PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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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
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DEMONSTRATION OF KNOWLEDGE

| | 1. Demonstration of knowledge:; food safety certification f&.\m/ X
Food Safety Cert Name: - 57 ( Exp. Date ;
LM WG ~

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

S~ | 7. Compliance with Gulf Oyster Regulations

/| CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

18. Compliance with variance, specialized process,
reduced oxygen packagmg 8 HACCP Plan

9 EMPLOYEE HEALTH & HYGIENIC PRACTICES
SN

3. No discharge from eyes. nose, and mouth

[ CONSUMER ADVISORY

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

19. Consumer advisory provided for raw or
undsrcooked foods

N

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
properly

\ Highly Susceptible Populations

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

6. Adequate handwashing facilities supplied &

N

- N
&\\ accessible
records
' PROTECTION FROM CONTAMINATION

7. Proper hot and cold holding temperalures
X

10. Proper cooking time & temperalures

13. Food in good condition, safe and unadulter ated

WATER/HOT WATER

21, Hot and cold water available o ) /Z C)’*%

LIQUID WASTE DISPOSAL

22. Sewage and wastewaler properly disposed | | |
VERMIN

23. No rodenls, insects, birds, or animals

\\\

8. Time as a public health control; procedures &
Nos 11. Proper rehealing procedures for hot holding
.| 14. Food contact surfaces: clean and sanitized

\ " TIME AND YEMPERATURE RELATIONSHIPS
9. Proper cooling methods
/S 12. Returned and re-service of food
AN
X

S
¢

* "'.0". 00

SOOI
XK SERHNRN]

.'0.‘0’0....00000“..‘.000.00‘.'

SUPERVISION 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 FOQD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices XK
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed: facifities maintained
27. Food separated and protected 43. Toilet facilities: properiy constructed, supplied. cleaned
28. Washing fruits and vegetables 44, Premises; personal/cleaning items; vermin-proofing
29. Toxic substances properly 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 A
31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properly labefed & fonestly presentea’ 47, Sg_@posted 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 e 49, Permits Avallable
35. Equipment/ Utensils approved; installed; clean; good repair; capacily ; 50, Impoundment
36. Equipment, utensils and linens: storage and use §1, Permil Suspension
37. Vending machines N
38, Adequate ventilation and lighting; des)gnated areas use &\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\‘
Recived by (Print) (_J\%( Title
Received by (Signature)
Specialist (Print) / pemahst nature) Re-inspection Date: /
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SUMMARY OF THE COBRESPONDING 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 knowiedge of and be iramed n {ood salaty as it retates lo their assigned dutios. {413847) Food facilities that prepare, handle or serve non-prepackaged polentially
hazardous food, shatt have an amployee who has passed zn asoroved fooa satety cervlication examingtion (113547.110947.9) [

2 Employees walh a communicable disgase shall be excluded from ihe focd iacilily / preparation of food. Gloves shalf bs worn if an employee has cuis, wounds, and rashes. No employee shali commit any act that
may contamingle of adullerale food, food contact suttzce or utensils. (113848.5). The permit holder shall fequire food employees 1o report incidents of iiiness of injury and comply with all applicable restrictions.

{113948.2, 113950,113950.5, 113873(4})
3 Employess expenancng sneezing, coughing, of runny nse shall not work with exposed food, clean eauiprrent, ulensds or fingas. {113374)

4 No ermployees shall eat, drink, or smoke 1 2ny work area (113977} - . . o

5 Employees are required ko wash thelr hands' belore beginting wark; before handiing foad / equipment / ulensils; 35 often as necessary, during food preparation, 10 remove soif and contamination; when switching
from working Wth raw to ready [0 8at foods. after fouching bady Gads; after using oilat room; of 2ny tma when contamination may occur. (143982, 113953.3, 1138534, 113961, 113888, 113973 (b-h)

6. Handwashing soap 2nd towels oF drying devica shall be provided in dispansars. dispensers shall be mantained in good repair. ($13853.2) Adeauate faciliies shall be provided for hiand washing, food preparation

__and thg vasing of ulsnsis and ecuipment, (113853, 113863.9, 11606T() T . :

7. Potentialiy hazardous foods shalt be held at or below 41/ 45°F or at or above 195°F (113296, 113698, 114037, 114343(s))

8. When time only. rather than lime and lemgesature is used as a public health conlrol, records and documentation must be maintained (114000)

8. All potentially nazardous food shall be RAPIDLY cooled fom 135°F to 70°F, wihin 2 hours, and then from 70°F 1o 41 *F, wilhin 4 hours. Cooling shall be by one or more of the following methods: in shallow

conlaners. separaling lood nto smatler porions; adding ice as an mgredient; using & ice bath, sirang frequently; using rapid cudling squpment; or, using containers that factitate heal iransfer. (114002,

114002.1

10. Communuted maat, (3w eggs, of any foot conlaining comminuted meat or 1aw egos, shall be heated (¢ 185°F fof 15 sec. Single piecas of meat, and eggs for immediate servica, shall be healed to 145°F for 15
sec. Poullry, commnuted paullry, stuied fish / meai/ poultry shaff be heated to 165°F . Qthe temperature raquirements may apply. (114004, 114008, 114010}

11, Any potenally hazardous loods cooked, cooled and sutisequently rehealed for hot holding of serving snall ba brought to atemparature of 165°F. (114014, 114018)

12, No unpackaged food that has been served shall be re-served or usid for human consumption. {114679)

13. Any lo0d 15 adullerated f i bears or conlaing any poisonous of deleterious substance thal may render L impure of inurious to heaith, (113867, 113976, 113980, 112388, 113860, 114035, 114254(c), 114264.3)

14, All food contac! surfaces of ulensils and equipmen! shall be clean and sanitized. [113984(e), 194097, 1140891, 114083.4, 140985, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 {a, b, d), 114117,
114125 (h),114141) . ) o

15, All food shall be oblained from 50 approved source, (113880, 193487, 114021-194001, 114041)

16. Shell stock shall nave comolete cartifization lags and shall be proparly stored and displayed (114038 - 11403¢.5)

17. Compty wath Gulf Oyster warning seasonal reguirements, {Tile 17 CA Code of Regulations 513675, Cal Code Section 113707)

18, HACCP Plan i a waiten docurment that daiinesies the formal procedures devatoped for safe food handling approved by the National Advisory Commiltee on Microbiological Criteria for Foods, (114418). A
wittlen document approving a deviation fom standard health code req nts shall be ined at iha food tacility. (114057, 114657.1)

13 Ready-to-eat focd contanng undercacked (ood o raw egg and unpackaged confectionary food contaming miore than %% alcohol may be served if the facilily nolifies the consumer. (144012, 114093}

20. Protubited loods may nct be offered in hizensed health sare facilities/public and private schéols. (114091)

21 An adequate protecied. cressurized, polale supply of hot waler and cold water shall be provided of afl times {1 13953(c), 114088.2(b) 114101{a), 114185, 114102, 114192.1, 114105)

77 Al iquid waste must dran 1o an apsroved fully functoning sewage disposal system. (114187)

23. Each foos facility sha be en! freg of vermin rodents (rats, mice). cockioachss. flies.d 114%59.1, 114250.6, 1142585}

24 & person in charge sbali be present at the food faciy dunng alt hours of operation. {$13845.1139045.1, 1139841114078}

25, All employess praganing, serving of handling foad or utensils shall wear ciean, washable ouler garments of unifaars and shalt wasr a haimet, cap, or othar suitable covering to confing hair. (113969, 113971)

£6, Food shall be thawed under relrgeration; complately submerged under cold running water of sufficient velocity to flush loose perticles; in microwave oven; during the cooking process, (114018, 114020,

114020.4)
27, Al food shall be separaied and protected from contaminaton. (113884 (n, b, ¢, d, 1), 113866, 114040, 114667(s. d, &, 1), 1186680z, b}, 114077, 1146881 {c), 114143 {c})

28. Raw, whole produce shall be washed pnor o pregseation, (113842)
20, Al prisonous subsiances, detergents, bleaches, and claening compounds shall be storsd separate from f00d. utensils, packing material and foocd-contact surfaces, (114254, 1142549, 1142584.2)
30, Fouxt shadl be stossd v coptainers anc Jabeled 53 1o coNlENts. Food shall b stored at-feast 8% above the fsor on gporoved shedving. (194047, 114048, 194051, 144553, 114055, 114087(h);
194058 (il

%4, Ungackagad food shat be dlaplaved 2nd disbereed I 2 mannar hat peolects the food rom contamination. 1144663, 134065}

32, Any lood is mishranded il i labeling is false or rusiaading, I It Is offered for sals urder the name aof snoiher food, orifitis &
eslathished by regulanon, 114087, 114088, {14088, %a, by, 114090, 114083.9

3. All nonlood contact surfaces of wlansils and squiprmant shall be clean, (118915 (¢}

34 Food facites hat prenare lood shall be squipped with warawashing faciklies Yesting equipment and matenals shall be provided o measure the applicable sanitization method. {114067{f,g), 114089,
60593, 114055.5, 118901(a), 1941041, 1141012, 118303, 114107, 114125} ) . .

35 Aliutensis a6 equiement shall be fully onerative and i gocd tepa. (1141751, A1 ulensils and equipment shall be anproved. instelled properly, and meat applicabls standards. (184130, 1441301, 114130.2,
114130,3, 1844304, 1161305, 114132, 144403, 1144937, 134139, 114350, 114135, 114963, 116165, 194187, 134188, 114177, 194186, 114182}

36. All ciean and soiad hnen shatl be propedy stosed: non-iosd Hems shall be stored and displaysd senarate from food and food-contact surfaces. {194185.3 - 114185 4)Utensils and equipment shall be handled

and stored 50 as o be protected from contaminalion. {114074, 116081, 114118, 194121, 11418%, 114978, 114178, 114083, 114105, 194185.2, 114185.5)

37, Each vanding machine shall hava pested 1n 3 promnent place, 2 sign indicating the owner's name. sddress, and telephone numbar. A record of cleaning and sanifizing shall be maintained by the opevator in

each maching and shall be current for al leas! 30 days. (114145} .

38 Exhaust hoods shall be orovided 1o remove loXic gases, hieal, grease, vapors and smoke and be approved by the local building depariment. Cancpy-type hoods shall extend 6" beyond all cooking equipment. Al
areas shall have sufficient ventilation to faciitate proper food siorage, Tollet rooms shall be venied fo the oulsida sir by a screened openable window, an air shatt, o a light-switch activated exhaust fan,
consistent wilh local buiding codes. (114448, 114145,5) Adequate ighting shi be provided in 2 areas to facditale cleaning and inspection. Light fixtures in areas wiere open food is stored, served, prepared,

s where vlensds are washed shal ba of shattarproof construstion o protected with Hight shiakdz, (114148.2, 114146.3, 114252, 114252.1)
39. An aceurate assly racable matal probs thermameter suitable for measunng tempsraiure of food shall be available lo the food handler. A tharmomeler +/- 2 *F shali be provided for each hot and cold holding

umit of petentially hazardous foods and high temperature warewashing machings, (114157, 114158)
40 Wiping cloths vsed to wpe satvice counters, scales or other surfaces thal may come inlo contact with food shalt be used oaly once unfess Kept in clean water with sanitizer, (114135, 114185.4, 1141853  {d-e})
44 The poiatie waier susply shall be protested with & backflow of back siphonage protection device, as required by applicable plumbing codes, {114192) All plumbing and plumbing fixtures shall be installed in
compliance vath Jecal phymbing ordinances. shall be mainiained 50 a6 1o srevent any contaminglion, aad shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable waler shall
ba of approved marenais, labeled. provety stored, and used for no othar puipose. {11471, $34185.1, 134180, 114193, 1141937, 114193, 116201, 114268)
42 A foad waste and rutesh shall be kept in leak oron! and rocent prool sontainars. Containgrs shigh be coversd i o fimes. Al waste must be removed and disposed of as frequently as necessary fo prevent a
nusance  The extenor prenasas of each fond faciity shall be kept Clean and ke of ilier and nbbish.
[198268, 114045, 114245 1, 114245.0, 114245, 3, 114245.4, 114245.5, 1140458, 114245.7, 1142458} e
43. Tode facilities shall be maitamed clean, sanitary and in goad repais, Tolet rooms shah be saparated by 2 wall-fiing self-cloging door, Tollet bssue shall be provided i a permanently instalied dispenser at each
{oset. The number of teitol [aciliies shab b in accordancs with local budding and phimbing crdinances, Tollel fzciives shall ba provided for patrons: in establishments with more than 20,000 sq f;

estatiishments offering on-site igues sonsumption, (194250, 114250.1, 114278)
48, The premuses of each Jood Tacibly shall be kept clean and free of liter and nybisish; ai clean and solled linen shall ba propery stored; non-food items shall be stored and displayed separats from food and food-
contaed surlaces; the (acity shall be kest varmon proof, {$14057 (j), 114923, 114143 (a) & (b), 114258, 144256.1, 114296.2, 1142584, 114257, 1142571, 114259, 114259.2, 1142583, 114279, 114281, 114282)
45, The walls | cedings shadl have durable, smoolh, nonabsmartent, light-colores, ang washable surfaces. All flanr surfaces, other than the custofmer servics areas, shall be approvexd, smooth, durabls and made of

ronabsorbant matens thal is easdy cleanable, Approved hase coving shall be provided in all areas, except cuslomer sefvice areas and whare lood i stored in oiginal unopened containers. Food faciities

stalt he fully enclosed. All food faclities shall be kept tlean and in good repair
(14143 {d}, 174265, 114268, 114266,%, 114371, 114272}

45, No steaping accommadations shafl be in any room where food! is prepared, sioed o soid. (114285, 114286} ) .
47 Hardwashing signs shiall be posted in each lollat room, directing anention (o 115 need 10 thoroughly wash hiands alter using the rest-oom {113853.5) {b) Mo smoking sigrs shali be posted In food preparation,

100 storage, warewashg, and ulensd storage arens {113978) (c) Consumers shall ba notified that clean 1atleware 12 1o ba used when they retum fo self-service areas such as salad bars and bufiets, (d) Any
food facitty constructed belere January 1, 2004 without pubiic toilet tacikties, shall preinently post a sigh wathin the fond facilty in 3 public sres stating that toliet faciifes ar nol provided (1137259,
114381 ()

45, A parson aroposing 10 buikd of Farnodss 5 Tood {acility shalt submi pans for approval before slating sny daw constustion of reevwstieding of any facdity for use a2 a refad food facility, (114380)

9. A food Iaciity shal not b ooen by business wilhout & valis permat, (1 LI0RTIS) & (g), 194381 (a}, 11438T)

50, An enlorcament officer may impournd fnd, equipment o ulensis that are fourid 1o be unsanitary of in disrepsir, (114393

4.t o krerinent heakh hazavd s oo, an enforcemant offiosr may teporarky suspend the pamit and order the locd faclity immredialely tlosed, (114409, 114405)

n imitation of another fond for which 2 definitic and slandard of identity has been
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