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
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N N 2 Communicable disease; teporting, restrictions &
XN
4. Proper ealing, tasting, drinking of tobacco use
properly
TIME AND TEMPERATURE RELATIONSHIPS
9. Proper cooling methods
' PROTECTION FROM CONTAMINATION

DEMONSTRATION OF KNOWLEDGE
Food Safety feaege. ) 2
ZhwAos DEEL
exclusions
i PREVENTING CONTAMINATION BY HANDS
6. Adequate handwashing facilities supplied &
7. Proper hot and coid holding temperatures
X,
* X | 10. Proper cooking time & temperalures
12. Retumed and re-service of food NN

In | WO-NA |
[ 1. Demonstration of knowledge: food safety certification AN
boZ.
) EMPLOYEE HEACTH & HYGIENIC PRACTICES 7
3. No discharge from eyes. nose, and mouth
§. Hands clean and properly washed; gloves used
N

)G &\\ accessible

| X

( 8. Time as a public health control; procedures &

/3 | 11. Proper rehealing procedures for hot holding

13. Food in good condition, safe and unadutter ated

records
14. Food contact surfaces: clean and sanitized
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FOOD FROM APPROVED SOURCES
15. Food obtained from approved source
b )"-| 18. Compliance with shell stock tags, condition, display
| 7. Comphiance with Guil Oyster Requlations
! CONFORMANCE WITH APPROVED PROCEDURES

8. Compliance with variance, specialized proce
)( reduced oxygen packaging, & HACCP. Plan

CONSUMER ADVISORY
19. Consumer advisory provided for raw or

~

N

undercaoked foods
Highly Susceptible Populations
20. Licensed health care facilities/ public & private
schools; prohibited foods not offered
WATER/HOT WATER
21. Hot and cold water available

-

Temp
LIQUID WASTE DISPOSAL
22. Sewage and wastewaler properly disposed
VERMIN
23. No rodents, insects, birds, or animals

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 har restraints - | PHYSICAL FACILITIES
41. Plumbing: proper backflow devices

GENERAL FOOD SAFETY REQUIREMENTS

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43. Toilet facilities: properiy constructed, supplied. cleaned

21. Food separated and protected

[T} Premises; personal/cleaning items; vermin-proofing

28. Washing fruits and vegetables
29. Toxic substances properly identified, stored, used

ENT FOOD FACILITIES

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
;21 lf';o:: mm:w & fonestly presentea’ 41. Signs @stw last inspection mammmms
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT i

33. Nonlood conlact surfaces clean 48. Plan Review L 7% /) fHOT &

34, Warewashing facililies; installed, maintained, used: test strips 49, Permits Avaflable ST
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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 SECTIONS AS APPLICABLE. '

1 All food employees snall have adequate knowiedge of and be tramed i food safely as it retates to their asskned duties. {113947) Food facifities that prepare, handle of serve non-prepackeged polehﬁai{y e

hazardous food, shail have an employee who has passed! zn aoproved lood salaly cerufication exarinaton {($1384T-110047.9)
ed from the foed facihly / preparation of food. Gloves shall bs worn if an employee has culs, wounds, and rashes. No employee shall commit any act that

2 Employees vath a communicable disaase shall be exclude
may conlaminate of adulterate food, lood contact sutaca of utensils. (113848.5), The permil holder shall feovire lood employaes 1o report incidents of iliness of injury and comply with all applicable restrictions.

{113948.2, 113950,313850,5, 113873(a})
3 Employess expenencing sneezing, coughing, of runny ncse shall nol work with excosed food, clean eauipment, utensds or lingns. (115374}

4 No employees shall eat, dnok, or srmoke i any work area {113677)
5 Employess afe required to wash their hands belore beginning work; before fiandling food / equipment { ulensils; 55 citen as necessary, during food preparation, to remave solf and contamination; when switching
from working with taw lo ready 1o e8! foods. afier losching body parts; afier using toltel room: o 2ny ima when contamination may cooyr. (113952, 113953.3, 113953.4, 113961, 113968, 113873 (b))

6. Handwashing soap and fowsls of drying gevice shall be provided in dispensers: dispensers shall be mantainad 1 good repair, {113953.2) Adecuate facilities shall be provided for hand washing, food preparation

and the wasting of uiensis and eouigerant, (113853, 113983.9, 114067(()}

7. Polentiatiy hazardous foods shall be hald al or below 417 45°F or &t or above 135°F (113596, 113698, 114037, 114343(3))

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

9, All polentiatly hazardous fod shall be RAPIDLY cooled from 135°F to 70°F, wthin 2 hours, and then from 70°F 1o 41 *F, wifftin 4 hours. Cooling shall be by one or more of the following methods: in shallow
conlainers. separaling lood to smatler portions; a0ding e as ap morediank, using a5 1ce bath, slrmng frsquantly; using rapid cooling equipment; or, using containers that facfilate heal iransfer. (114002,

1140024

10, Communuted maat, (3w eggs, or any food containing comvminutes meal of 3w eggs, shall ba hested (o 155°F lor 15 sec. Single prscss of meat, and eggs for immediate service, shall be heated to 145°F for 15
sec. Poultry, comminuted paulfry, stufied fish / meat/ pouliry shall be heated lo 165°F Other temperature requirements may apply. (114004, 114008, 114010)

. Any polentially hazardous loexts cooked, tooled and subsequently rehealed for hot holding or serving snall b brought to a 1emperature of 165°F. (114514, 114016)

12. No unpackaged lood (hat has been served shall be re-served or used for human consumpuon;y(ﬁww)

13, Any food 15 adulterated o it bears or cantaing any poisonous of delelerious substance thal may render it impure of injurious to heaith, (113867, 113976, 113960, 113988, 113890, 114035, 114254(c), 114254.3)

14, All food contac! surfzces of utensila ang equipment shall be clean and sanitized. (113984{e), 114087, 114039.1, 1440994, 114099.6, 144101 (b-d), 1124105, 114109, 114113, 114113, 114115 {a, b, d), 114117,
114125 (h),114141) : o

15. All lood shall be obtaned from 3n approved source, (113980, 113582, 114021114001, 114041)

18. Shell stock shalt have complets certification tags and shall be properly slored and displayed. (114039 - 134030.5)

17. Compiy walh Gulf Oyster warning seasanal requiraments, (Tite 17 CA Codde of Requlations 513678, Cad Code Section 113707)

48, HACCP Plan s a wnilen document that dalinzetes the formal procedures developed for safe foodt handling appraved by the National Advisory Committee on Microbiological Criteria for Foods, (114418). A
wittlen document approwng a devialion from standard health code req ts shall be i at the food facility. (114057, 114087.1)

19 Ready-to-eat food contaming undercacked food or raw egg and unpackaged confectionery food containing fiore than %% alcohol may be served if the facility nolifies the constmer, (114012, 114093}

20, Prohibiled locdts riay not be ofiered in icansed healih care fecilifies/publc and privale scheols. {11409}

21 An adequate protecied. oressurized, potabie supply of bot waler and cold wales shall be provided 2t all times (143353(c), 114088.2{b) 114101(a), 194185; 114192, 114192.1, 114105)

22 Allhquid waste must deain o an approved fully funchoning sewage dispasat system. {1 14587)

23. Each food facility shat be ket frex of vermy: rodents (rats, mics). cockoaches, fies.} $94350,1, 1942554, 114254.8)

24 A person in charge shall he present at the fand facsiy during all hours of operation. {113845.113845.4, 113984,1, 114073}

25, All employees prasanng, serving o handiing fond or utensils shalf wear claan, washable outer garments of dniforms and shall wear a haimet, cap, or othar suitable covering fo confing halr. ({13958, 113971)

26, Food shall be thawed under refrgeration; complately submerged under cold runmuing water of sufficient valonity to fush foose particles; in microwave oven; during the cooking process. (114018, 114020,

1140204}
27, Allfood shall be separgied and protected from contamination (113884 (a, b, ¢, d, f], 113986, 114040, 1140670z, d, &, J), 114068(z, b), {14077, 114002.1 {c), 114143 ()}
8. Raw, whole produce shall be washed pror o prapasaton, (113852
9. Al prisonous subsiances, dete hleactss, and cleaning compounds shall be stared separate lrom focd, ulensils, packing matenal and focd-contact surfaces, (194254, 114254.9, 194258.2)
30, Food shatl be siored 1 sourovsd containers and iabsled g9 t contents. Food snaft bé stored ot least 87 e the oo on sporoved shalving. (114047, 194049, 114051, 114053, 114035, 14067},
114058 {Isty
1. Unackaged food shai be diapleyed end disnensed in & manner that prolects the food from contamination, 1444063, 194065} :
3. Any lood is mishrandsd il 45 labelng i fass of misizadiag, IF 1 is offered for sale urdsr the nsmea of snotier lood, or if it is 2 imitation of another food for which 2 definition and stendard of identity has been
esltablishad by regulanon. {14087, 114089, 134089, 1a, b), 114050, 1340334
33. Alt nonfood contact surfacss of utensils and squisrment shall be clean, (114115 (o))
34 Food faciiies hat prepare food shall be squigped with warewashing faciiles Testing equipment and matenals shall be provided lo measure the applicable sanitization method. {114067(f,g), 114095,
1160563, 1140995, 11910%(a), 134101.), 1141042, 114103, 114107, 114125}
35 Al utensis ang equipment shall be fully oneralive and i good repair {114178) All ulensils
114130,3, 1141308, $14130.5, 114132, 194433, 194137, 194139, 114353, 114155, 114183, 114165, 114467, 114168, 114177, 194106, 114182)
36. All clean and soled hnen shall be propady siored: non-iood Hems shall be stored and displayed saurate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shail be handled
and stored 5o as 10 be prolected from cortamination, 114074, 114051, 114118, 114923, 114161, 114178, 118178, 414083, 114185, 114185.2, 114184.5)
37. Each vending machine shali hiava posted in 2 prominent place, & $1gn indicating he ownar's name. address, and telashone numbar. A record of cleaning and sanifizing shall be maintained by the operator in

each maching and shall be current for al least 36 days. {18145}
38 Exhaust hoods shail be provided 1o refmove lOXIC gases, heal, grease, vapors and smoke and be approved by the focal huilding deparimant. Canopy-type hoods shall extend 8 beyond ail cooking equipment. All

areas shall have sulficient ventitation to facillate propat food storage. Tollet rooms shall be vented fo the oulside 2ir by a screened openable window, an air shalt, or a fight-switch activated exhaust fan,
consistent with local bulding codes. (114148, 114148,3) Adequate highling shad be provided in 24 argas to faciitate cleaning and inspection, Light fixtures in areas where opani food Is stored, served, prepared,

and where ulensis are washed ghall ba of shatterproof constuclion or protecied with light shields, 1112185.2, 114148.3, 114252, 1442523}
39. An acturats sasily readable metal probs thermameter sutable Tor measunog temiparalure of food shall be avadabie fo the food hangler. A themmometer +/- 2 °F shall be provided for each hot and cold bolding

und of potentally hazardous foods snd high temperatire warewashing machings. (114157, 114158)
40 Wipng cloins used to vape sarvice courlers, scates of othes surfaces tha may come into contact with food shatt be used only once unless kept in clean water with sanifizer. (114135, 114185.4, 114185.3 {d-g))
41 The poiable waief suply shah be protected witl & backfiow of back spphonags protection device, as required by applicable plumbing codes. {114192) Al plumbing and plurnbing fixtures shall be installed in

compliance wath loca! prumbing ordmances. shall be mainizined S0 as to prevent any cordamination, and shall be kept clean. fully oparative, and in good repair. Any hose used for conveying potabée water shall

b of approved matenzie, labeled, preperly stored, and used for no ofher purpose. (114174, 148182.1, 194180, 114193, 114193.1, 114189, 114201, 114269) .
13 AB food weaste and rubdssh shall b kept in feak sroof and redent proof contdinare. Containers shalf be covered at a9 fimes. All waste must be removad and disposed of as frequently as necessary lo prevent a

nusance  The extenor prerisas of each food faciity shall be kept clean and free of fitter ang aubbish.
{14788, 114245, 118245.4, 1142652, 1142453, 114245 4, 114248 %, 1142458, 1142457, 1942458}
43, Toiet facilities shatl ba maintamnad chezn, sanitary and in good repa. Tollet rocns shall be separated by 2 well-iing self-closing door, Teilat tesue shall be provided i a parmanently inatalled dispenser at each

tet. The number of tolal laciliies shall ba in accordance with lonal bulding and plumbing ortingnces. Toiet faciibes shall be provided for palions? in establishments with more than 20,000 sq 1

estaiishiments offetitg oa-site liquer consumption, (1914250, 1142501, 114276)
44, The premruses of sach food factity shatl be kept clean and free of litter and rubibish; all clean and solled linen shall be progerdy stored; non-lood ttems shiall be stored and displayed separats from food and food-
contaet surtaces; the Tacihity shall be kent varmin procd, (414067 (f), 194123, 114943 (a) & (b), 114286, 1142369, 1942562, 1942564, 114257, 114257.1, 114269, 114250.2, 114259,, 114279, 114281, 114282)
45, The walls / ceihngs shall have duratle, smooth, nonabsorbant, light-colored, and washable aurfaces. Al flaor surfaces, oihes than the customer servios areas, shall be approved, smooth, durabls and made of
ronsbsatbent maten hal 1s ezsly clzanahis, Approved bate coving shall be provided in all sreas, except customer sefvica areas and where food 1 stored in original uncpened containars. Food faciiies
shatt be fully enchsed. All food faciliies shat be kept clean and in good repair
(194143 (g}, 134266, 114288, 1142884, 114379, 114272}

48, No skeaping accommadations shall bie in any room where food is prepared, stared or soid. {{14285, 114286)
41 Handwashing signs shall be posted in each tollet room, directing anenlion lo the need to thoroughly waah hiafds alter using this resizoom {413953.5) (b} Mo smoking signs shaft be posted in food preparation,
tood stotage, warewashing, and ulensi slorage araas (113976). (c) Consumars shall ba notified that clean tabieware is 1o b used whan they retumm 1o self-servics areas such as salad bars and bufiets. (d) Any

foesd faciity construcied before Jaouary 1, 2004 edthout sublic foilet faciities, shall prominanty post & Sign within the food faifity in & pubiic area stating that toilel faciiies 2re nol provided (1137281,
114381 {8))

45, A perst sropoang o buikd o rernodss 2 lood taclity shalt submii plang for approval bators slarting sny e conginiction of remudeling of sny faokly for 198 as a retal food faciity, (114380)

£, A food lacifity shalf it b open lor business wilhout 3 vl petmdt, {1 LIGRTID) & (o), $14381 (), 11434T

80, An enforcament officer may impourt food, eoupment of utensits thal are found 1o be unsandary of in tharapar. (11438%)

£, 8 an ineenent healh hazard B8 loond, mwmimmmmsmmmmmmmmmmm. {11440%, 114408

ard soupment shall b asgroved. installed properly, #nd mest spplicable standards, (194126, 1143384, 114130.2,
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