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

Pg .Lof_/_

Date of Inspection: ;22‘5;4//

Facilty Name: /3 /e { fOSE

Facility Site Address: _//2_/)047 (4 </

City: (Yfz S7Z.L

Pemmit Holder: __ /3 /2l e/l feers

Permit #: /é,yqz/“[f,' 26 ExpDate: 2/// /K

Phone Numberzz 58-35585 emok_SY
I 2EOLL
Type of Inspection:
éufm E

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

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

OUT=0ut of Compliance

cos | MAJ T ourt

EMPLOYEE HEALTH & HYGIENIC PRACTICES

In | NO-NA| [ cos | was | our In__| NIO-NIA|
DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES
| [ 1. Demonstration of knowledge: food safety certiicalion RSN 15. Food obtained from approved source
Food Safety Cert Name: Exp. Date ‘ 2| 18. Compliance with shel stock tags. condition, display
con LABOLRH 37e/2C 517 Comphance wih Gul Oyster Regulaions
- CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

N

18. Compliance with variance, specialized process,

reduced oxygen packaging, & HACCP Plan

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

NN

4. Proper ealing, tasting, drinking or tobacco use

~ | 9. Consumer advisory provided for raw or
undsrcooked foods

N

PREVENTING CONTAMINATION BY HANDS

! Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
propely

X
%

| 20. Licensed health care facilities/ public & private

6. Adequate handwashing facilities supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

WATER/HOT WATER

21, Hot and cold water available 2, el
Temp >//Y .

schools; prohibited foods not offered

1. Ppper hot and.cold holding temperatures LiQUID WASTE DISPOSAL
)Q 8. Tn(n:;z sa public health control; procedures & m 22, Sowage and waslawals:lje)r:’p: :y disposed I I I
B 4 ;
& :&ﬁ?g:;::m":&oism e N 23. No rodents, insects, birds, o animals
7 | 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
X 12. Returned and re-service of food Ny
7NN 13. Food in good condition, safe and unadutter ated \\
X | 14. Food contact surfaces: clean and sanilized A\
UPERVISION
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 FOQD 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

44, Premises, personalicieaning items; vermin-proofing

28. Washing fruits and vegelables
29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

48. No unapproved private homes! living or sleeping quarlers

30. Food storage: food storage containers identified
31, Consumer self-service ) SIGNS/ REQUIREMENTS
32. Food properly labefed & rionesly presentea’ 41. Signs posted, last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlood conlacl surfaces clean 48. Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permits Available
35. Equipment/ Utensils approved; installed; clean; good repair; capacily 50, Impoundment

§1, Permil Suspension

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

AMMHIIIIHIIHTHITHIIU2YI

38, Adequale venlilation and lighting; designaled areas, use

Received by (Print) Q;‘%) @Q\

Title

Received by (Signature)
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Specialist (Print)

Re-inspection Date:

b O

Specialist (Signature)
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SUMMARY OF THE CORRESPOMNDING 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 Al lood employees shall bave adequate knowtedge of and be trained n food salely as it retates to their assignad dulies. {143847) Food facilities that prepare. handle or serve non-prepackeged polentially .
hazardous food. shait have an amployee who has passet an asproved fooa salety cerification examinzbion (113547.110047.4) -
2 Employees valh a commanicable diseasa shall be excludad from the food fzcilily / preparation of food. Gloves shall bz worn if an employee has culs, wounds, and rashes. No employee shall commit any act that

may conlammale of adulierale food, food contact surtace of utensils. {113248.5), The permit holder shall reouire {ood employaes In report incidents of illness or injury and comply with all applicable restrictions.

{113248.2, 113950,113950.5, 113873(a)} .

3 Employess expenenting sneezing, Coughing, of ninny nese shall not vork with exsesed food. clean eauipmient, wiensds or lingns. {113874)

4 No employess shall eal, dnnk, of smoke 10 any work area (113870 )

5 Empioyess are required to wash their hands: tefore beginning work; before hiandiing food / equipment / utensils; 25 often a5 necessary, during food preparation, to remave soil and contaminalion; when swilching
from working wilh taw to ready (o sat foods. afier touching body parts; afier using toilel room: of 2ny time whee cantamination may oocur. (143852, 113983.3, 113953.4, 113961, 113968, 113973 (b-)

§. Handwashing 508 2nd lowsls or drying devica shal be provided in dispansars. dispensers shall be mamtarned 10 gocd rapair. {113853.2) Adecuste faciiities shall be provided for hand washing, food preparaticn

and the wasning of tlensts and eawinmant, (113853, 1139831, 134087

7. Polentially hazardous loods shall be hald at or bislow 411 45°F or 2t or above 135°F (113896, 113008, 114037, 114343(3))

& When hme only. rather than time and lemperature is used as a public healit: conlrol, records and documentaiion must be maintained {114600)

9. All polantiafly hazardous foad shali-be RAPIDLY conled lror 135°F lo 70°F, within 2 hours, and then from 70°F to 41 °F, within 4 hours, Cooling shall be by one or more of the following methods: in shaliow
contaners. separaling food 1nto smalfer porticns; adding e as an mgredienl, using an ice bat, skiang feauaily; using rapid cooling equpment; o7, using containers that faciilale heal ransfer. (114002,

114002, 1}
10. Commnuted maat, 13w eggs, of any
sec. Poullry, commnuted paultry, stufied fish £ maal/ pouliry shall be heated 1o 165°F. Qther
1, Any polentially hazardous loads cooked, codled and sutsequently rehealed for hot holding or serving snall be brought to a temparature of 16

12, No unpackaged lood thas has been served shall be re-ssrved of used for human consumplion; (114679}
13. Any lood 1s adulterated if i bears or conlaing any paisonous of delelerious substance thal may tender it impure of injurious fo heatth, (113967, 113976, 113980, 113988, 113990, 114034, 114254(c), 114254.3)

14, All food contact surfaces of tensils and equipmen] shall bz clean and saniized. (113984{e), 1140987, 114089.1, 1140984, 114058.6, 114101 (b-d), 114105, 114109, 114113, 114113, 114415 (a, b, d), 114117,

114125 (h), 114141} ) .

15. All food shall be oblamed from 3n approved source. (113988, 113582, 114021-114034, 114041)

16. Shell siock shall have complete canification tags and shall be properly slored and displayed. {14039 - 114639.5)

17, Comply with Gulf Oyster warning Seasenal sequirements. (Tl 17 CA Codés of Reguiations §12675, Cai Sode Section 113707)

18, HACCP Plan s a vtien documnent that delinestes the formal proceduras devalopess for sate foodt handling approved by the National Advisory Committes on Microbiclogical Criteria for Foods, (114418). A
willen document approving a devizlion from standard health code requirements shali be mamtained 8l the food facilty. (114057, 114057.1)

19 Ready-to-eat focd contaming undercacked 1000 or raw egg and unpackaged confectionery foad containing mofe {han 4% alcohol may be served if the facilily nolifies the consumer, (114012, 114083}

20. Prohibited loods, may not be ofiered 1n inensed healih care faciliies/public and privae schod's. {1 14091)

21 An sdequate profected ceessunized, potable sunply of hot walet and cold water shall be provided af all imes {1 13353(c), 114058.2(b) 114101(a), 11418%; 114192, 1141921, 11418%)

22 Al hqud waste must drain 1o an aperoved fully tunconing sewage disposat system. {144187)

23. Each food facility sha! e ket Irez of vermn: roztants {rats, mice). cockoaches, fies.] $14250,1, 1142504, 114258.5)

24 A person in charge stali he presert atthe food facily during all hours of operation, {113845-1 13945.1, 113924,1, 114075

25, All amployees prasanng, Sesving or handling fnad or ulensils shall wear claan, washable outer garments of dniksrms and shall waar 3 haimet, cap, or other suitable covering to confing hair. (113968, 113974)

26, Food shail be thawed under refrgeration, complately submerged under cold running waler of sufficient velocity to flush foose parlicles; in microwave oven; during the cooking process. (114018, 114020,

144820.4)
27, Alt foodt shatl be Separatad and protecsed from contarmnation. (113884 (a, b, ¢, 4. 6, 113988, 114559, 1140670, d, &, 1), 116088(z, b), 114077, 114082.1 {c), 114143 (c}}

78, Raw, whole produce shall be washad pror 1 preparaten, (113952)
3. Al prisonous sub . detergents, bleaches, and cleening compounds shall be stored separals from fotx. wlensits, packing matial and lood-contact surfaces, (114254, 1142549, 194284.2)
30, Foort shail be si0m: croved conainers and labeled 23 to contents, Food shall be stored 4 least 8° above the foor on sporoved shedving. (114047, 114048, 114081, 114653, 114035, 114087(h),
I8 (B} .
1. Unpackagad {ood shait be dlsnleyed and distensed in & manner that praisels the foud from contamination. 1114063, 114065}
32, Any lood is mistranded i fis labeling i false o misleading, 1 I is offered for sale urder e nume of puoiher food, or if iLis &0 imitation of another food for which 2 definition and slandard of identity has been
established by reguianon. {114087, 114089, 44088, 10s, b}, 114050, 1940339
33, Alt nonfood contact surfaces of ytansils and squipment shall be clean, (114115 {c)
34 Food faciies Inat prepare [ood shall be squipped with wargwashing faciliss Testng equipmant and matenals shall be provided to measure the applicable sanilization method. {$114067(f,g), 114088,
$44088.3, 114094.5, 11490 Ha), 1941041, T14101.2, 114103, 114107, 112125}
35 Al utensis an0 sauement shall ks Ay aperative ang in goud repair. {114175), AN utensis and eawpment shal be approved. instalied propedy, and meet applicable standerds. (144130 114130.%, 1441302,
$14130,3, 1141304, TI4130.5, 114132, 144353, 114137, 134139, T14950, 114155, 114163, $16145, 114167, 114168, 114177, 194180, 114182}
36, All iean and soied hnen shall be pronedy stored: non-food Hems shall be stored snd displayed separate from food and fuad-contact syrfaces. {194185.3 - 114185 4)Utensils and equipment shail be handled
and stored $o as (o be protacled from contamination, (144074, 114061, 114118, 114423, 114484, 114178, 114178, 114083, 114185, 114185.2, 114185.5)
37. Each vending maching shal have pestad in 3 promnent place, 2 sign mdicating the ownar's name, 3ddress, and telephone number. A record of cleaning and sanilizing shall be maintained by the operator in

each maching and shall e current for ! least 30 days. (114145)
38 Exhaust hoods shall b provided (o femove LoRIC gases, eal, grease, vapors and smoke and be approved by the local building depanment. Cancy-type hoods shal extend 8 beyond alf cooking equipment. Al
areas shall iave sufficient ventilafion 1o facitate propet food slorage, Tollet rooms shall b vented to the outside sir by a screened openable window, an air shalt, or a ight-switch activated exhaust fan,

consislent with local budding codes. (114148, 114148.5) Adequate fighting shish be provided in aif areas to facilitate cleaning and inspaction. Light fixtures in areas where open food is stured, served, prepared,

and where ulensts are washed shail be of shatterproo! consthuction or protected with light shields, (114148.2, 114466.3, 114252, 114262.1)
39, An accurate sesiy raadable metal probe hermdémeter suitable for measunag temiparature of food shall be avadabls lo the food fangler. A themmometer +/- 2 °F shal be provided for each hot and cold holding

il of patentially hazardous foods and high temperalure warewashing machings. {114187, 114158)
40 Wiping cloths used o wipe sarvice coynters, scales or oter surfaces that may come into contact wath foad shalt be used only once unless ket in clean water with sanitizer, (114135, 114185.1, 1141853 {d-e))
4% Tre poiable waiel supgly shat be protected wilh a backfiow of back sphonage protection device, as requrred by applicable plombing codes. {114192) Al plumbing and plumbing fixtures shall be instailed in

comphance wath focal pluribing ordinances. shalt ba mamiained S0 as 1o prevent any contamination, and shall be kept clean. fully oparative, and in good repair. Any hose used for conveying potable waler shall
be of approved matenats, labeled. property stored, and used for no other puipose. (114171, $14189.1, 114180, 114193, 144193.4, 114488, 114201, 114269)

43 Al ot wasie and sublvsih shalt be keot in leak sront and reent proof containars. Containers shall be covered a1 s fimes. All waste must be removed and disposed of as frequently as necessary to revent 2
nusance  The axtence premisas of sach fond fasity shalt be keni clean and ites of liter and rubbish,
{11626, $14045, 114285.1, 116245.2, 114248,3, 942454, 1942455, 1162458, 1142467, 114245.8)

43, Toiat Iaciliies shall be maintaned clean, sanilacy and w good repair, Tolle! roems shall be separstad by 2 well-fitting setl-closing door, Teilat issue shall be provided ini a permanently inglalled dispanser at each
tedet, The number of rslel facifives shalt b in accorGanse with local usdiag and plumbing ordingnoes, Toiel faiibes shall be provided for palrons: in establishments with more than 20,000 sq it
estabishments offering on-pite fiqunr consumption. (114280, 1142501, 114276)

§ clean and soiled linen shall be propery storsd; non-food items shall ba stored and displayed separats from food and feod-

44, The premmases of sach lood Taciity shall be xept clean and fraa of lifter and rublesh; al
contat strfaces; he [acdiy shall be ket varmn proof, (114567 (1), 194923, 194943 (a} & {b), 114256, 1142543, 194256.7, 1142584, 114257, 1142571, 114250, 114250.2, 114250.3, 114279, 114284, 114282)

45, The valls 1 cedings shall have durable, steoth, nonabsorbeat, light-colored, and washabls surfaces. Allfloos surfsces, other than i customer servics areas, shall be approved, smooth, durabls and made of
nonabsorbent malena! tal s esely claanable, Approved base coving shall be provided in ol reas, excep! customar sarvice aress and whese food 1 stored in orginal unopanad containers. Food facifties

shalt b fully enclosed, AN food facifiies shall be kepl chean and in good rapair
(114143 {d), 114286, 114268, 1142884, 114374, 114272)

48, Mo sieaping accommeadations shalt be in any room whare food is prepared, stared or sold. (144285, {14288}
47 Handwashing signs shall be pasted in each tollat room, directing atteniion (0 e nead to thoroughly wash hands after using th restroom (4139535} (b) No smaking signs shafl be posted In food preparation,

tood slorage, watewashng, ang uiensi storage areas (113876). (c) Consumars shall be nolified that clean 13biveare te lo be used whan they return to self-servics areas such aa safad bars and buRlds, (d) Any
food facibly constructer befors January 1, 2004 without puiic toilet faciites, shall prosminently past @ Sign within the food faciity in 3 public area stating that todlel faciities are nof provided (1137259,
114381 (6))

48, A parstn praposig S0 ik of rercadel & food facility shak submii plang for approval batore slartng any hew canststion of reedeting of sny fuclly for uoa as a retedl food facility, (314380)

48 A food lacifity shalt nod bs ooen Tov business without 4 vald paemit, (11906110} & {c). T64381 {a), 194387y

54, An enforoement offiosy may impiund food, squpment or ulensiie that ars found b be unaanilary or in tarepai, (114383)

84, 8 ) iverenent health havard s Yo, 2 enforcomant officer may terpotaly suspend e prasTet s ovther the food facifty imenedialoly clossd, (114408, 114405)

ot confaning comminuter maal of faw 8ggs, shall be heated (o 155°F for 15 sec. Single preces of meat, and eggs for immediate servica, shall be heated to 145°F for 15
iemperature requirements may apply. (114004, 114008, 144010}
5°F. (114614, 1140186)




