, oughing, of runny nese shiall not work with exposed food, clean equipment, ulenads or lingns (113974}
4 Ng employess shali eat, dnrk, or smcke @ any work area (113477} k ; .
5 Ermployees are requred lo wash heir hands before teginning work, befored
from working wil raw o resdy (o g2l foods. afiar louching body geds; 8
8. Handwashing so3p 206 towsls 07 drving cevica shall be provided in dispa
and e veasoing of slensie and epuineant, (113855, 1138839, AT
7. Potzntialty hazardous feods shall be hald at or bialow 41/ 45°F or at or above 135°F (113886, 113694, 114037, 114343(2))
8. When tme cnly, calher than time ant lemperaiure i usad as a public heatth control, secords and documendation must be maintainad {114000)
9 Al polentially hazardous food shail ba RARIDLY conled lom 135°F o T0°F, wsthin 2 hours, and then from 70°F 1o 41 *F, vilhin 4 hours. Cooling shall ba by one of move of the following methods: in shatiow
conlainers. separating bood lo smallar portions; sading ice &8 4n mgredenl, UATY a0 106 DaW, SUmNg freuuetlyl USINg rapid cooling equipment; o, using containers that facilitate heal transfer. {114002,

114002,
10, Communyles maat, faw eggs, of any o0 ConlaIRg CommINUad meat of (w 1905, shali be haated 1o 155°F f 15 sec. Singla pisvss of meat, 5nd sggs for immediate service, shall be healed to 145°F for 15
sec. Poullry, comminuted poutty, stufied fish | meat/ poultry shafl be heated to 165°F {iher lemperalure raquiremants may epply. (114004, 114008, {140610)
1. Any potentially hazardews fonds cooked, noalad and subsequently rehealed for hot holding of sareng snel b2 brought 1o atemparature of 165°F. (114014, 114016)
12. No unpackaged food thal nas baan servied shail be re-served or used for burnan congumplion. {114879)
13. Any lood 15 adulterated if i bears or containg any paisonous of delelenous substance thal may render it impure of insurious lo heatth, (113967, 113976, 113960, 113588, 113890, 114035, 114254(c), 114254.3)
14, A food contact surfeces of ulensits 30t equipment shall be clean and sanifized. [113984(), 194027, 114088.1, 1 14093.4, 1146988, 134101 (b-d), 114105, 114109, 114111, 114113, 114115 (s, b, d), 114117,

114125 {b), 114141}
5. All food shall be obtaned fram 30 apptoved sourca, {113680, 115582, 114021194001, 114044}
18. Shell stack shall have complele serfification tags and shali be properly stored and displayed {19461 - 114038.5)
17, Compty wath Gull Oysler warning seasonal requiraments, (Tige 17 DA Code of Regulations §13678, Cal Code Suction 1130673
12, HACCP Plan & g wniten cocumant that dalinesies the fomal procedures developed for sate food handling appraved by the National Advisory Committea on Microblological Criteria for Foods. (114418). A
wiiten document savowng a davistion fom standard health code requirements shall be maintained at the foad lacifity. (114057, 114057.1)
Ready-1o-eal fond contaming undercosked food o raw egg and unpackaged confectionery food containing mare: than % alcohol may be servad if the fasility notifies the consumer. (1148412, 114083}
20, Prohibiled loods mav net b= ofered in mensed health care facilities/pubhe and prvaie scheols {114681)
21 An sdequate nrctected cressunzad, potadie supply of hot water snd cold waler shal be provided af alf times (1133631¢), 144028,26) 194104(a), 11418%; 114192, 1141601, 114105)

t

andling food / equinment f utensils; as ofen 8s necessary, dusing food preparation, 1o remave soil and contaminalion; when swilching
sing 1ol room; of aay lime when contamination mey coour. (113952, 1139643, 113853.4, 113864, 113668, 113873 (b-h)
5. dispeasers shal be mantansd n pood realr, (113853.2) Adeauale {acilities shalt be provided for hand washing, food preparation

>

2% Al bguid weste must dee

23 Each {ood fachly shat &

24 Aparson in charge regsant 2t e fond

25, Alf septoyees prepanig, serving o handling foo & 8

25, Foud snait be thawed under refrqaration; completely submerged under cold runming waler of suf
144020.1)

37 Al food shall be se;

rag of venmay, rodents {rats, mce). cockrgaches
ty during all hours of o

en
on, (1138451 13845,1, 113984.5,114075)
washable oter patments of uniforns 2nd shall wear 3 haimat, cap, of ofhar suitabie covering to confine halr. (113968, 143971}
ficient vaeity to flush foose particles; in microwave oven; during e cooking process. (114018, 114020,

o (112884 {a, b, ¢, 6 ), 193086, 144050, 11406700, o, &, ]}, 1140680, b}, 144077, 3140824 {c), 114143 o)}

w and protected from

28, Rave, whole progics {113892)
LOMEANNGS ha oo, (114254, $14354.1, 114250.2)
$647, 114098, 114051, 114853, 114085, 112087(h),

8. Al prisenous suigien
ot § 1 coments.

i i @ reanner that proiscts the food from contamination, [ 1 4083, 134065}
32, Any food i mishras g, £t s oersd
ualablishad by ragulanion. (114067, 194088, 14408818, by, 114094, 134083,

32, All nonfocd contact sudasss of ensils and equg i e clesn, (114 (o))

34 Food facihtes fhat prapere foad shall be squippad with warawashing facilies Tesbng exupmant and malenals shall be provided to mazsure the applicable sanitizztion method. (114967(,a), 114059,
$140%8.3, $14055.5, 1145008}, 134V Y, TI4100.2, 114303, 114107, 114135}

15 A utensds and sauenent shall e fully aoeralive and i good repar {(1IA175) Al ulensis and eanproent & anproved, instetied propedy, wid mest applivable standards. {194130, 114130.1, 1441302,
THTHLE, 11833 161305, 194555, 144G, 114187, 194108, 114153, 114155, 114383, 114165, 114167, 114169, 114177, 114486, 114182}

36. All Oean and sousd hinen shall be propeny nionioeed fems shall be stored and displayad sanafate from food and food-contact surfaces, {194485.5 - 114985.4Utnslls and equipmant shal be hangled

and stered 5o 85 10 be prolscted fom cartamnation, 174074, 118061, 112199, 114123, 114483, 114978, 114179, 114083, 114105, 114185.2, 114185.5)

37. Each vending machine shall iave posted i 2 prominent place, 3 $ign indicabing the ownar's tame. eddress, and teleshone rumbar A record of caaning and sanifizing shall be maintalnad by the operaltorin

each machine and shal be current for al least 3U days. [114945) '

3% Exhaust hoods snall b2 prowided (o removs OXIC gases, ireal, grease, vapars and smike 4nd be approved by the focal bulding depaniment. Cancgry-type hoods shall extend 6" bayued alf cooking equipient, All
aras shall have sulficient venilation to faciitate propst food storags. Tallet rooms shall be venisd to the outside ait by a screened openable window, an air shak, or a light-switch activated exhaust fan,
consistent with loca! bailding codss. (116348, 11414%.3) Adequate lighting shatt be provided in 21 areas o facditate cleaning and inspection. Light fixlures in areas where open foodd is stored, served, prepared,
a0 whete ulensts ara washed shal ba of skattarprond conshustion or protected with ght shisids. {114146.2, 144946.3, 114252, 1142501

3. An scourate easly reacable malal probs shermemater sullabl for measunny teviparalure of food shall be avadabls (o the food hangler. A thanmomater /- 2 °F shadt be provided for each hot and cold holding

urt of prtentially hazardous foods and figh femperature warewashing mashings. (118157, 194155}
46 Wnng clotis useo fo vape sanvca cruilers, scals or otfer surfaces that may come info sontast »ith food shali be ysed enly once unless keplin clean water with sanitizar, (114135, 144985.4, 114185.3 {d-a})
41 The poiatie waier suprly shab be protested witlh & backfiow or back siphonags protection gevice, 25 raquired by applicable phambing codes. {114192) AN plumbing and plumbing fixtures shall be instalied in

comptiance wih leca! plumbing crdinaaces. shall he mainiained S0 2 10 prevent any coriaminalion, and shall be kapt clean, lully oparalive, and in good repair. Any hose used for conveying polable water shall
w2 of approved maienais, labeld, propenty stored, and used for no other purpose (114971 114189.1, 194980, 114193, 1141934, 114199, 114281, 114259)
£3 A koo waste ang naksh siall be kept in fesk orool end rodent proof contners. Contangss shi e covered ol all fimes. ANl waste must be removad and disposed of 25 frequently 85 necessary lo peavent 2
nusance  The exlencr srenvsas of sach 100 faoikly shall be herd Clean aad froe of fiter aned rubbsh,
(114268, $14785, 1160854, 11€248.2. 114245,3, 114245 4, 114248 5, 1182488, 1IAET, $i4245.0
45, Toden facillies shall be mavdaned clean, sanilary and 1n geod repsie, Tollel s shal be separated by o wellftling seil-closing doar, Tofaf teue shall be provided In a permanently installed dispanser at gach
bt Tha fumbar of tolnt facilities shall De in accomiance waih ocal bulding and plumbing ersinances. Tossl aciises shall be provided for palrons: in establishients with mors than 08081,

estabiistiments alfeting na-site liguer consumption, (194280, 134250.1, 114278)

44, The premmises of sach food facity shall ba kept clean and fraa of finer and wblish; all clean end goiled linen shal be propery stored; fon-foed items shall ba stored and displayed separats from food and food-
contact surfanes: the faoily shall be ket vasmn procd, (116067 (i) 114125, 194143 (2] & (b}, 114056, 194266.9, 114286.2, 114256.4, 114257, 114257.4, 114250, 114259.2, 114250.3, 114279, 144281, 114282)

£5, Tha valls | cavings shall have duraibie sth, ponbenrhent, liaht-cotared, and washable sudsces. All fo surlacas, olher than the custorher servion areas, shall ba approved, smooth, durabls and made of

e, Approved bisss coving shall e provided in 2) areas, Brcept euslomer sanvice areas and whare food 1 stored in ariginat uncpanad containers. Food feciities

i el clean god in good ¢
(148143 (g}, 194285, 114208, V142881, VIRITY, YT

46, Ho slespiny accomrodsl iy vy voomn vhere food IS orepared, stived or sl (114288, 114386}

41 Handwashing signs shalt be in gach follel room, di Atlenlion © e deed to hormuahly wash hands after using the testroom (1139855} (b) No smoking siyns shall be posted in foxd preparstion,
oot slocage, vissewashing, 2nd ulensd siorage areas (113478} (o) Consumars shall be nolified that clean tableware is 1o be ysed when they return fo self-service sress such a5 salad bars and buffess, (d) Any
fond faciily construted bafore January 1, 2004 withoat pubic tofle! faclities, sball prominsedy ost a sign within the food fasiity in @ pubdic sroa stating tatiiled leollies 2o nod peovidedt (1937254,

198381 lo})

&, A parser. propean 1o tild o terreded & food Taciity shall submit pans oz approval batvre staviing any e congluction of renvrsliog of sny faedty for waa oy a retsl ood Tzaiity, (3414380)

4. A ford trciity shadl pevt be open b businesy without 2 vabs permit. (1 LIGET1D) & (o), 11638Y e}, 11438

56, An enfrrement offioer may imptend fond, sqwomint of utensts thed are found o be untaniary of in disepadr, (114483

54, # a0 rrgnnant heatth havand i e, an aeforcamant oficer sy by suspand B et and onter the foosd leclity immedialely thossd, {98400, 114408)




OBSERVATIONS AND CORRECTIVE ACTIONS
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