PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
FAX (530) 283-6241
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Date of Inspection: / 52%2 /é

Phone Number

PRID # é""z

Facilty Name: W ///‘7 /(E:/ pads M/if’f ‘
Facility Site Address: 2 ¢ W iy L £ 7 cy_CZET /BT ip

Permit # / /- /y(//yj & Exp Date:

Permit Holder: M/fz/ LELwp

Type of Inspection:
oY re

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

EMPLOYEE HEALTH &HYGIENIC PRACTICES

I

2. Communicable disease; reporling, restrictions &
exclusions

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking or lobacco use

AN

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
property

6. Adequate handwashing facilities supplied &
accessible

A\

A\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperalures

8. Time as & public health controf; procedures &
records

X

9. Proper cacling methods

10. Proper cooking time & lemperalures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

A dd PR}

12. Relumed and re-sarvice of food

o 13. Food in good condition, safe and unadulter aled

f CONFORMANCE WITH APPROVED PROCEDURES

In=In compliance N/O = Not observed N/A = Not applicable CQOS = Corrected on-site MAJ = Major violation ~ OUT=0ut of Compliance
I | NO-NA | | cos | mas [ our | [In [ NONAT cos T MaJ T our
DEMONSTRATION OF KNOWLEDGE T gme;’:g: :J;’::v‘:‘;guf;“"ces
e ood i L1 Deronslshen oL Ny loodsa!etvcemﬁec:’wgat?\\ : \)" | 16. Compliance with shell stock tags. condilion, dispiay
ﬁ ﬁy’N D [ A e - /L//(/ | 17, Compiiance wilh Gull Oyster Regulations
. <, r 7

18. Compliance with variance, specialized process,
reduced oxygen packaging, & HACCP Plan

’ CONSUMER ADVISORY

19, Consumer advisory provided for raw or
undercooked foods

it Highly Susceptible Populations

20. Licensed health care facilities/ public & privale
schools; prohibited foods not offered

WATER/HOT WATER

21, Hot and cold water available . ;
Temp >/ :Z

LIQUID WASTE DISPOSAL

22. Sewaqge and waslewaler properly disposed

VERMIN

23. No rodents, insects, birds, or animals

)'Q | 14. Food contact surfaces: clean and sanitized
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 hair restraints 1 PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse propetly disposed:; facilities maintained
21. Food separated and prolecled 4. Toilet facilities. properly constructed, supplied, cleaned
28. Washing Iruits and vegetables 44, Premises, personal/cleaning items: vermin-proofing
29. Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and ceilings: built, maintained, and clean X
30. Food storage: food storage containers identified 46. No unapproved private homes/ living or sleeping quarlers
31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed ¥ fionestly presenteq’ 47. Signs posted: last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonlood conlact surfaces clean 48. Plan Review
34, Warewashing facililies; installed, maintained, used; tes strips d 49. Permits Avalfable
35. EquipmenV/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment
36, Equipment, utensils and linens: slorage and use 51, Permit Suspension
37. Vending machines N\
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SUMMARY OF THE CORRESPOMDING 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 ARPPLICABLE.

1 All lood employees snall have adeuate knowiedge of and be irained i food safely as i retates o thelr assigned dulies. {141847) Food lacilities that prepare, handle or serve non-prepackeged polentially

hazardous lood, shait have an empioyee who has passed an adorovedt food salely cerification examinzlon  (113947-11 1947.%)
2 Employees valh a conmunicable dizgase shall be exciuded from ihe loud {acity / preparation of food. Gloves shall be worn if an employee has cuts, wounds, and rashies. No employee shall commil any act that
may conlaminate or adulterale food, food contact surlzce of utensils, (113948.5). The permit hotder shall require food employees 1o report incidents of iiness of injury and comply with all applicable restrictions.

{11384%.2, 113950,413950,5, 11387 3(a)} .
3 Employess expenenting sneezing, coughing, of runny nose shall nol work wath exoused food, clean equiprent, ulensis or tinens (115974}
£ No employees shall eal, dnok, or sroke in 2ny work area. (113977) ) . C - e R BT
5 Empinyees are required 1o wash thelr hands: elore begmning work; belore handing food / equipment / utensis; 2s often s nacessary, during food preparation, 10 femave sofl and contamination; when swilching
trom working wilh raw (o resdy (6 83t fods. afisr louching body parls; aher using Ioilet room: of any hme wiien contamination may ocour. {193852, 193983.3, 113953.4, 113961, 113888, 113871 (b))
2 maintainad e good fenair, {113953.2) Adecuale facilities shall be provided for hand washing, food preparation

&, Hangwasiung s0ap 20d towels or drying evice shall be provided 10 dispansers. disnenzars shal
and the wasming of vlensds and equinmant, (112853, 1138834, 1340671}
7. Potzntaty hazardous feods shall ba hels al or balow 41/ 45°F ar at or above 138°F (113986, 113096, 114037 1 14343(a})

8. When me only, rather than fime and lemperatirie is used as a public health control, records and doci wn inust be lained {114000)
9. All polenhatly hazardous foad shall be RAPIDLY conled from 135°F 16 70°F, waihin 2 hours, and then from 70°F 1o 41 °F, within ¢ hours. Cooling shall be by one or more of the follovdng methods: in shallow

contaners, separsling food nl0 smslar portions; adding e & ac mgradisnt; usNg 3n 106 balh, Slnng Hequally: usng rapid cooling equipment; o7, using cealainers that facifitale heat ransfer. (114802,

1140021}

10, Commminutes mast, (3w egys, of any lood containing Comminuian meat or 1aw egos, shak be heated o 155°F v 15 se¢. Single pisess of maat, and eggs for immediale service, shall be heated to 145°F for 156
sec, Poullry, comminuted aaulty, stufisd fish / meal/ pouliry shall be heated (0 165°F. Other lemparalute requicements may apply. (114004, 114008, 114016)

11, Any potentially hazardous foads cooked, cooled and sulzsequently reheated for hot holding or serang snall ba broughi to 2 tamparature of 185°F. (114014, 114016)

12. No unpackaged food that nas been served shall be re-setved or used for human consumplion. {114679)

13, Any lood is adultarated (f it bears or coniaing any prisonous of deleterious substance thal may rander it imoure of inurious to health. (113867, 113976, 193980, 113988, 113890, 114015, 114254(c), 114254.3)

14. At food contact surfzces of uiensils ane equiprent shall be clean and sanitized. [193888(e), 114037, 194088.1, 1140884, 114098.6, 114101 (b-d), 114105, 114109, 114111, 194113, 114115 (a, b, d), 114117,

114125 (h),113141) :

15 Al food shall be obtamed fom a0 spproved source. (113880, ¢13552, 114021-118031, 114041}

18, Shetl stock shall have complels cartification fags and shiali be propetly storess and disnlayed. (§14039 - 114030.5)

17, Compty witt Gulf Oysier warming seasenal reguinemants. {Tiie 17 A Code of Regulations §13678, Cal Soue Sestion 1707

18, HACCP Fian 18 a waiten dogument that delineates the fonmal procedures devaloped for sate food handling appravad by the National Advisory Committes on Microblological Criteria for Foods, {114418). A
whilten document approwing a daviahon irom standard hesith coda requrements shali be maintained at the food facility. {14087, 114057.4)

13 Ready-to-eat food containing undercscked 1004 of raw egg and unpackaged confactionary food containing more than %% aleohol may be served if the facility notifies the consumer. {114012, 114093}

20 Profubited foods mav not be offered 1n hoensed healih care faeilities/oubls and prvale scheals (114631)

71 An adeousle orolected reessunzed, potdle Sunply of hot water and cold water shad be providad af all hmes {113853(c), 114089.2(b) 114101(a), 114188, 114182, 114102.1, 114185)

23. Each lood facilly shaY

24 A parson i chasge sh v during Al ours of oparali 073)

od or ilzriss shall wear cinan, washable oster parments or uniforma and stiall waar 3 hairet, cap, of other suitable covering fo confing hair, (113869, 193071)
i submerged under cold rinning watsr of sufficent valonity to fush looss particles; in microwave oven; during the cooling process. {14018, 114624, -

L3884 fa, b, &, £, 143088, 194000, 114057z, d, &, f), 114080(s, b, 114077, 114088.1 (o}, 114143 [c})

| (14552)
i al and {ocd-contact surfacas, (114254, 114284.4, 1914254.2)

COMpOUNGS S1E
o comenls,  Food §° roved shatving. PH404T, 114048, 14081, 114683, 114055 114087(h},

blzach
iners an

o

whgtion, [T14863, 14085)
of anoiher food, o if it i3 2n imitation of acother food for which & dafinition and standard of identity hes been

that oroinets tha food In
X e for sale
144090, 114055.1

)
pstablished by requigion, (114087, 114088, 114088142, bl

32, Al nonfood contaet surfaces of yiansis and equipment shill be clean, (114115 (o))

34 Food fachliss i5.at prepare food shall be squpped with warsweshing facities Vesting equipment and matenals shall be provided to meesure the applicable sanitization method. (114067(1,g), 11€059,
1146993, 114099.5, 1410 Ha), 1104, 1141012, 194300, 144107, 114125}

38 Al utensily ang eauipmand shall be full twg and i posed repar {1181751 A vlensds and satepment shall be aoproved. instatlad propedy, and meet applcable stenderds, (144138, 1141301, 114130.2,
SHATIE, 1181308, 161308, 414432, 10 CUTETST, £34139, SI413D, TIA154, 11498, $14165, 112167, 114168, 114177, 114480, 114182}

36. Al clean ang sotad hnen shall be nronady sioed: non-food flema shall be stored and deplayed saparale from food and foed-contact surfaces. [114185.3 - 114188.4)Utensils and equipment siiall be handied

naton. (114076, 194061, 114418, 104928, 144164, 114178, 114178, 114083, 114185, 1141862, 114185.5)

and stored 50 as 10 be protected from contamuy
37, Each vending maching shall have postsd it & pronunant place, 2 5gn indicating the owner's name. sddress, and teleohone nurmbar A cacocd of Ceaning and sanilizing shall be maintained by the oparalorin

pach mactine and shad be current for at least 30 days, {114445)
3¢ Exhaust hoods shall be provided 1o emovs WOXIC ases, ieal, grease, vapors and smoke and be approvad by hie ocal huilding depariment. Cancpy-type heods shall extend 8" beyord alt cooking equipment, Alf

areas shall have sulficent venilation 1o faciitate proper food slovage. Tollel rooms shall ba vented o the oulside ot by 3 screened opanable window, an air shatt, or a light-switch activated exhaust fan,
consistent wath focal lnlding codes. (194149, 11414%.5) Adequate lighting shatl be provided in ail anaas to faulilate clzaning and inspection. Light fixtures in areas wivere opan Jood is stoved, served, prepared,
0 where ulensits are washed shall be of shatterproof consiruction o protacted wih fight shistis, (194148,2, 114146.3, 114252, 194252.9)

39, An socurale easdy reagable meta orobs hermometer suilabla for measunag tamperaiure of foad shall be avalabla lo the food handler. A thermarmater /- 2 °F shalt be provided for each hot and cold holding
usd'of fistentially hazardous foods and high emperalure wa hing machings, (194157, 11415%)

40 Wing cloths Us20 to vape service Gounlars, scales of ot surfaces that may some into contact with food shak be used only once unlgss keplin clean waler with sanitizar. (114138, 114485.4, 1141853 (d-e))

41 The poiable waier susoly shall be proteated vall & backfiow of back sihonage prolection dawice. as requned by applicable plambing codes, {114182) Al plumbing and plumbing fixtures shall be installed in

comphance vath losal phumbung ocdinaasss. Shall be mamtained $0 a8 10 prevent any contamination, and shall Ibe kept clean. fully aparative, and in good repalr. Any hose used for conveying potable water shall
b of approved maienas, labeled, procenty stored, and used for no othar purpose (114974, 1141689.1, 114920, 194193, 1141831, 114189, 114204, 114268)

43 Attood waste and ruidvsh shal be Kent i leak proa! and rodent prool contmnars. Containers shall be covered at a1 times, Altwaste must be removed and disposed of as frequently as necessary fo prevent 2
numance  The exlency pramvisas of each foad faciity stiall be kept clean and free of litler and rubbish.
{114284, 114245, T94745.1, 118248 2 1142453, V142454, 1142455, 1142858, 1942457, 1140858

43 Yount facililies shalt bo mantansd chean, sanilary and w good reos. Tolt rooms shall be separated Dy 2 vall-it
lo#et. The numiber of todel lacilites shaf b in accordance with Iocal budding and plurbing erdinances, Todel s

estsblishments olfering oa-site o consumption, (194258, 1142507, 1162786)
44, The prevrases of sach food facdity shall be kepl clean and fres of liter and rubbisty; all clean and soiled linen shall ba properly stored; non-food items shall ba siured and displayed separats from food and food-
conta surlaces; the [ty shall be kent vacwen proof, (114067 {j), 114123, 192942 (a) & (b), 114258, 194256.1, 104286.7, 1142564, 114257, 1142871, 114259, 194250.2, 114258.3, 114279, 114281, 114282)

45, The walls | caings shall have duratiz, smooth, nonsbearbent, liaht-uokared, and washable surzoes. All fanr surfaces, olhe han ts cuslomer servio areas, shall b approved, smooth, durabls and mada of

anabsoroen matenst al s easdy clearable. Anproved biase coving shall be rovided in all sreas, excent cuslomar sefvice areas and where fhod « stored in orinal unopsnad containars. Food facifties
st b fully enclosed, Al food faciities kot clean and 16 good 11 .
(134543 [d), (942858, 194265, 194260.1, 1I4I7Y, 114ITY

45, Ho slseping sncommadations shall s i sy room whes food 13 repaied, storsd o sold. (14288, 114088} .
47 Handwashing signs shall be pested in each lollet room. directing attenlion 1o he nesd 1o thamughly wash hands slter using the restroom (1138558} (b) Ne smaking signs shali be pested In food preparation,

tnod storage, vatewashng, and tlensd slorage aress (113978) (c) Consumars shall ba nolifiss that clean tablewans iz to be used whan they return 0 sell-service areas such as salad bars and buRets, (d} Any
oo facibly construcied badore January 1, 2004 withon! public tailed feciities, stall prosinantly post & Sign within th Tod (aeity in & public srea stating Hiat fodet faciibes am nol povided (1137284,
144381 f8))

4. 5 parsie geapesing to tuikd o terodsd 5 Tood faciity shas subentt plans ke aproval batore slasting any new constuction or remdeling of eny facdity for 196 as a reted food faclity, (114380}

49, Adondd facifly shiad nol be ope bor businase wilhout & valed perrost, {1 I0BTI0T & (o), 114381 fal, 194340

54, An enftroament ofioe: ma spvent ov itenails that a7 feund 1o be unsaniary of in distepair, {11438

£4. # an trevnant hestlhy f’wﬁ?%’d ERT MWW1 ot iy oty duspand e it aod e the food fecllly ivenediately dosed. (194408, 114408)

sell-ciosing door, Toded tissue shall be provided in & permanently installed dispenser at each
=% shall be provided Jor palrons: in establishmants with more than 20,000 sq &,
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OBSERVATIONS AND CORRECTIVE ACTIONS
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