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

OUT=0ut of Compliance
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] [ 3. Demonstration of knowledge: food safety certificaion AONNNNNNNY | 16, Gomplance wih sheﬂpfmk tdgs, condition, displa
Food Safety Cert Name: e Exp. 05‘3,7 I < L < 17' Comphance with Gull Oysler Regulations it
2 \
’\/érﬁﬂ@\rsess\ﬁnt.rmﬁlc PRACTICES | CONFORMANCE MTH APPROVED PROCEDURES
- - ; . 18, Compliance with variance, specialized proce:
\\§ 2. Communicable disease; teporting, restrictions & reduced oxygen packaging, 8 HACCP Plan
2 ;x:gS£:;me from eyes. nose, and mouth SOMMNER ADVIBORY
= . — et 49, Consumer advisory provided for raw or
4. Proper ealing, tasting, drinking of tobacco use NN undercooked foods
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
5. i;zl::ﬂ ?ean and properly washed; gloves used 20. Licensed heatth care facilities/ public & private
w 6. Adequale handwashing faciliies supplied & N aehons: proniied ’migmfgmugg
N accessible _ A\ 21, Hot and cold water available
TIME AND TEMPERATURE RELATIONSHIPS Tem)
7. Proper hot and cold holding temperalures LIQUID WASTE DISPOPSAL
8. Time as a public health control; procedures & m 22. Sewage and waslewaler properly disposed | | |

records

9. Proper cooling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relumed and re-service of food RN

Ay _13. Food in good condition, safe and unadutter ated

14. Food contact surfaces: clean and sanitized

VERMIN

AN 23. No rodents, insects, birds, or animals

SUPERVISION ouT ; : ouT
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANI.INESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints ] PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
42. and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43, Toilet faciities: properly constructed, supplied. cleaned

21. Food separated and prolecled
28. Washing fruits and vegetables 44, Premises; person items; vermin-proofing
29. Toxic substances properly identified, stored, used > il NT FOOD FACILITIES

45. Floor, walls and ceifings: buill, maintained, and clean ¥

FOOD STORAGE/ DISPLAY/ SERVICE

48. No unapproved private homes/ living or sleeping quanters

30. Food storage:; food storage containers identified

31._Consumer self-service SIGNS/ REQUIREMENTS

32, Food properfy labefed & fonestly presentea’ 47. Signs posted 1ast 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, Permils Available

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

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 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. Altlood employess shall have adequate knowledge of and be trained m fnod safely as it retates (o their assigned dulies. (113347) Food facilities that prepare, handle of serve non-prepackaged polentially |
hazardous food, shat have an employes who has passed an agproved looa salely certfication examinalion (113847.113947.1) S

2 Employees wih a communicablg disease shall be excluded from ihe foed facilly / preparation of focd. Gloves shell be worn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
may contaminate of adulterale f60d, food contac surtace o wtensils. {113948.5), The permit holder shall reauire food employees in repont incidents of illness of Injury and comply with all applicable restrictions.

{113949.2, 113950,413950.5, 1138735}
3 Employess expeniencing sneezing, coaghing, or runny nose shall no! work with expcesed food, clean equipment, ulensils of lingns. {113374)

4 No employees shall eal, dnnk, or smoke i any work area {113977)
5 Employees are required lo wash their hands: tefore beginning work; belore handiing food / equipment / ulensils: 55 often as necessary, during food preparation, lo remove soil and confamination: when swilching

Irom working wilh raw lo reéady 1o eat foods. after louching body parts; afier using tailet room; of any e when contamination may oocur. (113952, 113983.3, 113953.4, 113961, 1139868, 113973 (b))
6. Handwashing 50ap and fowgls or drying Gevics shall be provided in dispansers, dispensers shall be mantained n good repair. {113953.2) Adeauate facilities shall be provided for hand washing, food preparation

and Ihe wasning of ulensds and ecuipmen, (113953, 113953.1, 114061{H)
7. Polentiaky hazardous foods shall be heki at o balow 41/ 45°F or at or above 135°F (113995, 113898, 114037, 114343(a))

8 When hme only. rather than fime and temperature is usad as a public health conlrol, records and documentation musl be mainiained (114000)
8, All palentiatly hazardous food shall bs RAPIDLY cooled lrom 135°F to 70°F, within 2 hours. and then from 70°F 10 41 °F, vdltin 4 howrs, Cooling shall be by one or mors of the following methods: in shaliow

conlaers. separatiog lood into smatler poions; adding ice a5 an wgredignt; usng an ce Dath, strnng requantly, using rapid cooling equipment; o, using containers that faciitale heat ransfer. (114002,
114002.1) i ‘ i ‘ i

10, Comminuted meat, raw eggs, of any food coniaining commnuted meal of 13w eggs, shall be heated (o 155°F for 15 sec. Single preces of meat, and eggs for immediale service, shall be heated lo 146°F for 15
sec. Poullry, commenuted paultry, stufied fish / meai / pouliry shall be heated (o 165°F - Other lemperature requirements may apply. (114004, 114008, 114010}

11, Any polentially hazardous loads cooked, cooled and subsaquently rehealed for hot holding of serviag snall be brought to a tlemperature of 165°F. (114014, 114016)

12, No unpackaged food that has bean served shail be re-served or used for human consumplion; {314079) )
13, Ay lood 1s adulterated i it bears o conlains any poisonous of defelerious substance thal may render it impure of inyrious 1o health, (113967, 113978, 113960, 113988, 113990, 114035, 114254(c), 114254.3)

14, All lood contac! surfaces of utensils and equipment shall be clean and sanilized. (193984{a), 114097, 114089.1, 114098.4, 114039.6, 114101 {b-d), 114105, 114108, 114114, 114113, 114115 (a, b, d), 114117,

114125 (), 114141) ; R
15. Alt lood shalt be oblained from 3n approved source. {113980, 143982, 114021-118031, 114041}
16. Shetl stock shalt have complele certification tags and shall be properly slored and displayed. (114039 - 114039.5)
17, Comply vath Gulf Oysier warning seascna! requirements, (Tile 17 CA Code of Requlations §13675, Cal Code Section 113707
18, HACCP Plan s 2 wniten documment that dalineates the formal procedures developed for safe foos handling approved by the National Advisory Committee on Microbiological Criteria for Foods, {1 14419). A
wittgn document approving a dewialion from standard health code requirements shall be maintained st the food {aciity, (114057, 114057.1)
19 Ready-to-eal food contammg undercooked food of raw egg and unpackaged confectionery food contaming more: (han %% alcohol may be served if the facility notifies the consumer. {114012, 114093)

20. Prohibiled toods may nct be ofiered in icensed health care facifities/public and privale scheols. (114091)

21 An adeouate profected. cressusized, polavle supply of hot waler and colg water shall bz provided 2 all tmes {113853(c), 114088.2(b) 11410¥(a), 114189; 114192, 114192.1, 114195)
27 Allhquid waste must drain 1o an approved fully funcioning sewage disposal system. (114187} :
23. Each fooe facility shat be kep! frez of vermu: rodents {rats, mee), cockroaches. fles.{ 114289.1, 1142504, 114258.5)

24 A person in charge shall be present at the fond facdity during all hours of operation. {313845-113945.1, 113984.1, 114075)
25, All employees prasanng, serving o handing foed of uterisis shall wear claan, washable outer garments of uniforms and shalt wear 3 haimet, cap, or othar suitable covering fo confing hair. (113969, 113971)

25, Food shall be thawed undar refrgeration; coraplately submerged under cold running water of sufficient valocily 1o flush loose panticlas; in microwave oven; during the cooking process, (114018, 114029,

114920.1)
27, Aflfood shail be separaiad and protected from contamination, (113884 (a, b, ¢, 4, f), 193888, 414060, 1140672, d, &, ) 114068{z, b, 114077, 114089.1 (), 114143 {c}}

28. Raw, whole produce shall be washsd pror s preparaton, {113852)
9. All prisonous substances. defergents, bleaches, and claaning compounds shalt be storsd separate from focd. ulensils, packing matenal and food-contact surfacas, (114256, 114254.4, 114254.2)
30, Fosc shail be stored # approved conlainers 8nd Tabeled 25 (o contents. Foodd shall bis stoved ai feast 5 2buve the boor on approved shelving. {14047, 114089, 114051, 114053, 114055, 114067(h),
744088 (b1} Sl . . A
39, Unpackaged food shak be diplayed end dispansed in a manner that prolects the food from confamination. (114063, 114065}
32, Any food is mistranded 1 its labeling is falee or misiasding, ¥ it s offered for sale undar the name of another food, or if i is sn initation of another food for which
established by requlation, [114087, 114089, 114088, Ya, b, 114080, 144093.4)
33, Al nonfood contact surfaces of ylansils and equipment shall be clean, (1315115 {c))
34 Food faclies that prepare food shall be equipped with warawashing facies Testing equipment and matenals shall be provided to measure ihe applicable sanitization method. {114067{1,g), 174098,
114038.3, 1140995, 1470a), 1941053, 1141042, 116103, 114107, 114125)
185 All wlensifs and squmment shall be fully ooerative and iy gocdd repair. {114975). Al ulensils and eqtiprent
114130,3, 1141304, 114130.5, 114532, 194453, 114137, 134138, $14353, 114155, 114163, {14165, 114167, 114168, 114177, 114180, 114182}
36, All clean and soied inen siall be propedy stored; non-load ilems shall be stored and displayes sepatate from food and food-contact surfaces. {1 $4185.3 - 114485.4)Utensils and equipment shall be handied
and stored 5o as (0 be protected from contamination. {18074, 194051, 114419, 114971, 114164, 114178, 114179, 114083, 114185, 114185.2, 114185.5) )
37. Each vending machine shall hava postes in 3 promnent place, 2 sign indcating the owner's name, 3ddress, and teleptone number. A record of cleaning and sanifizing shall be maintained by the operator in

cach maching and shal be current for al lezst 30 days. {114445) L
38 Exhaust hoods shal be provided 1o femove loxic gases, heal, grease, vapors and smoke and be approved by the local building department. Cancoy-type hoods shall extend 6 beyond all cooking equipment. All

aress shall have sufficient ventilation fo faciilate proper food slorage. Tollet sooms shall be ventad to the oulside air by a screened openable window, an air shalt, or a light-switch activated exhaust fan,
consistent with tocal buiding codes. (114148, 114145,3) Adequate lighting shall be prowded in 2it areas to facilitate cleaning and inspection. Light fixtures in areas where open food Is stored, sesved, prepared,

and where ulensils are washed shall ba of shatierproof constction o protacted with light shislds, (192949,2, 1141483, 114252, 114252.1)
39, An accurate aasily raadabie metal probe themmameter suitable for measunng temperalure of food shall be avalable (o the food handler. A thermameter /- 2 *F shal be provided for each hot and cold holding

un of patentally hazardous foods and high temperatire warewashing machings, {114157, 114158)
40 Wipng cloths used to wipe sarvice counlers, scales or other surfaces that may come into contact with Tood shilt e used only once unless kept in clean water with sanifizer, {114135, 4144851, 114185.3 (d-a}}
41 The potable waiet suply shall be protected with @ backfiow or back siphonags protection device. as required by appiicable plumbing codes, {114192) Alf plumbing and plumbing fixtures shall be installed in
compliance vath locat phumbing ordinances., shalf be mamtained 50 as 10 orevent any contamination, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable water shal
e of approved matensis, tabeled. oropany stored, and used for no oiher puipose (114171, 1149881, 194180, 114193, 114193.1, 114189, 194201, 114269) L
42 A food vaste and rublvsh shall be ket in feak proof and rodent proof containers. Containers shal be coversd at afl fimes. All wasle must be removed and disposed of as frequently 2s necessary lo prevent 2
nusance  The extence pranvses of each lond facily shall be kent clean and fee of liter and rbbish.
(114268, 114245, 1162454, $14245.2, 114245.3, 114245.4, 1142455, 1162456, 1142457, 114245.8)
43. Toiiet (acilties shall be maintamned clean, sanilary and in goad repair, Tolet rotmms shall be separaled by 2 wail-fting seif-closing door, Tollef issue shall be provided in a permanently installed dispenser at each
tcbet, The number of toilet faciities shalt be in accordance with local budding and phimbing ordinasices. Toiel facifies shall be provided for patrons: in establishments with more than 20,000 aq ft;
establishments offering on-site tiquor consumption, (114250, 114250.1, 144278)
44, The premruses of sach food Tacility shall be kept clean and frae of iter and rubbish; all clean and solled finen shall ba properly stored; ron-food ltems shall ba stored and displayed separate from food and food-
contact surfaces; the fachty shall ba keot varmn procl, {1$4067 ), 144123, 114143 (a) & (b), 194256, 194256.1, 114256.2, 114256.4, 114257, 114257.1, 114259, 1942502, 1142303, 114279, 114281, 144282)
45. The walls | cerhngs shadl have durable, smooth, noniahsmrbent, light-colored, and washable surfaces. All floor surfaces, other than the cusiomer servica areas, shalt ba approved, smooth, durable and mada of
ronabsorbent matenial that 1s eastly cleanalle, Approved base coving shall b provided in afl areas, except cuslomer sanvice areas and where food 1 stored in original unopened containers. Food faciities

stialt he fully encksed. ANl food faciliies shall be kept clean and in good repalr,
($14143 {d}, 134266, 114268, 194288.1, 114271, 114272)

45, Mo skeeping accommosdations shall be in any toom wdeee fond is prepared, stored of sold. (114285, 114286}
47 Hasdwashung signs shall be posied in each tollet room, directing sitention 10 the need to thoroughly wash hands sfter using the restroom (413853.5) (b) No smoking signs shali be posted In food preparation,

toad storage, watewashung, ang ulensd siorage aress (113978). {c) Consumers shall be notified thal clean tabieware is to be used when they retum to self-service areas such as salad bars and bufleds, (d) Any
food facibty constructed before January 1, 2004 withoul subdic toflet facifties, shall prominently post a Sign within the food [aciity in a public area stating that toflet faciities aro nol provided {113725.1,
114381 o))

45, A parson oroposing 1o build o fernodsd 3 lood facility shiall submit pdans for approval bafora stasting any new constiction of renwdeling of sny facikty for use as a retsd food facifily, (114380)

48, A food facility shall ned b onen for business wilhout 2 vales paril. (1 14067(D) & (g), 114381 (s}, 11438T)

80, An enforcement officer mizsy impound koo, equipment or ulensits that ans feund o be unsandary of in direpadr. (114183)

59, H an ierenent health hazard is found, an enforcament officer may temporacty suspend the peit and orer the food faciity mmudiately dossd, (114409, 114405)

& definition and standard of identity has been

shall be anproved. instalied properly. and meet applicable standards. {194130, 114130.1, 1141302, '
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