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

in_ [ wo-na | cos | way ] our

DEMONSTRATION OF KNOWLEDGE
1. Demonstration of knowledge; food safety certification

Food Safe%lz g:a}n‘;[ /;f 15%4‘9/10,{ Exp. Date = /Z 77 // g

2. Communicable disease; reporting, restrictions &
exclusions

EMPLOYEE HEALTH & HYGIENIC PRACTICES
AR
N\

3. No discharge from eyes. nose, and mouth

In__| NIO-NIAT cos [ MAJ [ out

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

18. Compliance with variance, specialized process,

reduced oxygen packaging, 8 HACCP Plan
CONSUMER ADVISORY

19. Consumer advisory provided for raw or

N

X
(
£
4. Proper ealing, tasting, drinking of tobacco use NN >O
i PREVETING SONYAGNATION BY HANGS giptenconell Joous ,
§. Hands clean and properly washed; gloves used Highly Susceptible Populations
A ity 3 >d 20. Licensed _hgatm care facilities/ public & private
\ \\\\\\ 6. Adequale handwashing facilities suppiied & \ - Saions: provioiey fowods not%ﬁered
NANP " & - _WATERHOT WATER
i TIME AND TEMPERATURE RELATIONSHIPS N 21. Hot and cold water available e 270 | X
X 7. Proper hot and cold hotding femperalures emp
8. Time as & public health control; procedures & LIGUD WASTE DIS?OSAL
>Q’ ecords ' Xm 22. Sewage and waslewale:l g:a?:y disposed | ] [
= ?opém:zm&mﬁz‘:f emperalures 23. No rodents, insects, birds, or animals
NO 11. Proper reheating procedures for hot holding
A PROTECTION FROM CONTAMINATION
2 12. Returned &nd re-service of food NN
NN 3. Food in good condition, safe and unadulter ated
e | 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 | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities mainlained
21. Food separated and protected 43. Toilet faciities: properly construcled, supplied. cleaned
28. Washing fruits and vegetables 44, Premises; personalicieaning items; vermin-proofing
29. Toxic substances property identified, stored, used ' . PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and ceilings: built, maintained, and clean
30. Food storage: food storage containers identified 46. No unapproved private homes/ living or sleeping quarters
31, Consumer self-service SIGNS/ REQUIREMENTS
32, Food properfy labeled & fionestiy presentea’ 41, Sg_rg@sted 1ast inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlood contacl 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 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. Alf food employess shall have adequate knowedge of and be ramed i food salety as it retales to their assigned dultes. [143947) Food faciliies that prepare, handle or serve non-prepackaged polentially .
hazardous food, shail have an emoloyvee who has passet an anproved lood salaly cerilicalion examinglon (113247.113947.4) T
2 Employees valh a communicable disease shall be excluded from the food facily / preparation of focd. Gloves shall be wom if 2n emplayee has culs, wounds, and rashes. No employee shall commit any act that
may contaminale of adullerale food, focd contact suttzer o utensils. {113248.5), The petmil holder shall reauire fcod employees I report incidents of finess or injury and comply with all applicable restrictions.

{113948.2, 113950,313950.5, 113873(a)) o
3 Employess expenenting sneezing, coughing, of runny nise shall nol work with exzosed food, clean equipraent, wienails of linens. {113374)
4 No employees shall @al, dnnk, or Smoke in any work area. {113877) . o
5 Employees are required ko wash thei hands: betore peginning work; before handiing food | equipment § ulensils; 25 often as necessary, during food preparation, to remave solt and contamination; when swilching

from wocking wilh raw to ready to Ba! foods. afier louching body parls; after using toilet room; of any tme when contamination may ocour. (193952, 113963.3, 113853.4, 113261, 113988, 113973 (b-f)

&. Handwashing soap and towels oF drying Gevice shall be providsd in dispensevs. dispansers shall be mantained 1 good repair, (113853.2) Adecuate faciities shall be provided for hand washing, food preparation

and the vasiing of utensis and eosicrrant, (113853, 1138833, 114057

7. Polenualiy hazardous foods shall be hald at or balow 41/ 45°F or at of above 135°F (113996, 113688, 114037, 114343{a))

8 When hme only. rather than time and lemperature is used as a public health control, records and documentztion musl be mantzined {114000)

9. All potentiatly hazardous foad shall-be RAPIDLY cooled from 135°F 10 70°F, within 2 hours, and then from 70°F 1o 41 °F, within 4 hours, Cooling shall b by one or more of the following methods: in shallow
comainers. separating lood nlo smatlar porions; 3dding ice as ap wgrediant, using an «ce b, sUrng fraquantly; using rapid cooling equipment; or, using containers that faciitate heat ransfer. (114002,

114002.44

10. Comminuled meat, raw eags, of any lood containing comminuted meat or 13w eggs, snall be heated (© 155°F for {5 sec. Single preces of meat, 2nd eggs for immediale service, shall be heated to 145°F for 15
sec. Poullry, commenuted paullry, stufied fish / meai / pouliry shafl be heated 1o 165°F - Other iemperature raquirements may asply. (114004, 194008, 114010)

. Any polentially hazardous loads Cooked, tooled and sutsequently reheated for hot holding of serving shall be brought to a tamperature of 165°F, (114014, 114016}

12, No unpackaged food Inal has bean served shall be re-served or used fof buman consumption. {114679)

13. Any lood 15 adulterated 4 il bears or contans any poisonous of defelerious subatance thal may render i impure of inunious to heatth, (113867, 113678, 113980, 113388, 113800, 114035, 114254(c), 114254.3)

14, All {ood contact surfaces of utensils and equipren shall be clean and sanitized. (113984{e), 114627, 114089.1, 114090.4, 114034.6, 114101 {b-d), 114105, 114108, 114111, 114113, 1}4115 {a, b, d), 114117,

114125 (h),114141) R
15, All food shall be obtained from 2n approved source, 1113880, 113582, 114021-114031, 11404%)
15. Shell stock shall have complete cartification tzgs and shall be properly stored and displayed {114019 - 114009.5)
17. Comply wath Gulf Oyster warning seasunal sequirements, (Title 17 CA Code of Regulations §13875, Cai Code Sestion 113707)
14, HACCP Plan s a wiiten document that delinesies the formal procedures developed for sate food handling approved by the National Advisory Committee on Microblological Criteria for Foods, (114418), A
written dogument approving a devistion from standard health code requirements shall be mamlained at the food facifty. (114057, 114087.1)
13 Ready-to-eat food contaming undercaoked 1006 or raw egg and unpackaged canfectionery food centaiing fiore {han %% alcohol may be served if the facilily nolifies the consumes. (114012, 114083)
20. Prohibited loods may not be offered 1n Icensed healih care faciiies/public and privaie schoots. {114081) i
21 An adequate protected. reassusized, potadle sunply of hot waler and cold watas shall be provided 2t afl imes (1 133534}, 1
2% Allhquid waste must drain 1o an aperoved fully iunclioning sewege dispasat system. {11417}
23. Each food faciily shat be ket freg of vermut: rodants {rats, mice), cockroaches. fiee. 114288, 114280.4, 114258.5)
24 A person in charge stall he present al the fand facily dunng all hours of operation, {3138454 130451, 1139844, 114075}
25, All emptoyees praganng, serving or handiing food of ulensis shall wear clean, washable ouler garments of aniférms and shall waar 3 haimet, cap, of othar suitable covering to confing halr. {{13968, 143974}
6. Food shall be thawed undee refrgeration; corpletely submerged under cold running water of sufficient vatosily 1o flush foose particles; in ricrowave oven; during the cooking process. {11408, 114020,

114820.1)
27, All food shall be separaied and protected from contamination, (113984 {3, 1, ¢, 4. ), 193856, 114050, 1340670, 6, &, I}, 1140680g, b), 114077, 1140881 {c), 114143 (c})

8. Raw, whole protuce shall be washed pror (o preparaton, (19138582)
20, Al pisonods subsiances, detergents, bleaches, and cleaning compounds shall be stored separate rom
30. Fosxt shait be stomd » g contminers and RbelEd g3 th contents, Food shall be Stoed at fgast £° shove the Do
198062 (bl
39, Unpackagas food shas be displayed and dispensed in a manner shat protects the food from contamination. {14063, 114065)
35, Any lood s misbranded i s labelng s false or msiending, 1 1t Is offered for sale unger the nsme of anoihar food, or if it iz an i
eslablished by requianon. {114087, 114089, 144088.2s, b}, 194030, 1140834
33 Alt nonfood contact surdacss of uiansits and equigmient shall be clean, (118915 {c})
34 Food faciiies that prepare (604 shall be squippad wilh weraweshng facilics Testing equipmant and matenals shall be prov
144699.3, 1140995, 1341018}, 1191041, 1141012, 194403, 118107, 134125} )
35 Alutensis ang eaupment shal be fully onecative and in good teparr, (114475), Al ulenails arnd equipment shall be anefoved, instaled propedly, and meet applicable standards. (114138, 1141301, 1141302,
114130, (14430.4, 1141305, 114132, 194453, 144137, 144138, 114150, 114135, 114163, $44165, 114167, 114169, 114177, 114120, 112182}
35, All clean 2nd soiad hinen shall be propedy stored: not-fosd Hems shall be stored and displayed sepsrate from food and {ood-contact surfaces. {114185.3 - 114985 4)Utensils and equipment shall be handied
and stored so as 10 be protected Fom contamination. (114574, TH0BY, 114918, 114924, 10448, 114178, 114170, 114083, 114185, 194185.2, 114485.5)
37. Each vending maching shail hava posted in 2 prominest place, 2 $ign indicating the cwnar's name, address, and telephone numbsr. A record of cleaning and sanitizing shall ba maintained by the opsrator in

cach machune and shatl be current for al least 30 days. (114445} .

38 Exhaust hoods shail be irovided (o remove loxic gases, heal, grease, vapors and smoke and be approved by the focal building department, Cancpy-typs hoods shall extend &” beyond alf cooking equipment, Al
areas shall have sulficient ventilation 1o faciitate propet foud storage. Toilet rooms shall be venizd to the oulside ait by a sereened openable window, an air shafl, or a light-switch acfivated exhaus! fan,

consistent with local building codes, (114148, 114145,3) Adeouate lighting shat be provided in il areas (o faciitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

anid where ulensts are washed shall e of shattarproo consirzlion or protected wilh light shiskds. (1141482, 114146.3, 114252, 114252.1)

39, An accurate easdy readable melal probe tharmémeter suilable for measunng rempsrature of food shali ba available fo the food handler. A thermometer +/- 2

und of prtenteally hazardous foods and high temperature warewashing machings, (194157, 114158) )

be used only once unless kepl in clean water with sanitizer, (114135, 114185.4, 114185.3 {d-e))

406 Wiping cloths used to vape service counters, scales or other surfaces thal may come inlo contadt with food shatl
41 The palable waier supsly shall be protected with & backliow or back siphonage protection dewice. s required by applicable plumbing codes. (114192} All plumbing and plumbing fixtures shail be instailed in

comphiance with focal phimbing ordinances. shatt ba maintained 50 8 o prevent any contammation, and shall be kept clean. fully oparative, and in good repalr. Any hose used for conveying polable water shall
v of approved maienass. labeled. propary stored, and used for no oiher purpose. (114371, 114189.1, 114180, 194193, 114193.1, 114189, 114201, 114268)
42 Altlood waste and rublysh shall be kest in leak sroal snd rodent proof containars, Containges shall be coverad at 4% fimes. All waste must be removed and disposed of 2 frequently 8 necessary o prevent 2
nusance The sxtencr premises of sach foog facilty shatl be ket clean and fee of litler and ndbbish,
(116268, 114285, $14245.1, 1142482, 114245.3, 114245.4, 1142455, 1142456, 1142457, 1142458
45. Toiet (acilities shall be maintanad clean, santary and in good repais. Toilt rooms ahiall be separated by 2 walli
fedel. The number of tolel laciities shat be in accordanca with Jocal building and plumbing ordinances, Todel fax
estatdishments offering ca-sie ey consurnption. (194250, 114250.1, 114278)
finen shalt ba propary stored; non-food items shiall be stored and displayed separate from food and food-

44, The premuses of sach hood Taciity shall be kept clean and free of liter and nubbish, ail clean and golled 0
contact surlaces; the laciity shall be keet varmsn poo, (114067 (), 194123, 194143 (a) & (b), 114208, 1§4256.1, 194286.7, 1942564, 114257, 1142571, 114259, 144250.2, 1142598.3, 114279, 114281, 114282)

45, The walls | celngs shall have durable, smooth, nonabsorbent, light-coiored, and washable surfaces. All fiaox surfaces, other than s cuslomer servioe areas, shall be appwoved, smooth, durabls and made of
ronabsorbent malenss thal s eastdy cleanalle. Agproved bass coving shall be provided in all areas, except cusiomer senvice areas and whers food 1 stored in oriingd uncpened containers. Food faciiies
shiad be fully enclosed. Al frod facliies shall be kept clean and in good repsir.

(144143 (g), 114265, 114268, 1162884, 11427Y, 194272}

46, Mo sleaping accommedations shall bie in any room where food is prapared, storsd of soid. (1142835, 114286)

41 Haxdwashing signs shatl be posted in each toilet room, directing altention 1o e nead to thoroughly wash hands siter using the: restroom (1139535} (b) No smoking signs shafi be posted in food preparstion,
jood storage, watewashang, and ulensd siorage areas (113978} {c) Consumers shall bz nolified that clean tatieware is to b used when they retum to self-service 2seas such as saled bars and bufets, (d) Any
food facitty consiruciend balere January 1, 2004 withoot public todet faciities, shall prominently post & sign within the food facility in 3 public area stating that tollet fackities are nol provided (1137254,

114381 fe))

12023.21b) 114101(a), 114189; 194192, 1141921, 114105)

foco. ulensits, packing maxisnal and food-contact surfaces, (114254, 114254.9, 194284.2)
on sooroved shewing. (114047, 194088, 114051, 114053, 114035, 114087(h),

itation of another food for which 2 dafinition and standard of identity has been

ided lo meesure ihe applicable sanitization method. (114067(f,q), 114089,

*£ shait be provided for each hot and cold hokding

ting sell-closing door. Todlet tissue shall be provided in a permanently inatalled dispenser at each
5 shall be provided for palrons: in establishments with more than 20,000 sq

45, A parson proposig Yo bild o rerodel a food lasility shik subrmat pans for appeoval balore slasting any new cotstruction of randaling of ray fackty for a9 a5 a retad food facilily, ($14380)

48, A food laciity sha rot be oosn Jor business without & vald permd. {1 L4G8TI0) & (). 14387 (e}, 144387
8. An enforcament officss may impound food, squipment or ulensits that ars fousd o be unsaniary of in dmrapair, (114343)
54, # an inerenen) healt masam‘wmmimmmsmmmmmmmwﬁwmm. {14408, 114405)
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OBSERVATIONS AND CORRECTIVE ACTIONS
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