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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Date of Inspection: LQ{ ‘:l 1 IQ

Facility Name: _ Cidgvton = Q0w Phone Number 2~3-299 S PRID#__10 %
Facility Site Address: _\S | _( A€5ELT City: __Q oy Zip 3 $37) rsgen

: . ype of Inspection:
Permit #: \e-l40794 Exp Date:(o! 29 Il? Permit Holder: ﬂ}_a; (ovo v 8 & Soones LA G (L)oﬂw_‘

See reverse side for the code sections and general requirements that correspond to each violation listed below

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

OUT=0ut of Compliance

cos [ MAJ T out

In [ no-a] ) | cos | mas | our In__| NIO-NIA]
DEMONSTRATION OF KNOWLEDGE e ggg“’ezm AR ':”°ZE° OURCES
| [ 1. Demanstration of knowledge; food salety certiicaion RSNy | e v S
Food Safety Caﬂme d Exp. Dat% l / 4 "' oS m,.___..._,__,'ﬂeun OysierReg's s n, display
' ?s;‘r'fové‘ e N PRACTIGES. T S | CONFORMANGE WITH APPROVED PROCEDURES
- s . Y 18, Compliance with variance, specialized process,
)( \\\\\ 2, Communicable disease; reporting, restrictions & 5( reduced oxygen packaging, & HACCP Plan ]
AN exclusions m
- - CONSUMER ADVISORY
3, No discharge from eyes. nose, and oty 19, Consumer advisory provided for raw or Q
4. Proper ealing, tasting, drinking of tobacco use NN \/ i dpsliniim N
PREVENTING CONTAMINATION BY HANDS 7 Highly vSuscepthle Populations =
5. Handsﬂclean and properly washed; gloves used 20, Licansed health care faciiles! public & privale
property , ibi
\\\\ 6. Adequale handwashing facilities supplied & \N \( Sehools pronhed 'migmfg’;e& ATER
~ R TEMPERATURE RELATIONSHIPS S 21. Hot and cokl water avalabié o
4 Temp V20
X 7. Proper hot and cold hotding temperatures LiQUID WASTE DISPOSAL
8. Time as a public health control; procedures & =
pldori public procedu m 22. Sewage and waslewale‘r’ js)mrly disposed | | |
¥ 9. Proper cooling methods N
Y 10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

° PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

13. Food in good condition, safe and unadulter ated

.| 14. Food contact surfaces: clean and sanitized

SUPERVISION K
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
GEN@L FOQD SAFETY REQUIREMENTS 41. P!umbmg proper backflow devices
42. and refuse properly disposed; radﬁtm maintained

26. Approved thawing methods used, frozen food

43, Toilet faciities: properly constructed, supplied, cleaned

21. Food separaled and protected
28. Washing fruits and vegetables

44, Premises; personal/cleaning Hems: vermin-|

29. Toxic substances properly identified, stored, used

NENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor, walls and ceilings: buill, mainiained, and clean

48. No unapproved private homes/ living or sleeping quarters

30. Food storage: food storage containers identified

SIGNS/ REQUIREMENTS

31. Consumer self-service
32. Food properfy labeled & fonestly presenteq’ 47, SJnsJosted last inspection report available

EQUIPMENT/ UTENSILSI LINENS ' COMPLIANCE & ENFORCEMENT
33. Nonfood contact surfaces clean 48. Plan Review :
34, Warewashing facilities: installed, maintained, used: test strips 49, Permits Available
35. Equipment/ Utensils approved; installed; clean; good repair; capacily 50, )i
36. Equipment, utensils and linens: storage and use §1, Permit Suspension

N

37. Vending machines

38. Adequate venlilation and lighting; designaled areas, use

Received by (Print) ‘S e<E\

C ovrmoosT cval

Title

e

|

Received by (Signatu

=

Specialist (Pn'm)'P
AT SAUDMS

Specialist (Signature) \ & :

Re-inspection Date:

A\




SUMMARY OF THE CORRESPORDING 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. ' s

1. Altfood employees shall have adequate knowtedge of and be tramed wn food salety as il refates to trielr assigned duties. {113947) Food facilities that prepare, handle or serve non-prepackaged polenlialy .
hazardous lood, shatl have an employee who has passed an aoprovesd food safety certfication examinalion (113847.113947.1) o

2 Employees wih a communicable disease shall be excluded lrom the foed lzcilly / preparation of food. Gloves shell bz worn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
may conlaminale of adulierale food, lood contact surlace or utersils. 1143948.5). The permil holder shall reauire food employees In report incidents of iitness of injury and comply with all applicable restrictions.

{113848.2, 113950,113950.5, 113873{a))
3 Employees expenencing sneezing, coughing, of runny nose shall not work with exposed food, clean eaquipme
4 No employess shall eal, drink, or smoke 10 any work area (113977) '
5 Employees are reguired 1o wash Iheir hands. before beginning work; belore handling food / equipment 1 utensils; 25 often as necessary, during food preparafion, to remove soif and contamination; when switching
from working wilh Taw 1o ready 1o 83t foods. afler fouching body gards; afier ustng foflet room: of any fime when contamination may occur. (113952, 113953.3, 113853.4, 113961, 113968, 113971 (b-h))
8. Handwashing soap and fowels or drying gevice shah be provided in dispensers. dispensers shalf be maitamed good repair. {113953.2) Adecuate faciliies shall be provided for hand washing, food preparation

and the wasning of ulensds and govinmant, (113953, 1138539, 114087())

7. Potenuially hazardous foods shall be held at or below 41/ 45°F or at or above 135°F (113896, 113898, 114037, 114343{3))

& When bme only. rather than time and lemperature is used as a public heaith control, records and documeniation must be maintained (114000)

9. All potentialy hazardous food shail be RAPIDLY cooled from 135°F to 70°F, within 2 hours, and then from 70°F 10 41 *F, wilhin 4 howrs. Cooling shall be by one or more of the following metheds: in shatiow
containers. separaling food it smater portions; adging e as ao mgredignt, using 2n e bath, string frequently, ysig rapid cooling squipment; or, using containers that faciliiate heal iransfer. (114002,
114002.1) ’ ’ :

10, Commingled maat, raw eggs, or any load conianing comminuted meat or faw eggs, shall be heated 1o 155%E {or 15 sec. Single piaces of meat, and eggs for immediate servica, shall be healed to 145°F for 15
sec. Poullry, comminuted paullry, stufied fish / meal / poultry shalf be heated (o 165°F. Other iemperature requirements may apply. (114004, 114008, 114010)

11, Any potentially hazardous loads cooked, tooled and subsequently reheated for hot holding of serving snall be brought to & tampsrature of 165°F, (114014, 114016}

12, No unpackaged lood thal nas baen served shall beve-served or used for human consumplion. 1414679}

13. Any food 15 adulterated il it bears or cantaing any poisonous of deteterious substance thal may fender it impure of inurious 1o healh, (113867, 113978, 193380, 113388, 113090, 114035, 114254(c), 114254.3)

14, All food contact surfzces of utensils and.equipment shall b clean and sanitized. (1139840e), 114037, 114089.1, 114033.4, $14099.6, 114101 (b-d), 114105, 114108, 114111, 114113, 114415 {a, b, d), 114117,

114125 (h),118141) - B R .
15. Afl food shall be oblained f6m an approved source, {13880, 133582, 114021-114031, 114041}
16. Shel stock shall have complete cerlification 1ags and shall be properly stored and displayed. (114038 - 114039.5)
17, Comply wath Gulf Oysler warning seasonal requirernents. {Tille 17 CA Code of Regulations §13675, Cal Sods Section 113707
8. HACCP Plan s a woiten document that delineetes the formal procedures developed for sate fooa handling approved by the National Advisory Cormittee on Microbiological Criteria for Foods, {114418). A
wnilien docuyment approving a deviation {rom standard health code requirements shall be mainlained al ihe food facility, (114087, 114457.1)
19 Ready-o-eat food contaimng undercacked food or raw egg and unpackaged confectionery food containing riore: than Y% alcohol may be served if the facilily nolifies the constmmer. (114012, 114093)

20, Protubited loods may net be ofiered in ioensed health care fagiliies/publie and private schools. {114091) .
21 Anadequate protected oressurized, potabte supply of hot vealer and cold water shall be peovided af all hmes (113353(c), 114089.2{b) 114101(a), 114189; 114192, 114192.1, 114185)

27 Allhquid waste must dran 1o an aporoved fully functoning sewage dispasal system. (114137) ‘

23. Each food facilily shat be kent freg of vermu: rodents (rats, mice), cockroaches, fies { 114280.1, 11425%.4, 114259.5)

24_ A person in charge shall be present at the food facdly during all hours of operation, {$13845,113943.14, 1139841114075}

25. All employees presanng, serving or handiing foad or diersils shall wear ciean, washiable outer gamments of unlforrs and shall wear 2 haimet, cap, of other suitabla covering to confing hair. ({13848, 113974)

26, Food shall be thawsd under refrgeration; completely submerged under cold running water of sufficient valocity to fush foose particles: in microwave oven, during the cooking process. (114018, 114020,

114020.1)
27, All fooxd shall be separated and protectad from contamination, (113884 (a, b, ¢, d, f}, 113886, 114080, 114067(s, d, ¢, 1), 114088{g, b, 114077, 114088.1 {c}, 114143 {c}}

28. Rav, whole produce shall be washed prior (o prepacation, (113832) ’

29, Al poisonous subsiances, detergents, hleaches, and clganing compounds shisl be stored separsie from focd. ulensits, packing matenal and locd-contact surfacss. (114254, 1142549, 114254.2)
30, Food shail be siored #1 sngroved containers and labeled 23 1o conlents. Food shall b storedd at least &7 above the foor on sporoved shelving, {114047, 114048, 114051, 114053, 114055, 114057(h),

194062 (b}

31 Unpacksoed food shak be displayed and dispensed in & menner ihat prolests the food from contamination. 1114663, 114065} . K

32, Any Jood is mistrandeg i irs fabeling is falss or mislaading, If L is offersd for sale undst the name of another food, or if it is an fmitation of another food for which a definitien and slandard of identity has been
established by requiaon. (114087, 114089, 1140882, B}, 114050, 194083.9) :

33. All nonfood contact surfacas of wtensils and squipment shall be clean, {18115 (c))

34 Food faciklies that prapare food shall be squipped with wargwashing faciies Vesting equipmant and matenals shall be provided lo meesure the applicable sanitization method. {114067(1,g). 118083,

TUIA099.3, 114099.5, 11410 Ha), 114101,1, 144101.2, 114103, 114107, 114125} R : ) o
15 Alf utensis 3ng eaupment shall be hilly anerative and i good cepair. {114175), A1l ulensis ang sauipment shalt be approved. installed properly, and meet appheablé standards. (194130, 1141301, 114130.2,
1141303, 1141304, 114130.5, 114432, 194933, 114337, 114139, 114183, 114155, 114363, 114165, 114167, 114465, 114977, 114180, 114182}

36. All ciaan and soded nen shall be propedy siored: non-food flems shall be stored and displayad separate from lood and fnod-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handled
and staored 5o as to be protected from contamination, (114074, 148081, 114118, 114121, 114161, 114178, 114178, 114083, 114108, 114185.2, 114185.5) :

37. Each vending machne shall hava postad in 3 prominent place, a sign indicating the owner's name. address, and telephone numbar. A record of cleaning and sanifizing shall ba maintained by the operalor in

each maching and shall be current for at least 30 days. {11445} S o
38 Exhaust hoods shall be provided (o femove Joxic gases, heal, grease, vapors and smoke and be approved by the local building department. Canogy-type hoods shall extend 6" beyond ail cooking equipment. All

areas shall have sufficient ventilation fo faciitale proper food slorage, Tollet sooms shall be vented fo the outside it by a screened openable window, an air shaft, or a fight-switch activated exhaust fan,
consistent with lozal buiding codes. (114148, 114148.1) Adequate tighting shall be provided in ail areas to fzciitate cleaning and inspaction. Light fixtures in areas where open food is stored, served, prepared,

2ned where ulensis ars washed shall be of shatterprool construction or protected with light shields, (114149.2, 114146.3, 114252, 114252.1) .
39. An accurate easily readable matal probe iharmameler suitable for measunng temparature of food shall be avalable o the food handier. A themometer +/- 2 °F shalt be provided for each hot and cold hoiding

undt of patentially hazardous foods and high temperature warewashing machings. (114157, 114458}
40 Wiping clotis used lo wipe service counlers, scales or other surfaces that may come info comtast with food shalt be used only once unless kept in clean water wih sanitizer, (114135, 114486.4, 1141853 {d-e))
41 The poiable waiet supgly shatl be protected wilh a backfiow of back sizhonage protection dewvice, as required by applicable plumbing codes. {114192) ANl plumbing and phumbing fixtures shall be installed in
omphiance wib focat plumbing ordinances. shall be mamtained 5o as 1o prevent any contaminalion, and shall be kept clean. fully oparative, and in good repair. Any hose used for conveying potable waler shall
be of approved maienas, labeled. pronenty stored, and used for no other pupose. (114471, 114189.1, 114180, 114103, 1141831, 114199, 114201, 114269)
43 At food waste and rublsh shall be kept in Teak oroof and rodent proof containers. Cortaingrs shali be covered at & times, Al waste must be removed and disposed of 25 requently as necessary lo prevent a
nusarce  The exteror premises of each food facily shatl be kept clean and fres of iler and nublish, ’
{114284, 114285, 1162454, 114248.2, 114245,3, 1142454, 1142455, 114245.8, 194248.7, 114245.8)
43, Toliet {acililies shall be maintamed clsan, sanitary and in good repair, Tolet rooms shall be separated by 2 well-fiting selt-closing door. Tedlel tissue shall be provided in a permanently installed dispenser at each
\oket. The number of et bacilities shal be in accordance with local buiding and plumbing ordinances, Todel faciites shall be provided for patrons: in establishments with more than 20,000 sq

establishiments offeting oa-site fiquer consumption. (114250, 114250.1, 114276) )
14, The premises of vach fuod Taciity shal be kepl clean and free of liter and rubibish, al clean and solled linen shall ba properly stored; non-food ilems shall ba stored and displayed separate from food and food-
contact Surfaces; the facity shall be keot varmin proof, (114087 {J), 114123, 194143 {a) & (b), 114256, 1142561, 114256.2, 1142584, 144257, 1142571, 114259, 114259.2, 114258,3, 114279, 114281, 144282)
45, The wals | cetings shall have durable, smooth, noriabsarhent, lignt-colored, and washable surfaces. Allflor surfaces, othes than the cuslomer servics areas, shall be approved, smooth, durable and mada of
nonabsorbent matenat thalis easdy claanal¥e, Approved base coving shall ba provided in all areas, except customer sefvice areas and where food 15 stored in original unopened containers. Food faciities

shat be fully enclosed. Al food Taciliies shafl be kept clean and in good repalr,
(144343 (d), 114266, 134288, 1442654, V14274, 114272)

45, No sizaping accommondations shall be in any room vhite 100G i prepared, stored or sofd. (114285, 114286)

41 Handwashing signs shal be posied in each lollet room, diracting attention Lo e need to thoroughly wash hands after using the testzoom (11353.5) {b) No smoking signs shaft be posted In food preparation,
tood storage, watewashing, and ulensd slorage areas {113976) (c) Consumars shall be notified that clean tablewary is (o ba used when they return to self-service sreas such as salad bars and buflets, (d) Any
food facilty constructed belore Januacy 1, 2004 withoul public (et facliities, shall prominently post a sigh within the food facility i a pubdic area stating that tollel faciibes are nol provided {113725.1,

114381 (o))

48, A parson proposing 10 buikd or reradss a food taciity shal submil plang for aprxoval bafore slarting any new censtruction or ranisdading of eny faciity for uae 55 a retall food facifity, (914380)

48, A food $aciity shiadl i be open for business without 3 valis pesmit. {11I06T(0} & (c), 114381 (a], 114387}

50, An enltrxcament olfioer may impoerd food, sgupment of ulensils that ars fours 1o b unsandtary of in dharepair, (114383)

54, ummmnmmxm,mmmimmmsmmmmmmmmmm. {14408, 114405)

. ulensds ot inens. (143374)




