PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 "Quincy, CA 95971
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 ohserved N/A= Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

EMPLOYEE HEALTH & HYGIENIC PRACTICES /'

\\\‘ 2. Communicable disease; teporting, restrictions &
NN exclusions

I | wo-na | , | cos | may [ our | [[In T NONAT COS_[ MAJ_| our
DEMONSTRATION OF KNOWLEDGE TN FO0D ;?g: :;’::v‘:‘ﬁ;’uf;“ces
Foads m E: S:;:ns!mhon of knowledge: food safety cer Exp. Date )| 16. Compliance with shell stock tags, condition, display
/“ BT e sty Tl g 37 Conplae h Guf Ot el
- 14 CONFORMANCE WITH APPROVED PROCEDURES

| 18, Complwncewnh vanance, specialized process,
/| reduced oxygen packaging, & HACCP Plan__

CONSUMER ADVISORY

X 3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking of tobacco use

AN

19. Consumer advisory provided for raw or
undercaoked foods

N

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
properly

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

) “ 6. Adequate handwashing facilities supplied &
& accessible o

A\

TIME AND TEMPERATURE RELATIONSHIPS

X 7. Proper hot and cold hotding temperatures

N 21. Hot and cold water available
LIQUID WASTE DISPOSAL

WATER/HOT WATER

\

<

Temp >/ZO

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

X 9. Proper cooling methods

% 10. Proper cooking time & temperalures

¥ 11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

‘X 12. Returned and re-service of food

fﬂ—m 22. Sewage and wastewaler properly disposed 1]
§ VERMIN

23. No rodents, insects, birds, or animals

29 NN _13. Food in good condition, safe and unadulter ated
) .| 14. Food contact surfaces: clean and sanitized
SUPERVISION OUT ouT
24, Person in charge present and performs dulies 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
| PHYSICAL FACILITIES

25, Personal cleanliness and hair restraints
GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed: facilities maintained

26. Approved thawing methods used, frozen food

43. Toilet facilities: properiy constructed, supplied. cleaned

27. Food separated and protected

44, Premises; personalicieaning items; vermin-proofing

28. Washing fruits and vegelables

PERMANENT FOOD FACILITIES

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

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

48. No unapproved private homes/ living or sleeping quarters

30. Food storage: food storage containers identified

31._Consumer self-service SIGNS/ REQUIREMENTS

32. Food properiy labeled & fionestly presentea’ 47. Signs 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 49, Permits Avalable

35. Equipment/ Utensils approved; installed; clean; good repair; capacity 50. Impoundment

36._Equipment, utensils and linens: storage and use
37. Vending machines

38. Adequate venlilation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPORNDING 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 SECTIONE AS APPLICABLE.

1 Alllood employees shall have adeguate knowiedge of and ba irained w lood safely as # relates o their assigned dulies. {143947) Food facifiies that prepare, handle of serve non-prepackaged potentially .
hazardous food, shail have an emnloyee who has passedt an anproved foog salety certficalion examinglon (113547.112947.9) o

2 Employees with a communicablg disease shall be excludid from ihe foed facilily / preparation of food. Gloves shalt be worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may conlamnate of adullerate food, (ocd contact surtece or utensils. (113348.5). The permil holder shall require food employees to report incidents of Hiness of injury and comply with ail applicable restrictions.

{113948.2, 113950,113850,5, 113875(a)}
3 Employess experiencing sneezing, coughing, o runny nose shall nol work wih exsosed food, clean equiprient, ulenids of linens [113974)

4 No employess shall eal, dnok, o smoke i gy work area {113877) ,

5 Employees are required to wash thair nands: belore bieginning work; bafore handling foad / equipment { ulensils, a5 often as necessary, during food preparation, to remave soif and contamination; when swilching
from working wiln 12w lo ready to ga! foads. afier louching body gars; afier using toilet room; of any fme when contamination may occur. (143952, 113963.3, 113083.4, 113961, 113988, 113973 (b))

6. Handwashing s0ap and towels of ryinig Gevica shall be provided in dispansers. dispensers shail be mauntainad in go0d repair. {113853.2) Adecuate faciities shall be provided for hand washing, food preparation
and the vasming o ulensds and eauinrent, (113853, 113853.1, 114087((}}

7. Polentially hazardous foods shall be hald at or below 41/ 45°F or &t or above 135°F (113996, 113698, 114037, 114343{a})

8. When time only. ralher than time and lemperature is used as a public heaith control, records and documentation must be maintzined {114000)

9. Al polentially Nazardous food shakl be RAPIDLY cooled from 135*F to 70°F, wethin 2 hours, and then from 70°F 1o 41 °F, vithin 4 hours. Cooling shall be by one or more of the following methods: in shallow

conlaners. separating food mio smatiar portons; adding ice as an mgradiant, LBIng n e DA, SHINg frequantly, using rapid cooling equipment; or, using containers that faciilate heat ransfer. (114002,

114002, 4}
10, Commnuted maat, raw eqgs, of any food contaning comminuted meat of faw eggs, shall be heated o 155°F {or 15 sec. Single preces of meat, and eggs for immediate service, shall be heated to 145°F for 15
sec. Poullry, commenuted poullry, stufisd fish / meai/ pouliry shall be heated (0 165°F. Cher lemperalure fequiements may apply. (114004, 114008, 114010}

1. Any potentially hazardous loods cooked, cooled and subsequently rehealed for hot holding of serving snall bs brought to a tempsrature of 165°F. (114014, 114018)

12, No unpackaged lood that has bean served shalt be re-setved or usad for human consumption. {544679)

13. Any lood 15 adulterated ff 1 bears or conaing any paisonous of deleterious substance thal may fender { impure of injunious to heaith, (113887, $13576, 113980, 1138688, 113080, 114035, 114254(c), 1142843}

14, All food contact surfaces of ulensils and equipmen] shall be clean and saniized. [193984{e), 114087, 194089.1, 114033.4, 140345, 114101 (b-d), 114105, 114109, 114114, 114113, 114115 (a, b, d), 134117,
14125 (1), 113141) L , - ’ o

15. All lood shalt be obtained from 3n approved source, (113980, 193852, 114021-114051, 114041}

16. Shell slock shall have camplete certification 1ags and shall be properly stored and displayed. (114038 - 114039.5)

17, Compty with Gull Oyster warning seasenal reauirements. {Tige 17 CA Code of Regulaficns §13675, Cal Code Section | 137873

18, HACCP Plan is a wilen document that delineates the fermal proceduras developed for sate fond handling appraved by the National Advisory Committee on Microbiological Criteria for Foods, {114418), A
wiitlen document approving a devizlion from standard health code req ts shall be lained st the food facility. (114057, 114057.1)

19 Ready-to-eat food contanng undercaoked food or raw egg and uRpackaged confectionery food contaming miore than %% alcohol may be served if the fazility nolifies the constmer, (114012, 114093}

20. Profubited loods may nct be offered in icensed heatih sare facifities/public and private scheols. {114091)

21 An adequale protected. pressurized, potante sunply of hot waler and cold water shall be provided 2f afl imes (113363(c), 11409821k} 1141014a), 114189; 114192, 114192.1, 114105)

27 Al hquid waste swust drain 1o an appraved fully funclioning sewage disposal system. {134187)

23, Each food faciity shat be kent freg of vermuy rogents {rats. mice). coskroaches. fies.f $147289.1, 1142594, 114259.8}

24. A persen i charge stiall be present at the fand facily duniag alf hours of operation, {113845.§13845.1, 113984.4, 114075)

25, All employees présanig, serving ot handing food of ulensils shall wear claan, washsble ouler garments of uifems and shall waar a haimat, cap, or ofhar suitable covering to confing halr. ({13969, 143974}

48, Food shall ba thawsd under refreration; completely submerged under cold running water of sufficient valority 1o flush foose perticles; in rucrowave oven; during the cooking process. (114018, 114020,

1189201}

27, Al tood shall be separaied and profected from conlaminstion’ (113984 (a, b, ¢, d, 1), 113856, 114060, 114067(a, d, &, ), 114686{z, b, {14077, 11483.1 (¢}, 114143 (c}}

78. Raw, whole producs shiall be washad prov i preparataon, (113882)

8. All poisonous subsiances, detergents, bleaches; and clsaning compounds shadl be stored separate fearn fo00. ulensils, packing matenal and food-contact surfaces, (114254, 1142849, 114254.2)

30. Foog shall be siord i apgroved comtainers and labeled a3 f comtents. Food shal b stored 4t isast &7 abave the fioor on gporoved sheiving. {194047, 194088, 114051, 114053, 114085, 114087(h),
TI4068 Bl - :

39, Unpackaged foot shaf b displaved snd dianersed in # manner that prlects the fosid from sonfamination, { 14408, 114065} :

X Any lood is mistrandss 1 is abeling is (3lse or mislsading, 1t is offersd for sela urder e nema of anofher food, or if ilis a5 imitation of anather food for which & definiton and standard of identity has been
eslablished by requiaton. {114087, 114069, $14088,1(s, b}, 115050, 134083.4)

33. Alf nonfood contact surfaces of utansils and squipmant shall be clean, (114315 (c})
34, Food facilities that prepare food shall be squipped with warewashing facities Testng equipment and malenals shall be provided lo measure the applicable sanitization method. {114067(f,g), 114089,

$14099.3, 114096.5, 194901(8), 1141011, 114104.2, 114403, 114107, 114125} ) .
35 Al ulensis and eouicment shalkl be fully onerative aa3 1 good repar. {14175, A1l utensis and equipment shall be approved. instefled properly, and meel applizable standards. (114130, 144130.1, 114130.2,
$44130,3, 114930.8, $14530.5, 116432, 114953, 114337, 134129, 116153, 114185, 114163, 14165, 144167, 114168, 114177, 114186, 114182}
6, All ciean and soiad hnen shall be propady siored: non-ocd ifems shall ba slored snd displayed saparate from food and food-cantact syrfaces. {114185.3 - 114185.4)Utensils and equipment shall be handled
and stored 50 as (o be protected Fom contamination. (114074, 116061, 114149, 114121, 114181, 114575, 114179, 114083, 114985, 1141862, 114185.5)
37. Each vending machine shall have posted it 2 promment place, a sign indicating the ownar's name, address, and telenhone numbar A record of claaning and sanitizing shall be maintained by the operalor in

cach maching ang shall be current for al least 30 days. (114145} .
38 Exhaust hoods shall b rovided (o rermovs LOXIC gases, real, grease, vapors and smoke: and ba approved by the focal huilding depariment. Canopy-type hoods shall extend 6" baysnd all cooking equipment. All
areas shall have sulficient veptilation o faciilate propet food stnsage, Tollet rooms shall b2 veniad to the outside ait by a screened openable window, an air shakt, or a light-switch activated exhaust fan,

consistent with local building codes. (114149, 114148.3) Adeouate lighting shal be provided in it areas to {aciitate cleamng and inspaction. Light fixtures in areas whera open food is stored, served, prepared,

and where ulensds are washed shat be of shatterproof construction or protected with ight shiekds, (114146,2, 114148.3, 114252, 1142521}
39, An accurate easty readabie metal probe (hermémeter suilable for measunng teminerature of food shall be avalable (o the food handler. A thermometer +/- 2 °F shalt be provided for each hot and cold holding

und of ptentally hazardous loods and high emperalure warewashing machings, {14157, 114458) )
food shati be used only once unless Kept in clean water with sanitizer. (114135, 114185.4, 114185.3 [d-e))

40 Wiping cloms ysed lo wpe sanvice counters, scales or other surfaces that may come inl contact wilh
41 Tre poiable waier supdly shall be protected with & backfiow of back siphongge protection device, as required by appiicable plumbing codes, {114192) AY plumbing and plumbing fixtures shall be instafled in
comphiance vath focal plumbing ordiances, shall be mamtained so as fo prevent any contamination, and shall be kept clean. fully oparative, and in pood repalr. Any hose used for conveying potable walter shall

b of approved matenats, 1abeled, progarly stored, and used for no other purpese (114171, 1141891, 114180, 114183, 114193.1, 114189, 114204, 114269} )

43 Aftfoad waste and rubdsh shall be Kept in leak sroof and rodent proof containats. Containess shiali be coversd ai af limes, All waste must be temoved and disposed of a5 frequently as necessary to prevent 2
nusance  The exlence premises of each food facilty shall be kepd clean and fiee of litler and avbbish,
(118265, 114245, 414285, 114245.3, 114245.3, 1942454, 1142685, 114745.5, 1142457, 114245.8)

43, Todet {acilities shall be maintamad clean, sanitary and b o repaie, Toils! roosns shal b separated by 2 wail-fitting self-closing door. Tollet tssue shall be provided in a permanently installed diapenser at each
{odet. The number of tolel facilties shall be in accordance wilh lozal busding and plimbing ordinaticss. Todel faciibes shall be provided for patrons: In establishments with more than 20,000 sq f;
estabiishments olfefing on-site Squor consumption, (114250, 1142501, 114276)

44, The premazes of each hood faciity shali be kept clean and free of fiter and rubbish; all clean and solled linen shall ba properly stored: non-food ilems shall ba stored and displayed separate From food and food-

contad surlaces; he lacty shall ba kes! varmn proof, 194067 {f), 114123, 194143 (a) & (b), 114258, 114256.9, 114256.2, 1142584, 114257, 114257.4, 114269, 114250.2, 1142583, 114279, 114281, 114282)

45, The walls  cethings shalt have ducsble, srooth, nonabsarbant, light-colored, and washable surfaces. Al fioor surfaces, olher than the customer servics areas, shall ba approved, smaoth, durabls and made of
nonabsorhent malenal thal is eastly cleanable, Approved base coving shal be provided in il aress, eycepl cusiomer senice aress and where food = stored in original uncpsned containers. Food faciiiies

shalt he fully encksed. All food facilities shall be kepl clean and in good repair
($14443 (), 194266, 194288, 1942684, 194471, 114272

46, No sisaping accomenadations shall be In arty toom whate food is prepared, storsd or sold, (114285, 114286 . ,
&1 Handwashing signs shall be pasted in each follet room, directing atention (o the nesd to thoroughly wash hands after using the restroom {413953.5} {b) Mo smoking signs shalt be posted In food preparstion,

toud storage, watewashog, Bnd ulensd siorage areas (113978). {c) Consumers shall be notified that clean tsblaware: ie to be used whin (hey return 1o self-service areas such as salad bars and bullets., (d) Any
food Taciity eonstructed belore January 1, 2004 without public tofles facifties, shall prominantly post 2 sign within the fond facdity in 2 public srea stating that tollet fackiies aro not provided (1137254,
194381 fe))

48 A parson peoposing 16 bud o feraades & foog lacifity shali Submit pians for approval bafors stasting any new construstion of resdeling of sny fardity for 10 a5 a retad food facdity. (114380)

48, 5 food taciity shat ot be oo Tor buginess without 3 valia et {LLI06T(0] & (o], $14381 (s}, 11438T)

83, An enforramant offioer may imgeend food, squgment or ol tha are found bo be unsenitary of in distepair, (114383}

54, 8 an renent heath hazard fs found, an enforcamant officer may temporaly suspand e pemit and order the food facily immredialely tosed. {11448, 114408)




