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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971 . a »
Phone: (53)2)) 283-6355 FAX (530) 283-6241 Date of Inspection: 224 ‘(z /é’
O —
Facu(ty Name: CA/ESTEL ELEAEN (77 (CHOD C Phone Number £ 5 51~ 40 PRIDE_ L& 5’2
Faciity Site Address: _ /) 1 475,720/ L Gty _(ALES/EAL Up_ Gl | :
- e i - - /ﬂ[ 7 ﬂ Type of Inspection
Permit #: /é}* /5/()4-}}7};3 Exp Date./IZ/L / / 7. Permit Holder: _/ . % " m%

See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

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

| noNa | [cos | mas [ our | [[In T NONAT COS_|_WAI | our
DEMONSTRATION OF KNOWLEDGE e zgg": L’?ﬁx ::;:V‘:‘;iguf;“ces
ruf NN | i :
F oo«l:l Safety (l; e:t 3:::: netrelion of knowledge: food sajety g6 mea;ngate&\\\ < | 16, Compliance with shell stock tags, condition, display
%7 _ . T 17, Compliance with Gull Oyster Reguiations
MO/ G
EMPLOYEE FEALTH & AYGIENIC PRAGTICES CONFORMANCE WITH APPROVED PROCEDURES
~ N - - - - — 18. Compliance with variance, specialized process,
/\<\\\\\ :;gzé?g\‘:nmable disease; reporting, restrictions & )(‘, reduced o3ygen packaging, & HACCP Plan
B\
3. No discharge from eyes. nose, and mouth o ] FONSUM:F; ?DV'SORY
y 4. Proper ealing, tasting, drinking of lobacco use s X‘ o cgsotl‘(fe":f ?OJ(;SSOW provided for raw or &
c T PREVENTING CONTAMINATION BY HANDS f Highly S Hible Populations
s 5. :?t:\::n;lean and properly washed; gloves used >< 20. Licensed health care facililies/ public & privale
- hools; prahibited foods not offered
N\ 6. Adequale handwashing facilities supplied & N VAN 34
\\\\\\ aocessible \\\ ] T t:: o B
TIME AND TEMPERATURE RELATIONSHIPS X '@ HRIUEEIRAONE i SIAO
) 7. Proper hot and cold holding temperalures
>< 8. Time as & public health control; procedures & 77 %o " LIZHID WASIE DISEOSAL
‘ records m . Sewage and wastewaler properly disposed L1 I
ML 9. Proper cooling methods R T b.mVERMW l
N 10, Proper cooking lime & lemperalures : M, NSecis irs.oranTa s
T
\

11, Proper rehealing procedures for hot halding
[ PROTECTION FROM CONTAMINATION
hrd 12. Retumed and re-service of food —
‘ R\\\\\ 13. Food in good condition, safe and unaduller ated \

14. Food contact surfaces: clean and sanitized

SUPERVISION ouT out
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints 1 PHYSICAL FACILITIES
GENERAL FOOD SAFETY REOUIREMENTS 41. Plumbing: proper backfiow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed: facilities maintained
217. Food separated and prolecied 43. Tollet faciities: properiy constructed, supplied, cleaned
28. Washing fruits and vegelables ) 4. Premises, personal/cleaning items; vermin-proofing
29. Toxic substances propery identified, stored, used PERMANENT FOOD FACILITIES ki
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and ceilings: built, maintained, and clean

30. Food storage: food storage containers identified 48. No unapproved private homes/ living or steeping quariers
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy fabefed ¥ honesty presented’ 47, Sﬂ:sjosted fast inspeclion report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood conlacl surfaces clean 48. Plan Review
34, Warewashing facililies; installed, maintained, used: test strips Pad 49. Permits Avaifable
35, Equipment/ Ulensils approved; installed; clean; good repair; capacily ?( 50, Impoundment

38 Adequate ventifation and | ig{%g designaled areas, use
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G LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF

(&

SUMMARY OF THE CORRESPORNDIN
THIS FORM. THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIONAL SECTIONS AS APPLICABLE.

1 A food employess shall have sdequate knowiedge of ang ba lrained in food salely as i retates fo their assigned dubes. (113947) Food facilities that prepare, handie of serve non-prepackaged polenfially -
hazardous lood, shail Bave an employes who has passedt an asnroved lond salety certification examingbon  (193847-113947.4)

2 Empioyees volh 3 conmunicablz disezs shall be excluaad lrom ihe focd facihty / preparation of food. Gloves shell b worn if an employee has culs, wounds, and rashies. No employee shall commit any act that
may conlaminate of adulterale lood, focd conlact surizce: or utensils. {113%48.5], The permit hotder shall require food employees o report incidents of finess ot injury and comply with all applicable restrictions.

{113048.2, 113950,913950.5, 11337 Ha)}

3 Employees expenencing sneezing, roughing, of runny nose shatl not work wath exposed lood, clean equipment, wignsds o iingns . [113374)

& No employees shali eal, dnok, or srmoke i 2ny work area {113877)

5. Employees are requited 1o wash thair hands. tefore tegnning work; bafere iandlng food / equipment / ulensis; a5 often as necessary, during food preparation, 10 remave soif and contamination; when svilching
froem working wilh raw (o ready (o 88! foods. after louching body parls; afier using toilat room: o any ke when contamination may ccour. (113352, 113953.3, 113953.4, 113961, 113988, 113973 {b-)

&, Hanawasting s03p 206 lowsls of drying devica shall ba provided n dispansars: dispansars shall bs mantamad in good repair, ($13353.2) Adecuale faciiities shall be provided for hand washing, food preparation

#nd the wasning of vlensie and gasipment. (113883, 113883.9, 118087(1)) .

7. Polenlialiy hazacdous frods shall be hald at or below 41/ 45°F ar at or above 135°F {113596, 113998, 114037, 114243(s))

& When ime only. sather than fime and lemperatuie is used as a public heatih controf, records and documentation must be maintainad (134000)

8. Al polentiatly hazardous foad shall ba RAPIDLY cooled from 135°F to 70°F, wiiin 2 hours, and then from T0°F 1o 41 °F, viifin 4 hours. Cooling shall be by one or more of the following methods: in shallow
contaners. separaling lood nto sralisr pordians; adding e a8 a0 mgreciant ugng A0 106 batr, strnng fsquantly using rapid cooling equipmant; o, using coatainers that facififate heal transfer. (114002,
1140021}

10, Coemmingtad maat, raw €qgs, of any food conianing CommIngtas maat o 3w 6ggs, shail be heated to 185°F {xv 15 sec. Single pieces of meat, and eggs for immediate service, shall be heated to 145°F for 15
sec. Poullry, commnuted 2outtsy, stufied fieh £ meal/ pauliry shall ba heated io 15°F. Other temparalure regurements may anply, (114004, 114008, 11406)

11, Aoy polentially tazardous londs covked, coolsd and subsequently reheated for hot holding of sarving snell be drought te a temparature of 165°F. (114014, 114016)

12, No unpackaged 606 that nas baan servd shill be re-served of used for human congymplion. [114679]

13. Any food 15 adulterated o it bears or confaing any paisonous or delslerious substance thal may render it impure o injrious 1o health, (113867, 113978, 143980, 112548, 113890, 114045, 114254c), 114284.3)

14, All food contact surfaces of ulensils and squipmen] shall be ciean and santized. [1913984%), 194037, 1940999, 114083.4, T14055.6, 134101 (-a), 114105, 114109, 114111, 194943, 114115 {a, b, d), 114117,

114125 (b}, 113141)
15 Afl lood shall be oblained from an 2pproved sourca. (113580, 113887, 144021-114001, 114041}
18 Shell stock shall have comlels cartification tags and shiall e propanly 2tored and displaved [414639 - 114006.5)
17, Compty wih Gulf Oyster warning seasonal regtiraments, (Tl 17 CA Code of Requlations §13678, Cai Sodte Section 113707}
18, HAGGP Blan 18 a waiten dosument that delinestes the fonmal proceduras devaloped for safe foos handling appravad by the Naticnai Advisery Commiltes on Microblological Criteria for Foods. (114418), A
wmitten document aoproving a deviahen fron standard health coda requirements shall be maitained ot the food faciity. (114057, 114087.1)
19 Ready-lo-eal focd contamng undercacked food of raw egg and unpackaoed confectionary food contaming more than %% aleohol may be served if the {acility notifies the consumer. {114012, 114083}

20. Prohibited foods may not be ofiered m enzed health care fanditiss/oublic and privaie scheols {(194691)
21 An adeguate potsclad craseunized, potsble supply of it water and sold water shall b provided at alf timas {+13263(x), 114028.2(0) 114101(a), $14189; 114182, 1141821, 114185)
cqdl fully funchioning sewege dispasal system [114187)
23 Each foog fasilty sha ks f uermin: rodents (rats. mice). eockroaches, Sies.f (14358.1, 114250 4, 1142585
24 A persen in charge shsh be at he food facdity during all hours of operation. {113845.112245.1, 113084,
el o wlensits shall wear ciean washable oussr garments of uniforia and shall wesr 9 hairaat, cap, o offvar suitable covering o confing hair. 113869, 193971)

25, All empioyees presaning, serving of handiing foa:
28, Food shatl be thawed under refrgerancn, completely sudmerged under cold runmng water of sufficent velclty to flush loose particies; in rucrowave oven; durirg the cooking process. (114018, 114020,

2% All houid wastz must dra

1140201}
27, Ao shall be sep 385409, b, ¢, d, £, 113086, 114060, 114067(s, 6, ¢, ), 1140880g, b), 114077, 1140681 (¢}, 114143 [c))
28, Raw, whole produce shall be washad ¢ folysiens A
8. Al poisonous su ] i { fram focad, utensi Koy o tsurfacss, (114254, 1142844, 194254.2)

(14047, 114048, 1140537, 114083, 114085 114087(h),

S8 {1

. Unpackaged food shatt te display

32, Any food is mishra {abet
estaihistuzd by requistion. (114087,

32, All nonfoe contact surfaces of stensids and equinment stall te chean, (114915 (¢}

34 Food fachlies (a1 prenar: fosd shall be squiDpad vith warswashing fackiies Tesiing equipmant and matedals shall be providad o measure ihe applicable sanitization method. (114087(1.9), 116099,
3940543, 14054.5, 1541098} 1149011, TI41012, 114403, 114107, 114125}

33 Al utenss and eauwpment shall e fully 9@ anch i aood repay (H1817S). AT ulensils and saupment shaft be astroved. insh
T14130.3, TH3360.4, T16130,5, 14132, 1944953, (34137, 194139, $94753, 114155, 114183, (14765, 134167, 114488, 1141797, 194120, 112182}

36, Al cian 2nd sotad nen shall be propaly noa-iond ilems shall be stored and displayed sapatate from food and faod-contact surfaces. [134188.5 - 114185.4)Utenslls and equipmant shgll be handied

and stored 50 as 10 be protected from contamunation. {24674, TR06T, 114118, {34521, 114164, 114178, 114179, 114083, 114105, 104186.2, 114485.5)
37. Each vending machine shali hava posted in 3 prominenit place, 3 Sigh indicating e owner's name, address, and teleohone numbar A cecord of chaaning and sanifizing shall be maintalned by the opsrator in

wination. 19414083, 194085)

that profects the fosd fromonn
of another food, or if iLis an imitation of another lood for wiich 2 definition and slandard of identity has been

ng, if it {5 offer sale unger he o
4058 114089, Ya, by, 114090, 1440434

g
1

propedly, and meet spphcable stancards. (114120, 114130.1, 114130.2,

et

each machine and shat be current for al least 30 days, (114145)
38 Exhaust hoods shall bs orovded o temove W0XIC gases, eal, grease, vapars and smoke and be approved by the locel building depanment. Canopy-type hoods shal extend 8 beyond alt cooking equipment. Al

areas shall have suificent vendlation to faciitate propet foud stovage. Tollet rooms shall be vented 1o the oulside air by 8 sereened openable window, an air shak, of a light-switch activated exhaust fan,

114149, 11416%.3) Adequate lighting shall be prowdad in 2il areas to faciilate cleamng and inspection. Light fixtures in areas where apan lood is stored, served, prepared,

b of shaterprood onstuction or protectad with fight shields. (114948,7, 114148.3, 114252, 144252.1)

38 An acowrate she iharmemater sullds for measunng wrneraturs of food shall be availaile 1o the food handler, A themomster /- 2 °F shili be provided for aach hot and cold hoiding
unil of prteniially hazardous foods and high lemperslure wergwashing machines, (174187, 118189)

40 Wiping clotiss used to vape sarvics counlers, scales or other surfaces hat ay come into comtzct with fosd shal e used oaly once unfess keplin clean waler with sanitizer. (114135, 114486.4, 1141853 {d-el}

sty shall b protested with & backfiow or back Siphonage prolection device, as vequired by appheable plombing codes. {114192) All plumbing and plumbing fixtures shall be installed in

comphance with leeal pluminng ordinanses. shall he mainiaingd 50 s 1 prevent any contsmination, and shall be kept clean, fully operative, and in good repalr. Any hose used for conveying polable waler shall
v of approved maionals, labeled, prooeily stored, and used for no other purpose (118974, 134989.1, 114190, 114183, 114993.1, 114189, 114201, 114268)

42 At toxd waste and nbish shall be kept (v feak orual snd redent prodf colainere, C wers shgl be covered 3t af imes. Al waste must be removad and disposed of 2¢ frequently as necessary lo peeven! 2
numance  The exleny wenvses of sach lood aif be kel clean and e of litter and whiish.

(194242, 14045, 118288 %, 1142452 114045.5, 114245.4, 1142455, 114045 8, 1142457, 114245.8)

43 Toiat fachiiss shal be mamisned thzn, saritary and i good repa. Tollst rowms shall ha sepatalad by 2 weall-filk
ledes. The numbsr of tolel lacilites shall bein dance wih Iocal buiding and plumbing ordinances, Todel!
estatdishments offesing on-site fyucr consumption, (114250, 194250.1, 114278)

44, The prerrasis of sach faod faciity shall be kept clean and fres of liter and rubbish; &l clean and solled linen shall ba properly stored; ron-food ilems shall ba stored and displayed separats from food and food-
contat surlanes: the farsiy shall be kent varmn peool, {11487 (f), 1444973, 192942 (a) & (b), 114256, 194756., 114286.1, 114256.4, 114257, 1142579, 114259, 114259.2, 1942583, 114279, 144261, 114282)

45, Tha walls ] coings shall have dusable, smooth, fonstisnrbant, light-eolared, and washable surfzoes. Al fiaoe surfaces, other than e custormer servien areas, stiall be approved, smonth, durable and made of

nonabsorbent matenst il is easdy cheasable. Approved bass coving shall b provided in all sreas, except cuslomer senvice areas and where frod & stored in orainal unopened containers. Food facifties

sttt be fully enchesd, Al food facilities shafl be vepl clean and In good repalr
(314943 {0}, 114265, 194268, 1142884, 11427, 11437
45, WO Slsepng accommadations shat bie i ary oo whate (000 13 prapared, Stoced or 56, [$14285, 114788}
&7 Hardwashing signs shall be posiad in esch lolled fosm, directing attention (0 e nead to thoeounhly wazh hands sller using the restroom (T13933.5} (b) Ho smoking signs shafi b posted In food praparation,
oo sltorage, warewsshang, and ulensd siorage aress (113876) (c) Consumers shall ba nolified that clean tatlewars: 18 lo be used when they return 1n self-service amuas such a5 salad bars and buffets, {d) Any
fond Iaeity constnictad before January 1, 2004 without ublic It facities, shall prominently post & Sign within the food factity i a pubiic srez stating that todel aciites are not provided (1137281,

114381 fe})

consistent with local bulding ¢od
ancd whete ylensis 3

4% The poiable wal

4

g seil-closing door. Todet Yssue shall be provided in a permanently inatalled dispenser at each
shatl be provided lor palrons: in establishments with more than 20,000 sq R,

v 51l ook b oper e business wilhout & vadid peed, [ UIOBT(D) & (o), 114981 {a), 1948
$4, hn enlorament offiver may imgtend b, apnpment o7 elaraii el ans bund b be unsentary of in distepaic, (114387
54, o0 ererant hest hap i B kg, s andorcarmant oifiosr may temporarty suspend e premit and arder e food facity sremssiately dlosed, (194408, 114400
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