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ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 . )
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See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

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

In=
In | NO-NA| ] cos | mas [ our | [[n ] NO-NAT CoS [ WAJ | out
DEMONSTRATION OF KNOWLEDGE $O0D FROM ARBROVED SOURDES
- j 15, Food obtained from approved source
3 : food fication m‘ el
I | 1. Demonsration of knowledge: food salety certicalion NN 16. Compliance with shell stock tags, condition, display

17. Compliance with Gull Oysler Regulations
CONFORMANCE WITH APPROVED PROCEDURES
18. Compliance with vanance, specialized process,
reduced oxygen packaging, & HACCP Plan
CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undsrcaoked foods

Highly Susceptible Populations
20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

propery
N\ 6. Adequate handwashing facilities supplied & N
\\\\\ sicaeitle 9 PP \\\ X WATER/HOT WATER
~ ) 21. Hot and cold water available 7 le
Temp) /Z O

TIME AND TEMPERATURE RELATIONSHIPS

5

T BE Ly R DESTY - S /RO

EMPLOYEE HEALTH & HYGIENIC PRACTICES 7

?(l \\ 2. Communicable disease; reportirg, restrictions &
\\ exclusions

) 3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking or lobacco use NN

PREVENTING CONTAMINATION BY HANDS
5. Hands clean and propery washed: gloves used

X | T

~

T AT Gl g erains LIQUID WASTE DISPOSAL
y | STisan 0 ; 22 Sewage and waslewaler properly disposed | | |
i VERMIN
9. Proper cooling methods 23 No rodents, insects, birds, or animals

D2
” X | 10. Proper cooking lime & lemperatures
X 11, Proper rehealing procedures for hot halding
d PROTECTION FROM CONTAMINATION
NS 12. Retuned and re-service of food N
NN 13. Food in good condition, safe and unadulter ated \\
\o

.| 14. Food contact surfaces: clean and sanitized

......... R ERERITTRIITS
‘0‘0 ..'Q‘Q’O.'.I‘O’Q‘Q:"“O‘O"‘C“.Q.C.

SUPERVISION ouT
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 44. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
27. Food separaled and protecled 43. Tollet factities: properly constructed, supptied, cleaned
28. Washing fruits and vegetables 4. 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 X'
30. Food storage: food storage containers identified 46. No unapproved private homes/ living or sleeping quarers o
31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properly labefed & fonestiy presentea’ 47. Signs posted; last inspection reporl available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood conlacl surfaces clean 48. Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49. Permits Avallable
35, EquipmenV/ Ulensils approved: installed; clean; good repair; capacily 50 Impoundment
Permil Suspension

AT — S Ty,y,y,y,,ss OO ES

38, Adequale venlilation and lighting; designaled areas, use
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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 L
CITE ADDITIONAL SECTIONS AS APPLICABLE.

{
GE LISTS THE CEMERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

1. Ml eod employees snall have sdequate knowiesge of and be raingd i food salely as i retaes (o their assigned duliag. {113847) Food lacilities thal prepare, handle or sefve non-prepackaged polentially - -
hazardous fooc. shatl have an employes wha has passed an anproved fod salety certfication examinebon  (113847-11 2947.4) ‘

2 Employees vl 3 communicabl diseasa shall be excludad from the focd [ty / preparation of food. Gloves shell bs wom if an emploves has culs, wounds, and rashes. No emplayee shall commit any act that
may conlaminale of aculieraie 100d, locd contact surlace of utensils. {113848.5), The permit hotder shall rsauire food employaes tn reportincidents of liness of injury and comply with slf applicable restrictions.

{113245.2, 113850,113850.5, 113873a)}
3 Employess expenencing sneezing, Loughing, of 1unny nese shall nol work with exosed food, chean souinment, wlensds ot fngas. (113874}
4 No employess shali eat, dnrk, or Smoke tn afy work area (113877} : :
5 Empinyess ate tequired to wash their hands: velnre beginning work; before handling foud / equipment [ utensits; 45 cfen as necessary, during food preparation, (o remave sof and contamination: when swilching
froem working wilk sz to resdy Lo a2 foads. allar louching bady dads; afier using 1ilst coom; of 2ny time when contamination sy ooour. (113962, 1138833, 1 13963.4, 113861, 113688, 113973 {(b-)
8. Handwashing s0ap: and towsls or Gryng device shall be prowded in digpansers, dhepansars shall be mantained 1n gosd seoair, (1138532 Adsauate facilities shalt be provided for hand washing, food preparation

angt the wasting of slan) N eputment, (113555, 1138831, 114657

7. Polsniialy hazardous loods shak ba held st or balow 41/ 45°F or at or above 135°F {13686, 113646, 114017, 114343(a])

& When hma cnly, ralber than time and lemperature is used as a public heatth conlrol, records and documentztnn musl be matntainsd {114000)

. All potentialy nazardous food shait b2 RAPIDLY conled romy 135°F to 70°F, wihin 2 rours. and hen from 70°F to 41 °F, within 4 howrs, Cooling shall ba by one or more of the follovdng methods: in shatiow
conlainers. separsiing lood into smaliar portions; adging ice a8 an mgredisnl, LB &N ice b, slrmng fracuently: usiag rapid cooling squipment; o7, using cealainers that facilifale heal transler. (114002,
114000, 1)

10, Communuted mast, 3w egps, of 2nY food con(aning comminitas maal or (3w 5ggs, sl be haated o 158°F by 15 s8¢ Singla piaces nf meat, 2nd eggs for immediate service, shall be heated o 145°F for 15
sec. Poultry, commnyled aaulley, stuffad fish / meai 1 pouliry shafl be healed (o 166°F . Oiher temparalure raquiremants may apply. (1140084, 114008, 144090

11, Any polentally hazardous foods cocked, roaled and sutmaquently reheated for hot holding or serang shell b braught te atemperature of 165°F. {11604, 114016}

12, No unpackaged lood that nag baan served shail be re-secved o used for buman consumplion. 1414079}

13. Any fond 1s adulterated if it bears of conaing any poisonous or delelenous substance thal may render iLimpure of inurious lo heatih, (193867, 413678, 113980, 113888, 113090, 114015, 114254(c), 114254.3)

14, Al Tood contact surfaces of ulensits and equipment shall bz clean and sanitized. [117984(s), 194027, 144099.1, 1140934, 114658.85, 134101 (-d), 114105, 114109, 114111, 114113, 114115 (s, b, d), 114117,

118125 (h), 11314%) )

15. All food shall be obiained from 30 sproved sourca, 113880, 113482, 1140721114001, 114044

18. Shelt stock shall have camplele g on lags and shall be properly storest and displayed (194639« 114636.5)

17, Compty wath Gull Oys o seasongl requinerents. {Tide 17 GA Cods of Regulalions 313578, Cal Sode Section 113767

18, HACCP Plan s a wiiten docurment (hat delinsates the formal procadures devaloped for sefe food hangling appraved by the Natiena: Advisory Commitiee on Wicroblological Criteria for Foods, {114418), A
vatien documant apavowing a deviation kom standard health zode requirements shall be mamiained ot the food faciily. (114057, 114057.1)

13 Ready-to-eal food contamng undercasked 1004 or raw egg and unpackaged confactionery food contaming fofe 1han %% alcohal may be served i the facility notifies the consumer, (194042, 114093}

20, Protibited loods may act be offered 1n hoensed health care faciites/pubhe and piivale scheofs (114081)

71 An sdequate. MIGlenies surized, potante supoly of hot water and sold water shall be provided al fl times {193353{e), 114035.2(b} 11410(a), 114189, 114182, 1149824, 114105)

2 Al bouid wasta Must Gean 1o an sprroved fully functioring sewage dispasal systei. [114187)

23 Each food faciily $ha¥ e kent freg of vermay: rodants (rats. muce). Cockroachse, fiss. 44588, 1, $142588.4, 1145505

24 A parson in charge shall be pregant 2t ihg fa ity during &l hours of operation. {113845113045.1, 1138 144078)

75, Al amployess prenaring, serving o handiing fond or iensils shall wear claar, washsble oyler garmenis of JoHoeTs and shall wear 3 hairnat, cap, o ofhar suitable covering {o confing hair, (111868, 113971)

6. Food shall b thawed under refrgeranca, completely sudmerged under cold running weler of sufficiant vatalty to fush loose particlas; in nucrowave oven; during the cooking process. (114018, 114020,
114020, .

27, Al feod shall be
28. Raw, whole prod
58, Al

e, 6, 1), V4688, B, 194077, 1145681 fc), 114143 [c))

38, Pod éhe
1808 fit)

7 (344087, (14085}
ad, or 1L is an imitation of anoher food for which & definlion and slandard of identity hes been

3% Unpackaned foo shai b
32, Any food is misbrar ghig
astablished by requishon. (114087, 114008, 11400810, b, 114050, 144085,

33, All nonlood contact surtacss of wensils and squipmant shall be clzan, (114415 (c))

34 Food fachties hat prapere foad shall be cquippad wil warsweshing facilizs Teshng eauipmant and matenals shall be provided la maasure e applicable sanilization method. (114067(f,0). 114088,
$94058.3, 114090.5, 114504 a), VIHLY, TAI01.E, 11R0, 118107, 114135

15 A%t wensis ang gou g sood cepar. {$1$175) AK olensis a4 saypraent shali be asprovedd, installed property, and mesl applizable stardands, (194130, 114930, 1441302,
T4130.3, 11413 L 94138, 114153, 114135, 114183, 194168, 114167, 114188, {14477, 194424, 114188}

35, Al ciean and sodad ke shalt be neoparty et fema shall be stored and displayed saparate from food and food-cantact surfaces, {134185.5 -~ 114185.¢)Utenslls and ecuipment stiall be haniled

and sicred 50 83 10 ba protecled from cantamiation, {14074, THOEY, 114919, 114121, 19418%, 114178, 114179, 114083, 1141 15, 1141862, 114185.5)

37. Each vending machine shall hava posted i a profunent place, 3 ign indicating e owner's name. address, and teteohona number A vecord of cleaning and sanifizing shall be maintaned by the opevalor in

each machine and shall be current for al least 30 days. {114445) :

38 Exhaust hoods snail ba provided 10 femove J0XIc Gases, heat, grease, Vapurs and smoke and be approved by Me loosi bullding depariment. Canopy-fype hoods shall extend & beyand all cooking equipment, All
areas shall have sulficient venilation o faciilete proper food slorage, Tolet ronms shall be ventad to the oulside wir by a sereened openable window, an air shaft, or a liaht-awich activated exhaust fan,
consislent with local building codes. (114149, 194145,5) Adequate lighting shall be prowded in 21 areas o faciilate cleamng and inspaction. Light fixtures in areas where open food is stored, served, prepared,
a7 whete slensis 2re washed 83 ba of shatterproo construction or protscied wath bght shislds, (11€144.2, 114446.3, 114252, V142501

39, An accurate aasty readable metal probs ihemmemeler sulabls for measunny tempgraiure of foodd shall be avalable lo the food hangler. Athamomeler /- 2 *F shall be provided for each hot and cold holding

unit-of postentiatly hazardous foods and fugh termperalure wargwashing 14487, 114188)
&0 Winng cloiis useo [0 wipe service £ou e il contact with food sha be usad only once unless kepl in clean water with sanitizer, (114138, 114185.1, 114185.3 {d-e})
41 The poiable waiel supiy | protection device, &5 waured by applicabie pumbing codes, {114182) All plumbing and plurbing fixlure shall ba installed in

coenphance wath local plarbeng Srdmance
2 of approved matanss, labeled, ©
43 A food waste aod i
numance  The extenor parysas of each foog faciity shall be ke i s Beg of litler
(194268, 114745, {182
4% Toamt {acillies shat be nainianed Clean i f
et The number of ieslet faciiies shal be in ascordance with ocal buiding and plumbing erdinances. Todel
eatabiishments offeting ca-site liounr consurrption, (194250, 118250.1, 114276}
44, The presrises of aach food Isoity shall be kept clean and frea of fiter and rubtbish; all clean and solles inan shal be properly stored; non-lood flems shall ba stored and displayed separats from food and food-
contant surlaces; the lacsbly shall be keot varmin prool, {14087 (), 114123, 194943 (a) & (b), 114256, 194286.9, 114286 1, 1142564, 1146257, 114257.4, 118258, 1142502, 114250.3, 114279, 114284, 114262)
seoth, nonsbeartant, light-ostored, and washable surlzcas. Al fiaor surfacas, viher than the customer servioe graas, shall be approved, smooth, durabls and made of
.. Aoproved bane Coving shal be e aess and whees food 2 stored in wrigingl unopenaed eontainars. Food faciities

nl clean and in good reg
$H4TBE. THITY, VIAITY
w5 shall e b any jonen wdaee food 1 peepared, slved o7
a7 Hardwashing signs shall be pasied in exch lolled rom, direnting sdenlion 10 the nesd 10 horouahly wasth hands alter sing the restroom (1139535 {b) No smaking sigrs shall be posted In food preparstion,
100 storsge, watewashng, and wensd siorage areas (115278 (¢} Consummars shall be nolified that clean latisware (¢ lo be used when they return to self-service zreas such as salad bars and buffets, (4) Any
fiood ity eofistrucssd Bafore Jaouary 1, 2004 witheul public Tollet faciities, shall prominently post & sigh within the foed facility in 2 putdic ares stating that tofel faciBies are nol provided (1137251,
118581 1))
48 & prist g o bk o temete # food faciity shalt suben plans by apgroval bafore stating sny new construstion of revnedsting of any feckty for e a2 a refad food facdlity, (194350)
s pen Jor business wilhout & vals peem, (LLIO6TIDT & (0], 11438 f), 1143873
o rrimy moaes ool pivent o i that o fourd 1 b onamdary of in giepsd, (114385
84, I an brevanent hesth haxa is foud, e enforcamend officer may teroorarly suipend B peemit and onder e food feclity inmedialely cet, {414405, 114408)

niters, sualos or other surfaces tha!
te seoteted will o backfioew of back siphonagy
5. shall be manaines S0 as i prevent any conzmmation, 216 shall be kept clean, fully operalive, and in good repair. Any hose used for conveying potable waler shall
ooeny slored, and used for no other purpose {112371 1149857, 114140, 154183, 1441937, 114199, 114201, 114268)

<iv sl be fept in leak oronf snd rodent proof sertbingrs, Cordainges shiel be covered ai @t limes, Alf waste must ba cemovad and disposed of 2¢ frequently as nevessary lo prevent a

seif-ciosing door, Telle! issue shall be provided In a permanently installed dispenser at gach

hing
5 shall be provided for patrons: in establishents with mors than 20,000 sqft;
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