PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 263-6355 FAX (530) 283-6241

pg 1_of

Date of Inspection: QU2 &

PRID# LT

2

Facity Name: __ Lz nei's Cantina - Phone Number _y 5.3 ~.5 3¢ 0
Facility Site Address: ___[ oS~ ©. S e v ra City: o tole Zp_dbtA2
Pemit#: ((- - 143 7¢ S~ ExpDate: ¢ (301 2| Permit Holder: Leno Nelsoa

Type of Inspection:
)
( Ne o '\ ywnwo

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

In = In compliance N/O = Not observed N/A = Not applicable CQS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE ! FOOD FROM APPROVED SOURCES
N 1. Demonstration of knowledge: food safely certfication ANASNNRNNN = 15. Faod obtained from approved source
Food Safety Cert Name: Exp. Date /| 16:Gompliance with shell stock tags. condition, display
Lena Nel SC ” ViG |l 9 i 47. Compliance with Guif Oyster Regulations
; — EMPLOYEE HEALTH & AYGIENIC PRACTICES 7 e 'Rﬁm‘ss
\ && Z;gsglg\\gnlcable disease; reporting, restrictions & . edliced GRTBA D N0, & HWKC P flan "
Y, 3. No discharge from eyes. nose, and mouth - T - 5 CDNSUM:': ?DV'SORY
4. Proper eaiing, tasting, drinking of (obacco use R J ) erogzt::: J ?ouv;ssory provided ionfaw of N
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
\ S l;z\::ﬂzlean and propery washed; gloves usad j 20. Licensed peaﬁh care facifities/ public & privale
j \w 6. Adequate handwashing facilities supplied & \Q schools: prohibited lmsl'g:l;'g?almsk
& socssaitle T & ) 21, Hot and cold water available -
] . TIME AND TEMPERATURE RELATIONSHIPS &J @7 €l T ) “0 v ij.
J | 7. Proper hot and cold holding temperatures T T Dls%u?)g a "
J 8. Time as a public health control; procedures & —+ TR s
, St Im wage and waslewaler properly disposed I I l
7 9, Proper cooling methods VERMIN
Y 10. Proper cooking time & temperalures
v 11. Proper 1ehealing procedures for hot holding
" PROTECTION FROM CONTAMINATION
S 1 2. Retumed and re-service of food R
| 13. Food in good condition, safe and unadulter aled
|14, Food contact surfaces: clean and sanitized

SUPERVISION

39. Thermomelers provide& and accurate

24, Person in charge present and performs duties
PERSONAL CLEANLINESS

40. Wiping cloths: properly used and stored
75, Personal cleaningss and hair resiraimts ____ : [ PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbing: backflow devices
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26, Approved thawing methods used, frozen food
| 27. Food separaled and profected

27, Food s¢ and

[ #3. Tolet faciives: properly conslrucled, supplied, cleaned
#4, Premises, person. ilems; vermin-pi
' alean ‘Fﬁiﬁiﬂ‘fmmoomlmes

28. Washing fruits and vegetables
29. Toxic substances propery idenlified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor, walls and ceilings: bullt, maintained, and clean
30. Food storage: food slorage conlainers identified 46. Nouna ivale homes living or sle uarters
31, Consumer self-service . SIGNS/ REQUIREMENTS
42, Food properfy fabefed & fionesfly presented’ 47. Signs posted; last inspection report available
EQUIPMENT] UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonfood conlacl surfaces clean 48. Pian Review
34, Warewashing faciilies; installed, maintained, used: tes! slrips 49, Permits Avallable
| |50, Impoundment

35, Equipment/ Utensils approved; installed; clean; good repair; capacily

36, ‘Equipment, utensils and linens: storage and use

§4, Permit Suspension.

37. Vending machines

ignaled areas, use

%

| 38, uale venliation and lighting;
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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 LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE.

1 All food employees shall have adequale knowiedge of ana bs Iramed wn food salaly as if relates (o thelr assigned duies. (143947) Food facilities Ihal prepare, handie or serve non-prepackaged polantially .
hazardous feod, shail have an employee who has passed an aoproved lood salely certilication examingtion (113947-113947,1)

2 Employees valh a communicabls disease shall be exciuded {rom Ine food lacility / preparation of food. Gloves shall ba worn il an employes has culs, wounds, and rashes. Na employee shall commit any act that
may conlaminale or adullerale food, laod confac! surface or utensits. (113948.5). The permit hotder shall require food employees In report incidents of iness or injury and comply with all applicable restrictions.
(113849.2, 113950,113950.5, 11337 ](a})

3 Employees expenencing sneezing, coughing, of runny nose shall not work with exposed food. clean eauiprent, ulensis of Enens. {113974)

4 No employees shal eal, dnnk, or smoke 0 2ny work area {113977)

5 Employees are required 1o wash thew hands pelore begmning work; bafore handiing food / equioment / utensils; as often as necessary, during food preparation, 10 remove soll and contsmination; when swilching
from working wills faw lo ready to eat foods. aflar louching body perts; afier using toflel room; or any ima when contamination may occur. (113952, 113953.3, 113053.4, 113961, 113068, 113973 {o-0)

& Hendwashing soap and lowels or drying cevica shall be provided in dispensers, dioensers shall b2 maintainad in good repair. (113853.2) Adeauats faciities shall be provided for hand washing, food presaration
and Ihe wasning of ulensds and eouinmen, (113983, 1138531, 114067(1))

7. Polenially hazatdous foods shall be held ator below 41/ 45°F or 21 or above 135°F (113496, 113898, 114037, 114343(a))

8. When hme only. rather than fime and lemperature is used as a public health control, records and documentation musl be maintained {114000)

§ AN polentially Nazardous foad shail be RAPIDLY cooled kom 135°F to 70°F, walhin 2 hours, and then from 70°F to 41 °F, within 4 hours. Cooling shal be by one or more of the following methods: in shaliow
conlaners. Separaling food nlo smafter portions; dding ice as a0 mgrediant, uging an ice bath, simng fracuzntly: usmg rapid cooling equipment; or, using conlainers that faciilate heal lransfer. (114002,
114002,1)

10. Commnuled meat, raw eqgs, or eny food conlaining cemminuted maal of aw eggs, shall be heated (0 155°F lor 15 sec. Single precss of maat, and eggs lor immediale service, shall be healed la 145°F for 15
sec. Poullry, commnuled oauilry, stufied fish / meal / poultry shall be heated [0 165°F Other lemperalure requirements may apply. (114004, 114008, 114610

1. Any polentally hiazardous foods cooked, cooled and subsequently reheated or hot hoiding of serving snall be brought to a temperature of 165°F, (114014, 114016)

12, No unpacxaged lood Ihal has been served shall be re-seved or used for human consumplion, {114079)

13. Any lood is adullarated o i bears or conlains any poisonous or delélenous substance thal may render il smpure of injurious lo health, (113867, 413976, 113980, 113988, 113990, 114035, 114254(c), 114254.3)

14. All food contac! surizees of ulensis and equipment shall be clean and sanilized [193984{e), 114097, 114089.1, 114099.4, 114099.6, 114101 (f-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 1141117,

114125 (b), 114141) :

5 Al lood shall be cblained from an approved sourcs, (113980, 113982, 114021114031, 114041)

16. Sheil steck shall have complele certification fags and shal be properly stored and displayed. [114039 - 114039.5)

17. Comply with Gulf Oyster warming seasonal requirements. {Tite 17 CA Code of Regulations §13675, Cat Code Section 113707)

18, HACCP Pian 15 a wniten document that defneales the forma procedures devaioped for sate food handiing appravad by the National Advisory Committe on Microblological Criteria for Foods. (1 14419). A
vmitten document aoproving a devialion rom slandard health code requirements shali be mainlained at the food taciiity. (114057, 114057.1)

19 Ready-to-eal food contaimng undercocked food or raw egg and unpackaged confectionery food contaming miore than Y% alcohol may be served if the faciity notifies the consumer. (114012, 114093)

20. Profibrled foods may not be offered in heensed healih care faciitias/public and privale schea's (114091)

21 An adeguale orotected cressurized, potadle supply of hot waler and cold waler shal be provided 21 &l imes (113953(c), 114089.2(b) 114101(a), 114189; 114192, 1141824, 114185)

22, AW quid waste must dean 1o an aporaved fully iunclioning sewage disposal system (114187)

23 Each fooc fachly shal be kent frae of veamr® rodents (rals. muce). cockroaches, fies.! $14289.1, 114253.4, 114259.5)

24 Aperson in charge shall be presant at the food facdity during all hours of operation, {143845.113945.1, 113984,1_144075)

24. Al employees orecenrq, servng or handiing foad o utensits shall waar clean. washable ouler gaments of untlorms and shal waar a halmat, cap, or other suitable cavering lo confing hair, (113969, 113971)

48, Food shai be thawed under relrgeration, completely sudmerged under cold runming water af sufficent vaiocity to fush loosz partcles; in microwave oven; during the cooking process. (114018, 114020,
114020,1)

27. At food shall bie separaled and protected from conlamination (113984 (a, b, ¢, d, 1), 193986, 114060, 114067(a, d, e, J), 144068(a, b}, 114077, 114089.1 [c), 114143 (c))

28. Raw, whole produce shall be washad pror 1o preparaton, (111692)

29, Alt poisonous subsiances. defergents, bleaches, and cleaning compounds shafl be stored separala rom focd. ulensils, packing maiznal and locd-contact surfaces, (114254, 114254.1, 114254.2)

30. Food shail be stored n approved containers and labeled a3 1o conlents, Food shall be stored i least 5° above the fioor e aporoved sheiving. (114047, 114049, 114081, 114053, 114055, 114087(h),
1140682 (b))

31. Unpackaged food shail be displayed and dispensed in a manner thal prolects the food from contamination, (114063, 114085)

32. Any lood is mishranded il its tabelng 18 faise or misiaading, If it is offered for sale undsr the name of another food, or if it is an imitstion of anather food for which 2 definiton and standard ef identity has been
eslablished by reguiation. (114087, 114089, 114089.1(a, b), 114080, 114093.1)

33. Alinonlood contact surfaces ol itensils and squipment snall be clean, (114115 (c))

34. Food facitbes that prenare food shall be squioped with warawasbing facilies Testing equipment and matenals shall be provided to measure the appiicable saniization method. ($14067(1,g), 114099,

114089.3, 1140995, 114101(a), 1141011, H4101.2, 194103, 116107, 114125)

35 Al utensis and equrment shall e fully noeralive 2nd in good repa (114175), AX ulensis and equipment shal be agproved, installed properly, and mesl apphrable standards, (114130, 114130.1, 114130.2,
114930.3, 1141304, 114130,5, 414132, 114133, 114137, 194139, 11415), 114155, 114163, 114165, 114167, 114189, 114177, 114180, 114182)

35. Al cean and soded bnen shall be propeddy siored: non-iood Hems shall be slored and displayed saparate from lood and food-contact surfaces. (114185.3 - 114185.4)Utensils and equipment shall be handled

and stored 50 as to be protected from cantamination. (114074, T1AGBY, 114119, 114421, 194161, 114178, 114179, 144083, 114185, 114185.2, 194185.5)

37. Each vending macnne shall have posted in a praminent place, 2 sqn indicating the owner’s name. address, and tekeohone number A record of cieaning and sanifizing shall ba maintained by the operalor in

each machwg and shall be current for af lezst 30 days. {114445)

38 Exhaust hoods snall be ryowded (o remove lowic gases, heal, grease, vapars and smoke and be approved by the local buiding depanment. Canopy-typs hoods shall extend 6” beyond all cooking equipment. All
aeas shall have sufficsent veniitation to faciitate proper food slorage. Tolet rooms shall be venited fo the outside zir by 2 screened openable window, an air shall, or a ight-switch activated exhaust fan,
consistent with local building codes, (114149, 114145.1) Adequate hghting shat be provided in 2il aress o faciilale cleamng and inspection. Light fixtures in areas where open food is stored, served, prepared,
2nd whera ulensds are washed shail be of shatterproof construction or protacted with light shiskds. (114149.2, 114449.3, 144252, 194252.1)

39. An accurate 2asily readabie meatal probe thermometer suitable for measuring tamperaiure of food shall be avalabiz fo the food handler, Athermometer +/- 2 °F shak be provided for each ot and cold holding

und of patentialy hazardous foods and high temperature warewashing machines. (114157, 114159)

40 Wiomg cloths used fo wipe service counlers, scales o other surfaces thal may come into contact with food shat be used oaly once unless kepl in clean waler with sanitizar. (114135, 114185.4, 1141853 [d-e))

41 The poiable waiet suoply shall be protected weth a backflow or back siphonage prolection device, 2s raquired by applicable phimbing codes., {114192) Al plumbing and plumbing fixtures shall be inslalied in
comphiance vath tocal phirbing ordimances. shall be maiiained 50 as 0 orevent any contammation, and shall be kept clean, fufly operative, and in good repair. Any hose sed for conveying potable waler shall
tee of approved maienals, labeled, property stored, and used for no other puipose. (114171, 114189.7, 114190, 114193, 144193.1, 194199, 114201, 114269)

42 Altfood waste and rublxsh shail be kept m leak oranf and rodent proof containers, Contaimers shall be covered at 21 fimes, Al waste must be removed and disposed of as frequently as necessary lo prevent 3

nusance  The exteno- premises of each lood facilty shial he kepl clean and fee of fiter and nubixshy.
(114244, 114245, 114245,9, 116245.2, 114245,3, 114245.4, 114245,5, 114245.6, 114245.7, 114245,8)

43. Todet iaciblies shat be mamianad chean, sanitay snd in good repair, Tole!t rooms shal be separaled by 2 weil.fiting seif-clasing door. Todet tssue shalf be provided in a permanently installed dispenser at aach
lodel. The nurber ol foile! lacilities shall be in accordance with local buiding and plumbing ordinances, Todlel faciioes shall be provided for patrons: in establishments with mors than 20,000 sq i
establishments offering on-sita fiqguor consumption, (114250, 114250.1, 114276)

44. The premaes of each food facikty shall be kept clean and free of litter and rubibish; all clean and soiled linen shall ba properly stored; non-food llerns shall ba stored and displayed separata from food and ood-
contact surlaces; ihe lacity shall be keot venmin proof, (114087 (), 114123, 194443 (a) & (b), 114288, 114256.1, 114256.2, 1142564, 114257, 1142571, 114259, 1142592, 114259,3, 114279, 114284, 114282)

45, The walls | cathings shall have durable, smoolh, nonabsathent, light-cokired, and washabie surfaces, ANl fioor surfaces, other than the customer servioa araas, shall be approvedl, smooth, durable and made of
nonabsorbent malenal thal s easily cleanable, Approved base coving shal be provided in all areas, except customer satvice areas and where food 15 storad in oiginal unopened containers. Food faciities
shal be fully enclsed. All food faciities shall be kept clean and in good repair

(114143 (d), 114266, 114268, 114288.1, 194274, 114272)

45, No sleeping accommodations shal be in any room whera food is prepared, stored o sold. (114285, 114286)

41 Handwashing signs shall be posted in each toilet room, directing atiention (o be nead fo tharoughly wash hands afler usimg the restroom (113953.8) (b) No smoking signs shah be posted In food preparation,
tood storage, warewashng, and viensd siorage areas (113978) (c) Consumers shall ba nolified that clean tableware s 1o be used when lhay retumn 10 sell-gervica areas such as salad bars and buflets, (d) Any
food Iacikly consinucied before January 1, 2004 withoul public odet fackities, snalf prominently post a sigh within the food faciity in a public area stating that fodet fackiies are nol provided (1137254,

114381 (o))

48, A person proposing to buid o rermaded a lood laciity shall subrmi plans for approval before slaning any new construction or remodaling of sny faciity for use as a retail food facsity, (114380)

49. A food laciiity shall not be: open Jor business without a valid parmd, {114087(b) & (c), 114381 {a), 114387)

50, An entorcement officer may impound food, equipment or utensits that ars found 1o be unsandary of in disrapair, (114393)

51, W an imwrenent heallh hazard is found, an enforcement officer may temporarity suspend the permit and order the food faciity mmediately closad, (114409, 114405)



