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

OUT=0ut of Compliance

oS [ MAJ [ our

| cos | mas ] our

In | no-Na |
DEMONSTRATION OF KNOWLEDGE

Exp. Date

in | NIO-NIA]

[ 5¢ T 1. Demonstration of knowledge; food safety certification AN

| FOOD FROM APPROVED SOURCES
15, Food obtained from approved source
18, Compliance with shell stock tags, condition, display

17. Compliance wih Gull Oyster Regulations

7| CONFORMANCE WITH APPROVED PROCEDURES

~

18. Compliance with variance, specislized process,
reduced oxygen packaging, & HACCP Plan

CONSUMER ADVISORY

ARN

19. Consumer advisory provided for raw or
undercaoked foods

N

/ Highly Susceptible Populations

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

')0

N\

exclusions
X 5. Hands clean and properly washed; gloves used
TIME AND TEMPERATURE RELATIONSHIPS

Food“Safety Cert Name:
3. No discharge from eyes. nose, and mouth
N properly
NN
7. Proper hot and cold holding temperatures

2. Communicable disease; reporting, restrictions &
/] PREVENTING CONTAMINATION BY HANDS
accessible
records

EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
NN
4. Proper ealing, tasting, drinking of tobacco use
6. Adequate handwashing facilities supplied &
4 X 8. Time as a public health control; procedures &
X

9. Proper cooling methods

|75 T 10. Proper cooking time & temperalures
)il 11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION
Y 12. Relumed and re-service of food NN

WATER/HOT WATER
21, Hot and cold water available 5 2 ;
O 1o /20 JE
LIQUID WASTE DISPOSAL
m 22. Sewage and waslewaler properly disposed [ I [
VERMIN

23. No rodents, insects, birds, or animals

\\

/NN 13. Food in good condition, safe and unadulter ated
X’h

| 14. Food contact surfaces: clean and sanitized

(N RIRHAKKIHAHNHHRIHKAOCCRN

.................

R S S SR NSNS
ISR
5

SUPERVISION
24. Person in charge present and performs duties 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restrainls | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
42. Garbage and refuse properly disposed:; facilities maintained

26. Approved thawing methods used, frozen focd

43. Toilet facilities: properly constructed, supplied. cleaned

27. Food separaled and protecled

44, Premises; personal/cleaning 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 quariers

30. Food storage: food storage containers identified
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionestly presentea’ 47, Sjmymtad last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlood confact surfaces clean 48. Pian Review SESNOIE HTEAED
34, Warewashing facilities: installed, maintained, used: test strips 49, Permits Avallable ’ - =
35. EquipmenV/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment

36. Equipment, utensils and linens: storage and use

37. Vending machines

38, Adequate venilation a%designated areas, use
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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. At fooy employess shall have adequale knowiedge of and be traned i foos salety as it retates (o their assigned dulies, (113847) Food facilities that prepare, handle or serve non-prepackaged polentiafly . -
hazardous 1009, shail have an empioyee wha has passad an anproved lood salely cerificalion examinglon (113847.113947.9) )

2 Employees vath a communicable dizaase shall be excluded {rom the focd {acility / preparation of foud. Gloves shalf be worn if an employes has culs, wounds, and rashes. No employee shall commit any act that
may conlaminale of adulleraie food, iocd contact surlsce of utensils. (113848.5), The permil holder shatl require food employees Io repont incidents of liness of Injury and comply with all applicable restrictions.

{113945.2, 113856,113950.5, 113873(s))
3 Employess expenenting 5neezing, Coughing, of runiy niase shall not work with exposed food, clean eauipment, wiensds o7 lingng. (113974}

4 No emnployess shal eal, dnnk, or smoke in any work area- (113877} . - .

5 Employees are required 1o wash Iheir iands. bafore beqinning work; belore hangiing food / equipment / ulensils; 35 often as necessary, during food preparation, o remove soii and conlamination; when switching
from working wilh raw to ready (o eat foods. affar louching body pards; afier using toifet room: o/ any tme when contarmination may ocour. {113952, 113983.3, 113853.4, 113861, 113988, 113973 (b))

8. Hanawashing soap and fowels or drying device shall be provided in dispansers. disoensers shall be mantained i good repair. (113953.2) Adequate faciliies shall be provided for hand washing, food preparation
and the vasming of ulensis and equiamant, (113853, 1138839, 3E06TI )

7. Polentially hazardous loods shall ba held at or bialow 41/ 45°F or at or above 135°F (113385, 11368, 114037, 134343(a))

8. When hme only. rather than fime an lemperature is used as a public heaith control, records and documentation must ke maintained {114000)

9. Al patentiatty hazardous food shall-be RAPIDLY conled from 135°F 1o 70°F, within 2 hours. and then from T0°F to 41 *F, wilhin 4 hours, Cooting shall bs by one or more of the following methods: in shallow

conlaners. separaling food to smallar porhions; adding ice a8 a0 myredient, uding an e baih, sinng freouaimtly; using rapid ceoling equipment; o7, using containers that faciliate heat transfer. (114002,
114002, 1)
10. Comminyled maat, 13w e4ps, OF any kod containing comminitar meat or faw eggs, shall be hasted 16 155°F for 15 sec. Single picss of meat, snd eggs for immediate service, shall be healed lo 145°F for 15

11 meai ] poultry shalf be heated {0 165°F. Other lempesature requiements may apgly. {114004, 114008, 114010}

sec. Poultry, comminuted paultry, stufied fis
F. (114014, 114016)

11, Any potentially tazardous foods cooked, cooled and subsaquently reheated for hot hotding of serving snall bs brought to a temparature of 165°

12, No unpackaged food that nas bear served shall be re-setved or used for human consumplion, (414079}

13. Any food 15 adulterates o if bears or cantaing any paisonous of delelerious substance that may render it impure of inurious lo health, (113867, 113678, 113980, 113588, 113890, 114035, 114254(c), 114254.3)

14, All food contact suriaces of ulensits and equipment shall be clean and sanitized. (193984(g), 194097, 114099.1, 1140984, 114025.5, 114101 (b-d), 114105, 194108, 114111, 114113, 114115 {a, b, d), 114117,
114125 {h), 114141} .

15. All food shall e oblained from an approved source. [113980, 193982, 114021.114034, 114041}

16. Shetl stock shall have complete certification lags and shall be propery slored and displayed (114039 - 114639.5)

17, Comply vath Gull Oyster warniag seasonal requirements. (This 17 CA Code of Regulations 513675, Cai Code Section 113707}

8. HACCP Plan 1s a willen document that delinastes the fomal procedures developed for safe food handling appraved by the National Advisory Commiltee on Wictobiologicat Critenia for Foods, {114418). A
wnitien documant soproving a davistion from standard health tods requirements shall be maintained at tha food {acility. (114057, 114057.1)

19 Ready-to-eal food containing undercacked food of raw egg and unpackaged confactionery food containing friore than 4% alcohol may be served if the facility notifies the constmer. (114042, 114093)

20. Profubiled loods mav net be ofiered in Itsensed health care faciities/public and privaie scheals. {114091)

21 An sdequate nrotected, cressurized, poladle supply of hot waler and cold water shali be provided 2t alf tmes (113853{c)

27 Al hquid wasts must dran 1o an aporoved fully tunchioning sewage dispasel system. {118187)

23. Each food faciily shat be kent freg of vermay: rodents (rats, inea). cocivoaches, fies| 114238.1, 1142884, 1 15759.5)

24 4 person n charge shall be presant 2t the fod facity during all hours of operation. (1138451133431, 14 39847, 1150735)

25, All employees pranancg, serving of haadling foad of ulznsils shall wear clean. washable ouler garments of unifcrms and shall wear a haimat, ¢ap, of other suitable covering to confing hair. (113968, 113971)

6. Food shall be thawais under relrgeration; complately submerged under cold runing waler of sufficient velocdly to fush loose particles; in microwave oven; during the cooking process. (114018, 114020,
114020.1) )

27, Al food shall be separaied and protected from contarmnaion. (115984 {1, b, ¢, 4, 1}, 193946, 114050, 114067(3, d, &, 1), 11456%(z, b, 114077, 114089.1 (c), 114143 {c)}

28. Raw, whole produce shall be washed pror & pregarsion, (113892)

28 Al prisonous subste detergants, bleachss, and claaning compounds shall be stored separata from focd. ulensits, packing nal and tood-contact surfaces, (114254, 114284.9, 114754.2)

30. Food shalt be sicred 5 comiziners 2nd labeled g9 T contents. Food shall i stored 4 least & abovs the fnor an approved shalving. {14047, 194048, 112084, 114053, 114055, 114087(h),
TIAGER {BS

31 Unpackagad fond shak e diaplayed snd disnersed in & mannar that prolects the food from cont

32, Any food is mishranded ¥ s labeleg is faise o7 misisading, ¥ 1t is offered for sale unier the
established by requlanon, (114087, 114089, 194089, %{e, b}, 114030, 114083.%)

33 All nonfood contact surfaces of utansils and squipment shalt be clean, (144115 (c))

34 Food (acibes fhat prenare food shall be squioped with warewashing faciklics Testing equipment and malenals shall be provided to measure the applicable sanitization method. {114067{f,g), 114098,

144654.3, 114099.5, 11410%a), 13450%.3, 1141012, 114343, 114107, 112428}

35 Allmensis ang squnment shal b uly apecative and in sod repar {114175], AT ulensés and saupment shall s asproved. installed properly, and meat applicable standands, (114130, 1141301, 194130.2,
$14930.3, 114130.4, $18130.5, 114952, 144153, 114137, 194139, 114180, 114155, 114163, £44165, 114167, 114183, 114177, 1141480, 114182)

36. All clean 2ng sodad imen shatl be pronary siored: ron-food tems shall b stored and displayas sepatate from lood and food-contact surfaces, {114185.3 - 114185.4)Utensils and equipment siiall be handied

and stored 50 as (o be protacted from contaminztion, (174074, 116081, 114118, 114424, 114181, 114175, 114179, 114083, 114185, 114185.2, 114184.5)

37, Each vanding maching shall hava pested in 3 pronvinent place, a Sign indicating (he owner's name, address, and leleohone number A record of cleaning and sanifizing shall be maintained by the opevalor in

each maching and shall be curent for at least 30 days. (114345) C ‘

38 Exhaust hoods shall ba provided 1o remova 10XIc gases, heal, grease, vapors and smoke and be approved by the local tuilding depanment. Canopy-lype hoods shall extend 6" bayond all cooking equipment, Al
areas shal have sufficent ventiation 1o faciftate proper food storage. Yollet rooms shall by ventad o Ihe outside air by a screened openable window, an air shatt, or a light-svdlch activated exhaust fan,
consistent with focal building codes. (194149, 1141455 Adequate lighting shat be provided in 2it areas (o facilitate cleaning and inspection. Light fixtures in areas where opan focdd is stored, served, prepared,
and where ulensis are washed shall ba of Shatlemrool construction or protected with light shislds. {194148.2, 114148.3, 114252, 114252.1)

39, An accurate assly raadable matal probs thermameter suitable for measunng temperalure of food shall be avadable o the foodd handler. A tharmoenater +/- 2 °F shal be provided for each hot and cold holding

il of patentally hazardous toods and high temperalure warewashing machines, (114157, 114158)
40 Wiping cloths used to wape sarvice counlers, scales or ofher surfaces that may come inlo contact wilh food shatt be used only once unfess keol in clean waler with sanitizer. (114135, 114985.4, 1141853 {d-a}}
4% The potable waier supply shat be protented with & backfiow or back siphonags protection device, as required by appiicable plumbing codes. {114192) Al plumbing and plumbing fixtures shall ba installed in
comphiance with local phumbrng ordinances. shall be mainiained S0 as 1o prevent any contamination, and shall be kept clean. fully operative, and in good repair. Any hose used for conveying potable waler shall
ve of approved maienels, labeled, prosedy stored, and used for no other purpose. (114171, $14189.1, 114130, 114193, 114183, 114198, 114201, 114269)
42 A food wasie and rutdwsh shall be kept in feak proof and rodent prool contamers, Containers shall b covered at i times. All waste must be removed and disposed of 2s frequently as necessary lo prevent a
nusance * The exlenor pranyses of each lood facikly shall be kent clean and kee of litter ang rubbish,
(116748, 114785, 114245.1, 114245.2, 114348.5, 1142654, 114245.5, 1142455, 194245.7, 114245.)

43, Yot faciliies shall be mainianed claan, sanitary and n good repair. Toilet roems shali be separated by 2 wall-fifing seif-closing door. Tedlat tssue shall bo provided In a permanently installed dispenser at each
{cet. The number of foslet larilities shall be in accordance vath Iozal bullding and phimising ordingnces, Telel Tactives shall be provided for palrons: in establishments with more than 20,000 sq R,
estabiishments offering cn-site liquor consumption, (194280, 1142501, 134278)

44, The prenmses of each fooed Taciity shall be kept clean and free of itter and rubbish; aif clean and soiled linen shall be properly stored; non-food ilems shall ba stored and displayed separate from food and food-
contaci surfaces; the fazity shall be kest verrmn proof. (114067 (), 114125, 192142 (g} & (b), 114258, 194256.9, 194256.2, 1942564, 114257, 1914257.1, 116258, 1914250.2, 194259.3, 114279, 114281, 114282)

45, The walls | cangs shall have durable, smooth, nonabsorzant, light-colored, and washable surfaces. Al flaoy suifaces, other than the customer sesvice areas, shall be approved, smooth, durable and mada of
fonakisorban matenat thal is easdy cleanable. Approved Base Coving shall b provided in all preas, except cuslomer service areas and where feod 15 stored in orginal unaganed containers. Food faciities

st e fully enclosed. Al food fachities shall be kept clean and in qood repair
(114143 {¢), 114266, 114288, 194368.1, 114271, 114272}

46. Ho sinaping accommedations shall b I any room where food is prepared, Stored of sold, (114285, 114788) )
47 Hargwashing signs shall be posted in each tollat room, direcling attenlion to e nead to thoroughly wash hands &fer using the resiroom {543953.5} (b} Ho stoking signs shall be posted In food preparation,

foad slorage, wanewashng, and wiensi storage areas {143976) {c) Consumars shall ba nolified that clean tabiaware is 10 be used whien they refum 1o self-servics amas such s salad bars and buftets, (d) Any
fooed facilty constructed balore Jeouary 1, 2004 withoul public toilet faciities, shall promingntty post a sigh within the food faoiity in 2 public area stating that fodet (aci¥tes ar ot provided (113725.1,
144381 ()

8, A persen prapasing 10 bl of rmodst s lood faciliy shalt subemis plang for sppoval belors starting any new construction of realefing of any fassfily for uae as a reta food fagility, (114380}

49, 4 food facifty sha? ot be ooen for business without 3 valid parma, {1 L408T10) & (g), 194381 (o), 114387}

84, An enforement offios may imoount food, squipment of wtensis that ans fund i be unsanitary of in diseapair, (114183)

84, 2 kerenent heatth hazsed is found, s enforearnent offioer ey terposarky suspend i paomit and onter the fnod faclty immedistely ciossd, {14408, 114405)

, 114099.2(L) 114101(a), 194189; 114192, 114182.1, 114185)

wmination, (114065, 114065}
ma of anothier food, or if il is an imitation of another foad for whick 2 dafiniton and standard cof identity has been
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