PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 : 2 Ae,
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: oc. 5
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of Inspection:
Permit #: / ﬁ., /5/%// Exp Date: 7 // / /7 | Permit Holder. WQ&M—_ ) ;y/;; {‘;:

See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

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

Cos [ MAJ | our

[ cos [ may [ our | [in | NO-NAJ

= ' — l DEMONSTRATION OF KNOWLEDGE FOO-D FRON APFROVED SOUREES
[ 1. Demonstration of knowledge; food safety certification AR : ] ;: m;;zgeﬁmmpf&egﬁdmon display
Food Safet% Exp. Date f /)9 /) |17, Gompliance wih Gull Oysler Regulations
7 EMPL‘O’YEE HEALTH & HYGIENIC PRACTICES . ; L f: 'é';?nm:f,ﬁfmz’?“jgﬁffiﬁﬁf B
XN\\ ixglc‘);ri\;::nmable disease; reporting, restrictions & )C re(iuced oxygen packaging‘ &' HpAe(‘;:cp 913: '
) i 3. No discharge from eyes. nose, and mouth : CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undercaoked foods

Highly Susceptible Populations
20. Licensed health care facililies/ public & privale
schools; prohibited foods not offered

properly )O
\\\\ 6. Adequate handwashing facilities supplied & \\\ A ERTOT WATER
B - S 21, Hot and cold water available 7 4
Temp VA0

4. Proper ealing, tasting, drinking or lobacco use AN
PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed: gloves used

TIME AND TEMPERATURE RELATIONSHIPS
LIQUID WASTE DISPOSAL

7. Proper hot and cold holding temperalures

)() 8. Tn:r:;z sa pitbic heallh controf; procedures & 22. Sewage and wastewaler properly disposed | | |
; VERMIN

3. Fropet coole) mathods 23. No rodents, insects, birds, or animals

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hat holding
PROTECTION FROM CONTAMINATION
\V% 12. Retumed and re-sarvice of food NN
NN 3. Food in good condition, safe and unadulter ated \
. NN

| 14. Food contact surfaces: clean and sanitized
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ARSI LTS
RN
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out
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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 cleaniiness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper hackflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
217. Food separated and prolecled 43. Toilet faciities: properly construcled, supplied, cleaned
28. Washing fruits and vegelables ) 44, Premises, personal/cleaning ilems; vermin-proofing
29, Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
45. Floor, walls and ceilings: built, maintained, and clean

FOOD STORAGE/ DISPLAY/ SERVICE

46. No unapproved private homes/ living or sleeping quarers

30. Food storage; food storage containers identified
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed ¥ honestly presentea’ 47. Signs posted: last inspection repont available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlood conlacl surfaces clean 48. Plan Review
34, Warewashing facilities; installed, maintained, used: test strips 49, Parmits Avalfable
35. EquipmenV Ulensils approved; installed; clean; good repair, capacily so Impoundmem

1, Permit Suspei

T — I

38, Adequale venlilation and lighting; designaled areas, use
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Specialist (Signature)

Re-inspection Date:
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Specialist (Print)




SUMMARY OF THE CORRESPONDING LAWE 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.

© - All food employess snall have adequate knowiesge of and b2 traned in food salely as o retates (o thelr assigned dulies. {113847) Food facitities that prepare, handle or serve non-prepackaged potentially
hazardous food, shail have an emptoyee who has passest an anproved fooa salely certfication examinghion {113347-113947.9)
2 Employees voih 3 communicabls disessa shall be excluzd from Ihe focd {acily / preparation of food. Gloves shell bs worn il an employee has cuts, wounds, and rashes. No employee shali commit anty act that
may comlaminate of adulteraie food, food contact surtace o lensils. {113848.5, The permit holder shall reauire food employees to repont incidents of ilness o injury and comply with alf applicable restrictions.

{113048.2, 113950,4 1395015, 11387 Ha)

3 Employees expenencing sneezing, coughing, o uany nese shall not work with exosed food, clean eauiprient, utensds of inens {115874)

4 No employess shall eal, dnnk, or srmoke w 2ny work area {113477) o . ©oe

5 Employees are required la wash (half rands selofe tiegmning work; before tiznding food / equipment / utensds: 25 ofiaa as necessary, during foad preparation, to remave solf and contamingtion; when swilching
trom working wiitt rave 1o ready to st foods. aflar touching body pers; afier using loiled room; of 4y ime when Cantaminalion May oocur. (1134952, 1139563.3, 113953.4, 113981, 113988, 113873 {b-f))

6. Handwasimng 0ap 2nd towals of Grying devica shall be provided m dispansers. dignansers shall.bs mamtansd n good repair. [113953.2) Adequate facilities shall be provided {or hand washing, feod preparalicn

~ and the veasiung of vlensds and gauinmant, (113953, 1138831, 1140671} s E A ;

7. Polznialy hazardous fzods shall be halg at or below 41/ 45°F ar at or above 135°F (113596, 113038, 114037, 1142434aj}

£ When hmea only. ralher than fime and temseraiure s usad as a public heaiih control, records and documentation must be manigined {114000)

9. All polentiatly Nazardous foad shall b RAPIGLY conled fror 135°F to 70°F, wathin 2 hours, and tien frora T0°F to 41 °F, within 4 hours. Cooling shall ba by one or more of the folloving melhods: in shallow
contamers. separshing lood 1nlo smiatiar portens; adding (2 &5 a0 ngradian; using an ice bai, surmng frequanlly) UsIng rapit cooling equipment; &2, using centainers that facifilate heat transfer. (114002,
1140024}

10, Commimuted meat, 3w eggs, of any food conlaming Conminyted meat o (5w ggs, snail ba heated o 155°F for 15 sec. Single pricat of meat, and eggs for immediale service, shall be heated to 145°F for 15
sec, Poultry, commingted oaullry, stufiad fish 7 meal pouliry shaft ba neated In 165°F. Olher lemparature requirements may apply. (144004, 114508, 114010}

1., Any polentially hazardous loods Cooked, coald and subsequently reheated for hot holding of serving snall B brought to & tsmparature of 165°F. (114314, 114016)

12, No unpackaged food thai nas been served shall be re-served or used fof hurnan consumplion. {1 14079)

13. Any lood 1s adulterated ff it bears or containg any poisonous or delelerious substance thal may render i impure of injurious lo heaith, (113857, 113576, 193980, 113988, 113890, 114035, 114254(c), 114254.3) -

14, All food comtact surfaces of uiensils snd squiprent shafl be clean and saniized (1938840e), 114027, 194099.9, 1160904, 1140898, 198101 (bed), 114105, 114109, 114111, 194113, 114115 (a, b, d), 114117,

114125 (), 114 141) . ) R

15. Al food shall be oblaned fom an approved sourca. (113980, 113982, 114021-114031, 114049}

15. Shefl stock shall have complets cartification 1ags and shall he properiy stored and displayed {§14039 - 114008.5)

17, Comply vath Gulf Dysier waning seescna! requiraments, {Tie 17 CA Code of Regulations §13678, Cal Codte Section 143707}

18, HACCP Plam s a witien tozument that definsates tha fomal srocedures devaloped jor sate faod handlng appraved by the National Advisory Committee on Micrablological Criteria for Foods. (114418). A
witien documant aoproving a devistion feom standard health coda requirements shall be maintaned 3t the lood facility. (114057, 1140574

19 Ready-o-2al focd contanmg undsscacked food or raw egg and unpackaged confectionery food contaiming rore than 4% aleohal tay be served if the facility notifies the constmer. (114012, 114083}

20. Prohibited oods may not ba ofiered i ioensed heallh care fsclilieg/public and prvaie scheols. (114694)

21 An adevusie piotentzd. ceuseunized, polabie supply of hot water and sold water shall bz prowded at &l imas {193853(c), 144095.240) 114101(a), 114180; 114992, 1141921, 114485)

24 Al hquic waste must dran 1o an apotavad fully lunckoning sewege disposal syster {114187)

23. Each fooc facihly sha! L2 4@ 2, mica). conkroaches, fes.f STARER.Y, 1142804, 114250.5)

ag Al hours of operation. {143845.113845.1, 11 3984,9 13407H)

! g 5 shall wear Cloan, washable ouler parmants of enilerms and shall wear 3 haimat, cap, of ofher suitable covering to confing halr. (113868, 113971)

completely submerged under cold ninming weater of sufficent vetelly 1o fush loose perticles; in microwave oven, during the cooking process. (114018, 114020,

26, Foud shalt be thawed i
114020.4)

27, All tood shall be separgiad and protec s (113964 (g, b, €, 4, F), 193988, V14050, 114067(a, d, &, ), 115088(x, b), 134077, 1140881 (e}, 114143 [e})

28, Raw, whole produce shall be washad o Rk
9. Al prisonous subsignces, de ’ G compounds shiad al and lood-contact surfaces, (114254, 114284.4, 1142584.2)
: roved shalving. (114087, 114048, 114089, 118083, 114055 114087(h),

30, Forg shadl be st

i1 Bl

9 Unpachiaged food shai ba disdlay 1 that o7

32, Ay food is muistandet if it labe fale ; e eifered for sale jon ol aeother lood for which 2 definiien and standard of identity hes been
establisted by regulation. (114087, 11408 A0S, 1140851

32, All nonfoods contact surices of utansils and squizment shall e clzan, (114115 {cf)
34 Food faches that orpare lood shall be squipped vith wassweshing fackiies Tesbng equipment and matenals shall be provided 1o meesure ihe applicable sapitization method. {($14087{f,0), 114088,

THA05S.3, 1140045, 11810, 11418L, TI41012, 194100, 114107, 114125}
35 Aft utensis 3ng aucmient shal be fully soecative 2nd i sood repaw {114175], AT utensis and soupmient shall be agproved. instelled propery, snd meet apphable stardards. {19458, 1141301, 144130.2,
41302, (16130.5, V1ATHLS, $14948, T1A4EY, 134937, (34134, 144180, 114185, 114983, 114365, 11167, 114458, {14177, 114180, 114182}
35. Al ciean ang sodad e shal be ived: non-food flema shall be slored and displayad saparste from food and food-contact surfaces. (19141883 - 114185.4)Utenslls and equipmant shall be handled
and slored 50 a5 10 be protected from contamuation. (114074, T1406T, 114110, {04421, 14448, 114175, 114179, 114083, 114185, 114186.2, 114484.5)
37. Each vending machine shai hava posted in & promnent place, @ sign indicating the ownar's name, address, and teleahone numbar A cacord of cleaning and saniizing shall be malntsined by the opsralorin
each mashine and shal be current for al least 30 days, (114445)
38 Exhaust hoods shall b orovided 1o femove 10NC §ases, eal, greass. vapors and smoke and be approved by e lacal buiiding depaniment, Cancpy-lype hoods shall extand 6" beyond all cooking equipment, Al
areas shall have sulfcient verdlation 1o faciitate proper food slorage. Tollet rooms shall bz venied 10 the outsida w77 by a soreenad openable window, an air shakt, of a fight-switch activated exhaust fan,
114149, 114145.3) Adsquate fighting shalt be provided in ail areas to factitate cleaning and inspection. Light fixtures in areas where opan locd s siored, served, prepared,
5 of shatterproof eonsliustion or protected vath light shistds. (1141482, 114948 3, 114252, 114252.1)
30 An sceurale sa5ty freadable matal probe (harmamater suiteble Tor messunng tampsratire of foad shatl be svalabls (o the food handler, A thamosster +/- 2 °F shait be piovided for sach hot and cold holding
144157, 114158}

unit of ptentiaily hezardous foods and hgh lempe {
£0 Wiping clotis Used 1o vape sarvice countars, scales of offer surfaces that miay come info sontast with food shalt be used only once unless keplin ciean water with sanitizer. (134135, 114485.4, 114185.3 {d-8})
41 The poiante waier suosly shall b2 protested vath & backfiose or bach Sihonags prolechion dewice. as required by appheable plambing codes. {114192) All plumbing ang plurvbing fixtures shall b installed in
comphiance with Ioea! pfursbing ordinances. shall he mainiained S0 a3 o prevent any contsmnation, and shali be kapt clean. fully aparitive, and in good repair. Any hose used for conveying polable water shall
b2 of approved ma; tabeled, proenty stored, and used 1oF no ofhar purpose (114574, 3149891, 114980, 114183, 194193.1, 194189, 114201, 114258)
42 Al foodt waste and subdesi shall be feak sron! snd redent prodf containare, Containess shall ba covered a1 ot times. Al waste must be reroved and disposed of a5 frequently as necessary to prevent a
nusance The extencr prensss of 8ach fond faciity shadl be kepd clean and feg of iyr ang whbish.
(116264, 94283, 118285.1, 114745.2 1142453, 1142454, 1142488, 1142458, 1342457, 1143458
43. Tofet faciities shall ba ms el . sanitary and s good epan. Toilst rooims shall be separated by 2 vl
toiet. Tha number of folel lacilites shal be in accordance with lcal budding and plumbing ordinances, Todelfsail
establistimants offeting oa-site faucr consumption, {14230, 114230.1, 134278}
44, The premuses of each Jood fscity 2hall be kep! tlean and frea of iter and rubbesh; aif claan and sofled inen shall be properly stored; non-food ilems shall ba stoted and displayed Sepatata from food and food-
contact surlaces; the fahly shall be ket vaawn proof, ({4087 (), 144423, 194943 (a) & {b), 114256, 194296.9, 114286.2, 114256.4, 114257, 1142679, 114208, 11425882, 114258.3, 114279, 114261, 114282)
£5, Tha walls | cadings shall have duratie, smooth, nonabsarbent, lightclored, and washable surfzces. Al fhok surfaces, othet han the custorner servies areas, shall ba anproved, smonth, durable and made of
dad in i srees, proept cusiomer Satvics areas and whire food s stored in oriinal unocened containers. Fond faciities

consistent valh focal building codes
2rd wheere ulgnsss are washed gh

¢ seil-closing door. Trdtet Besus shall be provided in a permanently installed dispenser at each
s shall be prowded for patrons: in establishments with mors than 20,0600 sq i

et cli
fLrtpy
45, Mo steapng accomoslalio fnom whars fond 1 trepaned, storsd of sold. (114285, {14288}
47 Handwashing signs shialt be posted § olled toom, dirscling atenhon 1o the nead 1o tharaughly wash bs o using the restroom (1139535} (b) No smoking sigrs shafl be posted In foxd preparation,
tood slorage, watgwastung, and ulensd siofage aress (113976). {c) Consuras shall be nolified that clean 1a 12 10 bs ussd whan they returvs 1o sell-service sruas such 2 saled bars and bultets, (d) Any
oo Saciily eonstiucied bafors January 1, 2004 sitheut public foifel Tacifiies, shiall proinantly post & sign wathin e food fansity in a pubtic sres stting thattolel {ardlithes eronol provided (11371254,
114381 fe))
8. A pareee proposg t budd o remadsl ; lond {aelily shall subsmit plane for Soprovas belors stading sy new constiustion of remcdeling of eny faclly for 1ss ¢ a tetsd food friity, (144280}
62, & food faciity shad ned e oper Tor business wilhou! & vasid pemod, {LI406T(0) B (5], 118581 (a), 11438T)
66, An enlomement (o may oo food, saupment or plerslls hat s found 1o be unsantiary of in divrepalr, (14340

54, ¥ an evennant hestih hazad s Bund, 2o safomament ofioer oy tempooally suspend B pamit sed order the faod feckity imoraislely closed, (114605, 114405)

2




