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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 5 o
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection:_( O/ 13 Z/ &

Facity Name: __KS (N ceell X . Phone Number 5 34-44S5 7  pPRID#_[S !
Fagillty Site Address: __(( &, S ccra S City: tortola Zip_ A E\A

- 7 Type of Inspection:
Pemit#: (- |4 7.5% A ExpDate: 2/1/ 16 Pemit Holder: _{\ \c21 TQ\“ <X Keolhoun R &uki ne

See reverse side for the code sections and general requirements that correspond to each violation listed helow
In=In compliance N/O = Not observed N/A = Not applicable CQS = Corrected on-site MAJ = Major violation ~ OUT=Out of Compliance

| wo-a| , [cos | was | our | [ln | NONAJ ‘ €0S | WAJ_| aur
‘ DEMONSTRATION OF KNOWLEDGE T 53;: efﬁOM :”’;ZVO‘;ESE SOURCES
J T 1. Demonstration of knowledge: foud safety cerufication RNNRNRNNNRY : form approved Sourc
Food Safety Gert Name. Exp. Dater) i 16: Compliance with shell stock tdgs. condition, display
Nan ek Ka Wlon Ve g i 17. Compliance with Gulf Oyster Requlations
, T ENPLOYEE HEALTH & HYGIENIC PRACTICES J - f;"“ 9 mc:gnn “”":’VED "R";i':g:“
" &\ ;g:glg’\‘:mcable disease; reporling, restrictions & J . educmc edmox‘aygimen PMJ A HWMACCP s 7
N, 3. No discharge from eyes. nose, and mouth S Con = _GD,NSUM:R ADVISORY
J 4. Proper aaling, tasting, drinking of lobacco use nny / un&emzi:r:: r mo"é?” provided lor caw or N____:
PREVENTING CONTAMINATION BY HANDS Highly Susceptible P
J b ’;f::: n‘;’“" and properly washed; gloves used T 20 Uicansed healh care faciles! public & pivale
. haols; prohibiled foods not offered
N 6. Adequate handwashing facililies supplied & \\ 56
J &\\\ b \\\\ ’ S wuemor WATER
¥, TIME AND TEMPERATURE RELATIONSHIPS N, - Hot and cold water avallable Tonp L2 2 E
~. 7. Proper hot and cald holding temperatures
1 LIQUID WASTE DISPOSAL
7 -
) J 8. ﬁl:;:fz : public health control; procedures & mz' Sowage and waslewaler pioparly disposed l I I
1 _ : VERMIN
71 :Orgg;;:mlgm;::?wmmms \Y\ SN 23. No rodents, insects, birds, or animals |
J 14. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
v [ 12. Relumed and re-service of food R
‘ 13. Food in good condition, safe and unadulter aied
14. Food contact surfaces: clean and sanitized | |

SUPERVISION .
24, Person in charge present and performs duties _ 39. Thermomelers provided and accurale
PERSONAL CLEANUNESS 40. Wiping cloths: properly used and stored
25, Personal cleantiness and hair restraints | PHYSICAL FACILITIES
_GENERAL FOOD SAFETY REQUIREMENTS 44. Plumbing: proper backflow devices
Z&Movadlhm velhods used, frozen food 42. Garbage and refuse properly disposed: facililies maintained
27, Food separaled and protecled 43, Tollet faciities. properly constricted, supplied, cleaned
28. Washing fruits and vegetables 44, F'remases WW
29. Toxic substances properly idenlified, stored, used FERHANENT FOCD FACILITIES /
FOOD STORAGE/ DISPLAY/ SERVICE- 3 |45, Floor, walls and cellings: built mahhmed and clean \/
30. Food storage: food storage eontainers identified 48. No unapproved private homes/ l uariers
31, Consumer self-service SIGNSI REQUIREMENTS
32, Food properly fabeled & fionest presented’ 4T, Signs posied; last inspeciion tepor avalable
EQUIPMENT/ UTENSILS/ LINENS I " COMPLIANCE & ENFORCEMENT
33, Nonfood conlaci surfaces clean 48, Plan Review
34, Warewashing faciilies: installed, maintained, used: tes! slrips 49, Permils Avallable
35, Equipment/ Utansils approved; mstaﬂod clean; good repair; capacily T" Impoundment
36._Equipment, utanslls and linens: storage and use $4, Parmit Suspension.
37. Vending machines . \\\
38, Adequale venliation 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 All food employees shall have adequale knowiedge of and be Irained i food salely as it refates (o helr assigned dubies. (143947) Food facilities that prepare, handle or serve non-prepackeged polntialy -
hazardous food, shail have an smployee who has passed an adproved food salely certification examwnalion (113947-113947.1) .

2 Employees wolh a conmunicabls disease shall be exciuded {rom Ine locd laciity / preparation of food. Gloves shall be worn il an employes has culs, wounds, and rashies. Na employee shall commit any act that
may conlaminale of adullerale (ood, lood contact surface of utensils. (113948.5), The permit hotder shall require food employees I report incidents of iness or injury and comply with all applicable restrictions.
(113849.2, 113950,113950.5, 113373(a))

3 Employees expenencmng sneezing, coughing, of runny nose shall not work with exnosad focd. clean eauipment, ulensis ot linens. {113974)

4 No employees shall eal, dnnk, or smoke 1 2hy work area. {113977)

§ Employees are required 1o wash thewr hands telore begmning work; belore handling food / equipment / utensds; as often gs necessary, during food preparation, to remove soll and contsmination; when switching
from working waiti taw lo ready (o est foods. afier louching body perls; afier using toflel room: of any hma when contamination may occur. (113952, 113953.3, 113953.4, 113961, 113968, 113973 (b))

& Hendwashing s0ap and lowels or drying gevice shall be provided in dispensers, disoensers shall b2 maintainad in good repair. (113853.2) Adeauate faciities shall be provided for hand washing, food pregaration
and the wasning of utensiis and eovinmen, (113983, 1139531, 114067(())

7. Polenhally hazatdous feods shall be held at or balow 41/ 45°F or 2t or above 135°F (113896, 113898, 114037, 114343(a))

8. When bme only. ralher than fime and lemperature is used as a public health conlrol, records and documentation musl be maintained {114000)

§.°All polentialty hazardous foad shall be RAPIDLY cooled lrom 135°F lo 70°F, vathin 2 hours, and then from 70°F lo 41 °F, within 4 hours, Cooling sha# ba by ane or more of the Jollowing methods: in shaliow
containers. separaiing food nlo smafler portons: adding ice as an ngredianl, using an ice bath, simng freguently: using rapid cooling equipment; or, using containers (hat facitale heat lransfer. (114002,
114002,1)

10. Communuled maat, raw eggs, o any food conlaining comminutas maal of faw eqgs, shail be hested (0 155°F lor 15 sac. Single pieces of maat, and eggs lor immediate service, shall be healed la 145°F for 15
sec. Poullry, commnuted gaullry, stuffed fist / meal / pouliry shall be heated (0 165°F. Other lemperalure requremants may apply. (114004, 114008, 114010)

11, Any polentally iiazardous frods cooked, coled and subsequenty rehealed for hot holding or senving snall be brought to a tamperature of 165°F. (114014, 114016)

12, No unpackaged lood Ihai nag been served shal be re-seqved or used fof human consumplion, (114079

13, Any lood is aduillarated i 1 bears or conlains any poisonous or delelenious substance thal may render ilmpure or injurious lo health, (113967, 113976, 113280, 113888, 113990, 114035, 114254(c), 114254.3)

14. All food contact surfaces of ulensils and equipment shall be clean and sanilized (113984(), 114097, 194099.1, 114099.4, 114099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,

114125 (b), 114141) :

5 All food shall be chlained from an approved source, (113980, 113982, 114021114031, 114041)

16. Shell stock shall hava comlele cartification tags and shall be properly stored and displayed. (114039 - 114029.5)

17. Compty wiih Gulf Oyster warmng Seasonal requirements. {Tite 17 CA Code of Requlations §13675, Cal Cede Sestion 113707)

18. HACCP Plan 15 a wniten document that deineles the formal procedures devaloped for sate food handiing appravad by the Nationai Advisory Committes on Microblological Crieria for Foods. (114419). A
vmitlen document aoproving a devialion rom standard heaith code requirements shali be mainlained at the food laciity. (114057, 114057.1)

19 Ready-to-eat food contaimng undercocked food or raw egg and unpackaged confeclionery food contaming miore than Y% alcohol may be served if the facility notifies the consumer. (114012, 114093)

20. Prohiiwied loods may not be offered in eensed health care faciiliesioublic and privale scheals (114091)

21 An adeguale protected cressunzed, potadle supply of hot waler and cold waler shalt be provided 2 all imes (113953(c), 114089.2(b) 114101(a), 114180; 114192, 114192.1, 114185)

22 All quid waste must deam 1o an aprraved fully lunchoaing sewage disposal system (114187)

23 Each looz fachily sha te kel [rse of venmvny rodents (rals, mice). cockroaches, fles.! $14288.1, 11428%.4, 114259.5)

24 A person in charge shall be present at the food faciity during all hours of ongration, {143845.113945.1, 113984,1_144075)

25, Al employeas orasanng, serving or handing foed or utensils shall waar clean. washable outer gamments of uniorms and shall wear a haimet, cap, or other suitable covering lo confing hair, ({13969, 113674)

48, Food shail be thawed under relrgeration, completely submerged under cold runfung water af sufficent vetocity to fush looss paricles; in microwave oven; during the cooking process. (114018, 114020,
114020.1)

27. Alt food shall bie separaied and protected from contamination (113984 (a, b, ¢, d, 1), 113985, 114060, 114067a, d, ¢, ]}, 114088(a, bl, 144077, 114089,1 (c), 114143 (c))

28, Raw, whole producs shall be washad pror (o preparaton, (111662)

29, At poisonous subsiznces. defergants, hleaches, and cleaning compounds shal be stored separala from focd. utensi's, packing malzenal and loed-contact surfaces, (114254, 1 14254.1, 114254.2)

30. Foox! shall be stored m appraved containers and labeded a3 1o contents, Food shall b stored ai least 57 above the foor s apdroved sheiving. (194047, 114049, 114051, 114053, 114055, 114087(h),
114069 (b))

3% Unackaged food sha be displaved and dispensiad in a manner that prolests the food from contamination, (114063, 414085)

32. Any lood is mishranded il its fabehng 18 false or misiaading, if it s offered for sale under the name of another food, or if it is an imitation of anather food for which 2 definibon and standard of identity has been
eslablished by reguiation. (114087, 114089, 194089.1(a, b}, 114050, 114093.1)

33. Alinonlood contact surfaces ol uiensits and equipment shall be clean, (114115 (c))

34. Food facikes fhat prepare [ood shall be equipped with warawasbing facklies Testing equipment and matenals shalf be provided to measure the applicable sanitization method. {114067(1,g), 114099,

114099.3, 114099.5, 114101(a), 114101.3, H4101.2, 194103, 116107, 114125)

35 Allutensis and equcment shall b fully neralive and in good repar (114175). Al ulensis and equipment shatl be agproved. installed properly, and meet applable standards, (114130, 114130.1, 114130.2,
149303, 1141304, 114130.5, 414132, 114133, 114137, 194134, 114153, 114155, 114463, 194165, 114167, 114189, 114177, 194180, 114182)

35. A cean and sod2d bnen shall be propedy siored: noniood Hems shall be stored and displayed separate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shail be handled

and slored 5o as to be protected from cantamination. (114074, 116081, 114119, 114424, 11416%, 114178, 114179, 114083, 114195, 114185.2, 114185.5)

7. Each vending mactne shall hava posted in 3 promnent place, 2 sgn idicating the owner's name. address, and telsohane number A record of cleaning and sanifizing shall be maintained by the operalor in

each maching and shal be current for al least 30 days. (114145)

38 Exhaust hoods shal be owded (o remove oxic gases, heal, grease, vapars and smoke and be approved by the focal bwilding depanment. Canopy-type hoods shal extend 6" beyond all cooking equipment. All
aeas shal have sufficent veniifation to faciitate proper food slorage. Tolet rooms shall be venied o the putside z'r by a screened openable window, an air shall, or a light-swilch aclivated exhaust fan,
consistent with lacal buiding codes. (114149, 114149.9) Adequate hghting shat be provided in 2il areas to facilale cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared.
2nd where ulensds are washed shall be of shatterprool construction o protacted with light shiekds. (114148,2, 114146.3, 114252, 114252.1)

39. ~n accurai eastly readabie metal probe thermometer suilable for measuring temmeraiure of food shall be avalabia fo the food handler, A thermometer +/- 2 °F shak be provided for each hot and cold hokding

uil of patentrally hazardous foods and high temperature warewashing machines, (114157, 114158)

40 Wiong cloths used fo wipe sexvice counless, cales or othes surfaces thal may come info contact with food shal be used oaly once unless keplin clean waler with ssnitizar, (114135, 114185.1, 1141853 [d-e))

41 The polable waier supply shall be protected with & backflow or back siphonage prolection device, as raquired by applicable pumbing codes, (114192) All plumbing and plumbing fixtures shall be instalied in
comphance vath local phimbng ordinances. shall be mantamed 50 as 1o orevent any contamination, and shall be kept clean, fufly operalive, and in good repair. Any hose used for conveying potable waler shall
te ol approved maienals, labeled, property stored, and used for no other puipose. (114171, 194189.7, 134190, 114193, 114193.1, 114199, 114201, 114269)

42 Altfood waste and rubtvshy shait be ket m beak nroof and rodend proof containers, Containers shall be covered at &1l fimes. All waste must be removed and disposed of as frequently as necessary lo prevent a

nusance The exteqor premises of each lood facitty shall be kept clean and free of fitter and rvbbish.
(114244, 114245, 114245,1, 114245.2, 1142453, 114245.4, 114245.5, 114245.6, 114245.7, 114245.8)

43. Toet faciblies shall be mamiznad chan, sanitary and in good repair, Toilet rooms shaf be separated by 2 well.fiting seif-clasing door. Todet tssue shall be provided in a permanently installed dispenser at each
lodel, The number ol ol laciities shall be in accordance with local buiding and plumbing ordinances, Toilel factives shall e provided for patrons: in establishments with more than 20,000 sq f;
establishments olfering on-sita fiquor consumption, (114250, 114250.1, 114278)

44. The premees of each food facikty shall be kept clean and fres of iter and rubbish; all ciean and soiled linen shall ba properly stored; non-food llems shall ba stored and displayed separate from food and food-
contact surlaces; Ihe facity shall be keot venmn proof, (114087 (J), 114123, 114943 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 1142571, 114259, 114259.2, 114259,3, 114279, 114281, 114262}

45, The walls | caihmgs shall have durable, smooth, ponabsarhant, light-colared, and washable surfaces, A flaor surfaces, other than the cuslomer service araas, shall be approved), smaoth, durabls and mada of
nonabsorbent matenal that i sasily claanable. Approved base coving shaft be provided in all areas, except cusiomer safvice areas aind where food 18 stored in orginal unopened containers, Food faciities

shall be fully enclsed. All food facilities shall be kept clean and in good repair.
(114143 (d), 114266, 114288, 114288.1, 114274, 114272)

48. No sleeping accommodations shall be in any room whare food is repared, storsd or sold. (114285, 114286)

a7 Handwashngsagmsndbemm‘naachmmm.mmenmnbmeneed?amm:ghlywasnhmaﬂa'usmqmemtroom(ﬂm.ﬂ(b)NosMrgmshalbeomdh!oodmﬁm.
tood slorage, warewashaig, and uiensd siofage arers (113978) (c) Consumers shal be nolified that clean tableware is lo b used when Ihey retum o solf-servicn areas such as salad bars and buflets, (d) Any
food Iacibly constnucied before January 1, 2004 ﬁmuﬂwbicloﬂelW.Mnmmﬂyposlasgnmﬁnmobodlﬂyhnpubﬁcmmmlwmnmmﬁﬂnsj,
114381 (e))

45, A person proposing o buid or remaded a food facility shad submi prans for approvai before slarting any new tonstuction or remodeling of sny faciity for use as a retad food faciiity, (114380)

49. A food faciity shall not be open ke business without 3 vald parmdt, (114067(b) & (c), 114381 (a), 114387)

50. An enforcement officer may impound food, equipment or utensils (hat ans found lo be unsanitary of in disrepair. (114393)

54, W an imennent health hazard is found, an enforcemen officer may temporariy suspend the pemit and order the food faciity mmediately cosad, (194409, 114405)
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