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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See reverse side for the code sections and general requirements that correspond to each violation listed below

In=In compliance N/O = Not ohserved NI/A = Not applicable COS = Corrected on-site MAJ = Major violation
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' |1 Demcnsiralion of knowtedge; ood sajty con ANNNNY <) | 16, Compliance with shel slock tags, condition, display

17. Compliance with Gulf Oysler Regulations

A
Food Safety Cert Nameg: ;- Exp.Date ,—7
/7 &c [ Jé,a/fl__fﬂ' (O Sle)%
i EMPLOYEE HEALTH & HYGIENIC PRACTICES "

X
' CONFORMANCE WITH APPROVED PROCEDURES

exclusions

7
| \\ 2. Communicable disease; reporting, restrictions &
PENN

)C' 18. Compliance with variance, specialized process,

CONSUMER ADVISORY

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

AN

4. Proper ealing, tasting, drinking or lobacco use

19, Consumer advisory provided for raw or
undercaoked foods

N

reduced oxygen packaging, & HACCP Plan

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

§. Hands clean and properly washed: gloves used
property

)c 20. Licensed health care facilities/ public & private
schools; prahibited foods not offered
WATER/HOT WATER

6. Adequate handwashing facilities supplied &
accessible

A\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

8. Time as a public health control; pracedures &

AN\

9. Proper coaling methods

) 10. Proper cooking lime & temperalures

21, Hot and cold water available . y s
)
IB\\| s L
LIQUID WASTE DISPOSAL

22. Sewage and waslewaler properly disposed | | |
VERMIN
23. No rodents, insects, birds, or animals

i gy

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

X 12. Retlumed 4nd re-service of food

PN 13. Food in good condition, safe and unadulter ated
| 14. Food contact surfaces: clean and sanitized

et e
%0%0% 4% %% e e %a e Y tate!

--------

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

25. Personal cleanliness and hair restrainls
GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facilities mainlained

26. Approved thawing methods used, frozen food
27. Food separated and protected

43, Toilet faciities: properly constructed, supplied, cleaned

28. Washing fruits and vegetables

44, Premises; personalicleaning items: vermin-proofing
PERMANENT FOOD FACILITIES

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

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

46. No unapproved private homes/ living or sleeping quariers
SIGNS/ REQUIREMENTS

30. Food storage:; food storage containers identified

31, Consumer self-service

47. Signs posted: last inspection report available

32. Food properly labefed ¥ fionestly presented’

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonfood contact 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
51, Parmil Suspension

36. Equipment, utensils and linens: storage and use
37. Vending machines

AANMMAIIIIIITIDIDIDIINN

38, Adequale venlilation and lighting; designated areas, use
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SUMMARY OF THE CORRESPOMDING 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 APPLICABLE.

1. M lood employees snall bave adequate knowiedge of and be rained n food safely as i retates to nelr assigned duties. (113947} Food faciliies that prepare, handie of serve non-prepackaged polentiaty

hazardous food, shal have an employee who has passed an aoproved fosd salely cerufication examinzlon (11347 113947.3)
2 Employees voih a communicable dizeasa shall be excludad lrom the focd faciily  peparaiion of food. Gloves shell bs worn if an emploves has culs, wounds, and rashies. No employee shall commit any act that
may conizminale of adulieraie food, foed canlect surizce of utensils. {113949.5]. The permit hotder shal reauire food employees 1o report incidents of iiness of injury and comply with alt applicable restrictions.

(11394%.2, 113950,113960.5, 113873(a))
Employess expenencing sneezing, £odghing, of Ay nose shall nol vwork wilh expesed food, clean eauiprent, ulensls o finens. (113974}

20

4 No employeds shal eal, dnnk, or srcke i any work grea {113977) . -
5 Eunpioyess are requred to wash lheir hands elare teginning work; bafore hantling foad / equinment / ulersils; 55 citan as necessary, during food preparziion, o remove soif and contamination; when switching
yeontamination may cocur. (113852, 113963.3, 113083.4, 113261, 113488, 113973 (b))

Iroen working wilk rave bo ready (o 28! foods. aflar louching body ders; afler using toflet o0, of any ime i
Mendwashing soap 2nd towels o Grying devica shall be provided n dispansers, dispansers shall De mantaned 0 aeod reoair, (113853.2) Adeauale faciiiies shalf be provided for fiand washing, lood preparation
and the veasiing of vien nd eouiprant, 1111985, 1138501, (H0STHY .
7. Polenbiaky hazardous (nods shall ba hald al o bizlow 41/ 45°F or &t or above TI5F (413598, 113638, 114057, 114343{a])
8. When tme only. ralther than time ang lemperature is usad as a public healih contral, records and documentation must be maintained {114000)
8 Al sotentially hazardeds food shalt ba RAPIDLY cooled from 135°F 1o T0°F, wilin 2 hours, and then from 70°F to 41 °F, within 4 howrs. Cooling shall ba by one or more of the folloving methods: in shatiow

containers. separaling lood into sistiar portions: adoing ice & & mgrhan], bng &0 Ge Dal, skrmng frsquntly: using fapid cooling aquipment; or, using containers that facilitale heal ransfer. (114002,

1940021
10 Commmuted

sec. Poullyy, comminuted 2aullry, stufiad fish [/ maat/ poul
t, Any potentially hazardous leods cooked, tooled and subsequent
12, No unpackaged food that nas been senved shalf be re-gerved or usad for human censumplion, {114679)
13. Any food 1s aduiterated o i bears or coniaing any paisonous of deletenous substance thal may render it imoure of injurious 1o health, (113967, 113976, 113980, 113588, 113890, 114035, 114254(c), 114254.3)
14, Ail Iood contact surfaces of utensils and equipment shal! be clean and sanitized [1138840s), 144087, 1440009, 114099.4, 114089.8, 134101 (b-d), 114105, 114108, 114111, 114113, 114115 (a, b, d), 114117,

114125 (h), 192449
15. All lood shall be obtained frem 20 approved source. {133060, 143582, 114021-114051, 112044}
18. Shelt stock shall have complate certification lags and shall be properly slered and disalayed. {1 A4538 - 114038.5
17, Compty with Gull Oyster warning seasenal requiremsnts. {Thie 17 GA Code of Regulations §12678, Cai o tror 113767)
15, HACCP Plan s a whiten document that delinestes the fonmal rocedures developed for safe food handling approves by the Nations! Advisory Committes on Microblological Criteria for Foods. {114419). A
wmitlen document sppvanng a deviahen from standard health code requicsments shall e mstnlained 2t tha {cod fasifity. (114057, 114057.1)
18 Ready-to-eat food contaning undercacked 1006 o raw egg and unpackaged confactionery food coataining more than %% alcohol may be served if the facility notifies the consumer. (114012, 114083}
20, Protibited loads mav act be ofizred in hoensed heatth sare facifilies/puble and prvale scheols {114081)
21 An sdequale protested. creseusized, potante supply of hot water and cold water shalt be provided af &l hmes (11386310), 114029.2(6) 11410%), 114189; 114482, 1141824, 114395)
2% Al bouid waste must 6 an aporoved fully functioning sewage dispoasal s 4187}
23. Each food faciily shar wermnin: rodents {rats, mica). eockroach 1 18358,1, 1142804, 144058
24 & parson in chargs sha od facitity duriag &l hours of operetion. [113845.413945.1, 113984,
25, Al ervptoyees prepanty, ser ¢ foad or ulersits shall wear claan. washable oulss gamments of un 1
48, Food shall be thawad under tefrgeration, completely submgiged under cold nummung wabsr of sufficent valoclty to flush loose perticlas; in mucrowave oven, during the cooling process. (114018, 114020,

114020.4)

o

fmast, raw equs, Of any ood SeRlaINIng COMMINUES Mast o (aw 69gs, $hall be heated 1o 155°F f 15 ssc. Single prevss of meat, and eggs for immediate servics, shall be heated o 145°F for 15
iry shafl be healad (0 165°F. Qther temperature requirements may epply. (114004, {14008, 114016)
iy raheated for hot holding of sereng snalt bs brought to & tlemperature of 165°F. (114514, 114048)

ion, (197384 (3, b, £, 4. 11, 113688, 114060, 114067z, 0, &, ), 1140842, B}, 114077, $14063.1 (o}, 114143 (g})

sl aind foud-contact surfacas, (1142584, 1142544, 114254.2)
< an epproved shalving. (114887, 118049, 114054, 114583, 114055, 11408Y(h),

ation, 154053, 144065}
of anothar {ood, or if 1 i3 an imitation of snothar food for which & dafinition and slandard of identity hes been

32, Ay food 5 mishrandet § G i g, it iz offesd for sale
astablishad by requianon, (114087, (14088, 144088 4a, b}, 1 14000, {14083.15
32, Al nonloos contact surfacss of wansls and eru i e clesn, (TI8TIS (el
34 Food faciliies :at prepere food vhall be squippad with warewasning facities Testng ecmpmant and matenals shall be provided to measure the applicable sanitization method. {114087(f,g), 114083,
145593, 1140995, 118980(x), V43000, 1I4101.2, 114903, 114107, 114135}
35 A% iensds and eownmanl shall e iy 2 1 good rapar (1141FEL A¥ ulensis and paupment shall be aogroved, installedt propedly, and mest spploabls standerds. {19433, 1141301, 1141302,
149303, 1181304, (141305 4184 TI4937, 134109, V16483, 114155, 114988, 114165, 194167, 114168, {14477, 154480, 114185
36. Al ciean and sodad s shall ke proparly o: nign-foned temms shalt be stored and displaysd senarate from fnod and focd-cantact syrfaces. [194185.3 - 114185.4)Utensils ang equipmant shall be handied
and stored 5o a8 (0 be protscled from contamingtion. 114074, 114061, 118931, 114923, 14418Y, 114475, 116178, 114083, 114115, 114185.2, 114185.5)

37. Each vending machine shall hava pasted it 3 promunent place, 2 sign indicating he owner's name. 30dress, and teleshone number A record of claaning and sanifizing shall be maintained by the oparalar in

each maciune and shat be carrent for at leas! 30 days. {194345;

36 Exhaust hoods snall be nrovided (o rermovs L0KIC gases, bedl, grease, vapors and smoke and be approved by fe focal buliding depanment. Canapy-type hoods shall extend 87 beyond all cooking equipment, Al
aress shall have sulficient veniitation fo taciitate propat food storage, Tallet roams shall b venisd to the outsids air by a streenes openable window, an air shall, or a light-switch activated exhaust fan,
consistent with local budding codes. (116949, 114145.3) Adesuate lighting shai be srovidad in 2 areas to facditaie cleamng and inspection. Light fixtures in areas where apen ool I storedd, served, prepared.
and where ulensis are wished shal ba of shattemroo! construslion or protected with ight shislde. (114148.2, 114446.3, 114287, 1142501

39, An acourate easdy readable metal probs tharmemeter switable for measunag tempsraiure of foed shall be avadabls fo the food handier. Athammomater +/- 2 °F shaft be provided for sach hot and cold holding

und of patentrally hazardeus foods and hgh lemperatire warewashing mshines. 1114157, 114158)

40 Wiing Clois useo 1o vy rvice counters, scalos or othe: siriaces Hhal ray ome into sontact with food shal be used only once unless kept in clean water with sanitizer, (114135, 194485.1, 1141853 {d-2))

41 The potanie waier suosly shal be protected with & backiow of Dack sGRagE prolection device. 25 required by appicable plumbing codes. {11412} All plumbing and phurbing fixiures shall be instatied in
comphance vaih fozal plurbing Grdnances. shall be mainizined 50 as 10 srevent any commmination, and shall be kept clean. hully oparalive. and in good repair. Any hose used for conveying potable water shall
b2 of approved maiens

s, labeled, propery slored, and used for no other puipose (114571, 114189.1, 144396, 114192, 112193.4, 114198, 114201, 114259)
23 A oo waste and rtdrsh snall be kept prodf sonlanats. Containers shall be covered af 41 times. Allwasts must be removad and disposed of 25 frequently as necessary lo prevent &

fiting seil-closing door, Todlel tissus shall be provided in a permanently installed ispanser at each

ad chean, samt'a:'y and i nood repai Tolal roon
23 shalt be provided for palrons: in establishmests with mors than 20600 sq ft;

shatt be in accnrdance vath hocal budding and plumbing prdinances, Toeld

¢ consumption, (114250, 194250.1, 134278)

44, The premises of each food Tty shall ba kept clean andt frea of iter and misbist; &% clean and solled inen shall ba properly stored; non-foed flems shall ba stoced and displayed sepatata from food and lood-
contant suriaces; the fobly shall ba kest varmin pocd, {11406 {f), 114925, 194147 (s] 8 (b}, 114256, 1142669, 1142862, 1142564, 146257, 1142574, 114259, 114250.2, 114250.3, 114279, 114284, 114282)

senthen, ight-catored, ang weshable suraces. Al floor surfaoss, other than the custommer servios areas, shall ba approved, smooth, durable and made of

45, The walls | callings shafl have durabdg, smoolh, noviab
ronaissorbant malenal hat s sasily ceana ‘oided in 3l areas, Bxcept customer senvice areas and where food s stored in orkainat unopenad containevs. Food facifties

shatt b fully p
(544147 {2}, 174265, 14288, 1942BL.1, F14ITY, T
6. Ho sioeping accommedations shall be b1 any room whens food is prepared, slored or sid. (114285, 114788) -
&1 Handwashing sgns shal be p in each tolld oo, ditecting stlenlion 1 tha need 10 horughly wash hands Rer uning the restroom {14 3853.5} (b) Mo smoling sigis shall be posted in food preparation,
o storge, waresashayg, end plensl sicrage arens (113975) (c) Consumars shall be potiled thal clean lablevirs is 1o ba used when they retum 10 self-service areas such as salad bars and buffets, (d) Any

foeed {acikty eonsiucied bafore January 1, J004 withoul public toilet faciities, shall proninantly past & Sigh sathin the foed fastity in 2 pubiis srea stating that foflet failties oo nol provided (1137289,

196581 fe))
45, A pataon apesng o butd o femads s lood faclity shadt subm plang for approval belons stading any fany constuction of remviodting of say faclty for yse as 2 reted food factity, (114380)
&% & food facitity shad vt b oot b bugin Pondt & valkd el (1 10BTI0Y & (o), $9438Y fa), 11438
&, An enlorcement Cifosr may mpdund fond, spnpment or wensils et e Gund o be unsantary o in disrepair, (114383}
B4, a0y rwrerian) hesth: hazand i Sund, o enforcarant officer may terponarly stspend the it s otk the Tood faolity mevedialsly dosad, (114468, 110400)

4% Tedet (aoiblies shall ta o
ledet. The number of toel faci
establishments offeting o5l




