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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DEMONSTRATION OF KNOWLEDGE
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:xj | [ 1 Demons&rahon of knowledge: food safety certification Mj
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FOOD FROM APPROVED SOURCES

15, Food obtained from approved source
16. Compliance with shell stock tdgs, condition, display

17. Compliance with Gulf Oyster Regulations

_CONFORMANCE WITH APPROVED PROCEDURES

' ] EMfLOYEE HEALTH,& HYGIENIC PRACTICES ~

2. Communicable disease; reporting, restrictions &
exclusions

XN

14, Comphance with variance, specialized process,
reduced 0xygen packaging, 8 HACCP Plan

CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking of tobacco use AN

19, Consumer advisory provided for raw or
undercooked foods

N\

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
property

20. Licensed health care facilities/ public & private
schools: prohibited foods not offered

x| < ><"<

6. Adequale handwashing faciliies supplied &
accessible

TIME ANO TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

X

8. Time as a public health control; procedures &
records

WATER/HOT WATER

; 21, Hot and cold water available g
Z@ Tomp /A0
LIQUID WASTE DISPOSAL

VA

< | 8. Proper cooling methods
” X | 10. Proper cooking time & temperalures
< | 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
12. Retumed and re-service of food NN
[>< NN 13. Food in good condition, safe and unadulter ated
) .| 14. Food contact surfaces: clean and san&ized

m 22. Sewage and waslewaler properly disposed | | |

\\\

X0 NN 23. No rodents, insects, birds. of anima

SUPERVISION
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25. Personal cleaniiness and hair restraints ]

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facifities maintained

26. Approved thawing methods used, frozen lood

43. Toilet facilities: properly constructed, supplied. cleaned

27. Food separated and protected

44, Premises; personal/cleaning items: tems; vermin-proofing

28. Washing fruits and vegetables

PERMANENT FOOD FACILITIES

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

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

48. No unapproved private homes/ living or sleeping quariers

30. Food storage: food storage containers identified
31._Consumer seli-service SIGNS/ REQUIREMENTS
32. Food properly labeled & fonestly presentea’ 47, Sﬂnsjosted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood contact surfaces clean 48. Plan Review
34. Warewashing facilities; installed, maintained, used: test strips 49, Permits Available
35. Equipment/ Ulensils approved:; installed; clean; good repair; capacily 50, Impoundment
36, Equipment, utensils and linens: storage and use §1. Permil Suspension
38. Adequate venlilation and lighting; designaled areas, use k \
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SUMMARY OF THE CORRESPORNDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE O?
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 adequate knowtedge of and be rained  lood salely as & retates to thelr assigned dulies, {113847) Food lacifities that prepare, handle or serve non-prepackaged polentially
hazardous food, shail have an amnloyee who has passet an anproved locd salety cerfication examinalion (113547-110947.9) )

2 Employees valh a communicable diseasz shall be excludzd from Ihe focd {aciily / preparaiion of food. Gloves shall b wotn it an employae has cuts, wounds, and rashes. No employee shall commil any act that
may conlaminale of aoulterale food, food contact surtace or utensils. (113848.5), The permil holder shall reauire food employaes 1o report incidents of liness or injury and comply with all applicable restrictions.

{113948.2, 113956,113350.5, 113878z} |

3 Employess expenencing Sneezing, coaghing, or runny fisse shall not work with exgosed food, clean cauiprient, ulensis of linens. (113374)

£ Mo employess shali eal, dnnk, or smoke 1n any work area {($13877) )

5 Employees are required o wash their hands' before beginning work; before handiing food / equipment / ulenzils: 28 ofien ds necessaty, during food praparafion, 1o remove soil and contamination; when switching
fromn working with raw lo ready to eal foods. afier louching body parls; afier using foflet room: of 2ny time when contamination may ocour. (113952, 113983.3, 113953.4, 113961, 113888, 113873 (b-)

§. Handwashing soap and lowels of Grying device shali be provided n dispensers. dispensers shall bs mantained 10 good repalr, {413053.2) Adeauate faciliies shall be provided for hand washing, food preparaion

and the vasming of utensis and ecuinmant, (113853, 1128839, 114087

7. Poientiakly hazardous foods shalt be held at or balow 41/ 45°F or &t of above 135°F [113596, 113638, 114037, 114343{a))

8. When time only. rather than fime and lemperatuie is used as a public heaith control, records and documentation must be maintained {114000)

8. All potentially hazardous food shall be RAPIDLY cobled from 135°F to 70°F, wihin 2 hours. and then from 70°F 1o 41 °F, wihin & hours. Cooling &
containers. separating lood 1nlo smaller porlions; adding ice &8 ag mgradianl, usIng 30 e baMN, SWANG frequantly, usng rapid codling equipment; of,
114002.14

10. Comminuted mest, 13w eggs, o any food conlaming comminuted mest o faw eggs, shall be heated to 155°F for 15 sec. Single preces of meat, and sggs for immediate service, shall be heated lo 145°F for 15
sec. Poultry, commenuted paullry, stufiad fish I meal/ pouliry shalf be heated fo 165°F. Other iemperalure requirements may apply. (114004, 114008, 114670}

1. Any potentially hazardous fecds Cooked, coolad and subsequently reheated for hot hotding of serving snall be brought to & temparature of 165°F. (114014, 114018)

12, No unpackaged lood thal has bear served shall be re-sefved or used for human consumplion, {134679)

13, Any food 1§ adulterated if it bears o conlaing any paisonous o deleterious substance thal may render it impure of injurious to heaith, (113857, 113978, 113980, 113348, 113990, 114035, 114254(c), 114254.3)

14, Al food contact surfaces of utensils and squipmen) shall be clean and sanilized. (113984(e), 114097, 144089 1, 114092.4, 114084.5, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 (g, b, d), 134117,

114125 (b),114141) A .

15, Al food shall be oblaned from an approved source, (113880, 143952, 114021-113031, 194041}

16. Shell stock shall have complete certification 1ags and shall be properly sloredt and displayed {1140639 - 114039.5)

17. Compty wath Gull Oyster warning seastnal requirements. (Tl 17 CA Cotit of Regulations §136785, Cai Code Section 113707)

8. MACCP Plan s a wiiten docurent that definestes the fomial procedures devaloped for Sate foos handiing approved by the National Advisory Committee on Microbiclogicat Criteria for Foods. {114419). A
wiitten document approwing a devistion from standard health code req ts shali be r 4 ot tha food facility. (114057, 118087.1)

19 Ready-to-eat food contamning undercacked food or raw egg and unpackaged confectionery food contaming rioce than %% alcohol may be served if the facility nolifies the constmer, (114012, 114083)

20, Protubited foods may nct b ofiered n irsensed healih care facilities/public and prvale scheols. {114091)

21 An adequale protected. cressurized, potable supply of hot waler and cold wates shall be provided 2f all imes {133853(c), 114093.2(L) 114101(a), 11418G; 1141982, 114182.1, 114185)

27 AN hquid waste sust dran 1o an apsroved fully functioning sewege disposal system. (1 1EI87Y

23 Each food faciity shat be kent freg of vermuy: roden's {ratz, mice). cockroaches, fies.d $14259.1, 114258.4, 114258.5)

24 4 parson in charge stiall be present atthe food faeilily duriag all hours of oneration. (1938451129481, 113084,1, 114075)

25, All emptoyees prananng, serving of handling foad o ulensils shall wear claan, washable outer garments of unifsrms and shail waar 3 haimat, cap, or ofhar suitable covering to confing hair. {111958, 113971)

6. Food shall be thawed under refrgeration, completely submerged under cold runming water of sufficient velacity to flush foose particles; in rucrowave oven; during the cooking process. (114018, 114020,
114020.1)

27, Al food shall be segaraiad and protecied from contantination. {113984 (a, b, €, 6, ), 113886, 114060, 1940870a, d, &, 1) 14408902, b, 194077, 1140881 (c), 114143 (c})

28. Raw, whole produce shall be washed pror (o preparaton, (113892) :

9. Alt prisonous subsianges, delergents, bleaches, and claaning compounds shall by stat

30, Food shatl be siorad i soproved conigingrs and iabeled &3 1o contents.  Food sh
144668 {o}} ' .

5. Unpackaged food shaitbe displayed sod dispensed in & manner that pralscts the foud From oon

32 Any lood is mishrandsd 1 itg Iabeling is false or miziaading, f 1t Is offered for sale under e man

established by raguianon, 114087, 114089, 134089.1a, by, 114090, 14834}

33, Alt nonfood contact surfaces of utansils and squipment shall be clean, (114115 {c))

34 Food fagihties ihal prepare food shall be squipped with warawashing faciies Testing equipmant and matenals shall be provided to measure the applicable sanitization method. {$14067{f,g), 114089,
60503, 119029.5, 11470%m), 114104, 1141002, 194103, 114107, 114125)

35 Al stensils and equipment shall be Tully coeralive amd m gosd repar (114175), Al ulenails and equipment shalt be agproved. instatied propedy, 2nd mest spplicable standards. {194138, 1141301, 114130.2,
$U4130,2, 1141304, V14150,5, 114122, 1594183, 114937, 194138, 114150, 114135, 114183, 114143, 114167, 114165, 114177, 1944180, 114182)

16. All clean 2nd sodad inen siall be propedy siored: non-ood Hiems shall b stored and displayed sepaiate from food and faad-contact surfaces. {194185.3 - 114485 4)Utensils and equinment shail be handied

and stcred 50 55 1o be protected from contamination. (114074, 118081, 114999, 144121, 194181, 114178, 114178, 114083, 114105, 114185.2, 114185.5)

37, Each vending machine shail have posted in 4 prominert place, a Sign indcating the ownir's name, sddress, and telenhone numbar. A record of cleaning and sanifizing shall ba maintalned by the operator in

each machine and shall be current for al least 30 days. (114148} g :

38 Exhaust hoods shall be nrovided (o remove loxic gases, veal, grease, vapors and smoke and be approved by the lcal building depanment. Cancpy-type hoods shall extend 6" beyond all cooking equipment, Alf
areas shall have sufficient ventilation to faciilate propet food siorage, Tollet rooms shall ba vented to he culside i by a screened openable window, an air shalt, or a light-switch activated exhaust fan,
consislent with local building codes. (144148, 114148,3) Adequate tighting shall be provided in 24 areas to faciitale cleaning and inspection. Light fixtures in areas where opan food Is stored, served, prepared,
and where ulensits ara washed shalt ba of shaiterprool consinclion or protected vith light shiskis, (114146,2, 114148.3, 114252, 114252.1}

39. An acourate easiy readable matal probe (hermameter suitable for measunnyg temparaiuse of food shall be avalabis o the food handler, Athermometer #/- 2 °F shal be provided for each hot and cold holding

it of patennally hazardous foods and high temperature warewashing machines. (114157, 134158)
40 Wiping clons vseo to wpe Sarvice courlers, Scales o ofher surfaces thal miy come inlo contact with food shali e used only once unfess keplin clean water with sanitizer, (114135, 114485.4, {14185.3 [d-e})
4% The poiable waier supoly shat be protestsd with 4 backfiow of back siphonags protecton device, as required by applicable plumbing codes. {114192) All plumbing and plumbing fixtures shall be installed in

compliance wib tocat plurtng ordiances. shal! be maintained S0 as 1o prevent any conaminalion, and shall be kept clean. fully oparative, and in good repalr. Any hoese used for conveying potable water shall

e of approved matenais, labeled. progeity siored, and used for o other purpose. (114171, 1141891, 144180, 114193, 114193.7, 114189, 116201, 114268) )
42 A food waste and ruldish shall be kept in leak oroo! and rodent proof containars. Containgrs shall be coversd 3t 29 times. All waste must be temoved and disposed of as frequently as necessary lo prevent a
nusance  The extenor premises of each food facitty shatt be kepd clean and ke of liter ang rbbish.
{11478, 114245, {14045.1, 114745.2 1942483, 1142454, 1142485, 1142456, 1142457, 1142450
43, Toiet facilifies shall be maintzmned clean, sanitary and i good repair, Tollet rooms shak be separated by 2 well-fitting sell-closing door, Tedlet issue shall be provided in a permanently installed dispenser at each
(et The number ol iciel faciliies sha b in accordance with booal budding and plumbing pedinarces, Todtel faxtives shall be provided for patrons: In establishments with more than 20,000 sq R,
estabiishiments offeritg ti-site lousy consumption, (114250, 114250.1, 134275)
44, The presses of sach foaxd facilly shall ba kep! clean and free of fitter and nubibiah; ai clean and soiled linen shall ba proparly stored: non-lood Hlems shall ba stored and displayed sepatate from food and food-
contact surlaces; the facily shall be keot vacrren prool, {114957 (j), 194123, 194143 (a) & (b), 194258, 1§4256.1, 114286.2, 1142564, 114257, 114257 4, 114288, 114259.2, 114250.3, 114279, 114281, 114282)
45, The walls | catings shal have duradie, smooth, ponabsorbent, light-colored, and washable surfaces. Allfloor surfaces, other than the customer service areas, shall be approved, smooth, durabls and mada of

ronabsorbenl malena hal s easty ceanable, Anproved bane coving shall be providad in all areas, evcep! cuslomer sarvicz aress and where feod 1 stored in original unspened containers. Food faciities

shali be fully enclosed, Al food faciliies shall be kept clean and in good rapair
(114343 (d), 114265, 194268, 114288.1, 11E074, 11427}

46, No siaaping gocommesdations shall be in any room whete food IS prepared, storsd of sold. {414285, 114288} )
47 Handwashing signs shall be posted in esch tollat room, directing antention (o the nsed 1o thorughly wash hands after using the restroom {§13951.5} (b) No smoking signs shah be posted In foad preparation,

1ood storage, watewashag, and ulenss sorage areas {113878). (c) Consumars shall be nolified that clean tzbleware is to be Used when they retum to self-service sreas such as salad bars and buffets, (d) Any
food faciity constructed bafore January 1, 2004 withou! public Ioilet faciibes, sha prominently post a sign within the food facdity in a public area stating that loflet faciifes are not provided (11372564,
116381 (e}

45, A parstn graposing 1o ikt of fermadsl i lond lacility shal submit plans for appeoval bafors slarting any new constiustion of rasvodating of sny faclity for 13e as a et food facility, (114380)

&9, A food faiity shall ret be apen for business without 8 val permd. (11408710} & (g). 114381 {a), 114387}

84, An enformement offioes may impound fond, soupment of utensits that ars found 1o ba unsandary o is dhrepsi, (194353}

54 K an ivmmenant heatth hazard i found, 2 enforcament officer mary temporarily suspend the pemet orvder the foodd Rty immediately dosed, (114408, 114405)

hall be by one or move of the following melhods: in shallow
using containers that faciitale heal ransfer. (114002,

separata from food. utensils, packing matenal and feud-contact surfaces. (114254, 1142544, 114284.2)
dipred sleasl B0 = tna foor on approved shalving. {14047, 114085, 114051, 114083, 114085, 114087(h),

nation, 1114065, 194085} ’
va of anower food, or if il is an ieitation of another Tond for which a definiticn and slandard of identity has been



