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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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 [ our

| cos | mas | our

In | NIO-NIA |

| FOOD FROM APPROVED SOURCES
15, Food obtained from approved source
)| 16, Compliance with shell stock tags, condition, display

17. Compliance with Gulf Oyster Regulations

[ CONFORMANCE WITH APPROVED PROCEDURES

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

J CONSUMER ADVISORY

In | no-iA |
DEMONSTRATION OF KNOWLEDGE
7| [ 1. Demonstration of knowledge: food safety certfication ANNNNAINNNY
Food Safety Cert Name: Exp. Date & .
[7100] Hery s 520
EMPLOYEE HEALTH & HYGIENIC PRACTICES
\ 2. Communicable disease; teporting, restrictions &
26 :\\\ exclusions
3. No discharge from eyes. nose, and mouth
1A 4. Proper ealing, tasting, drinking of lobacca use AR

19, Consumer advisory provided for raw or
undercaoked foods

' PREVENTING CONTAMINATION BY HANDS

/ Highly Susceptible Populations

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

6. Adequate handwashing facifities supplied &
accessible

5. Hands clean and properly washed; gloves used

A\ NN

NN N\
TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and coid holding temperalures /\

8. Time as a public health control; procedures &
records

properly
P

9. Proper caoling methods

10. Proper cooking lime & lemperalures

11, Proper rehealing procedures for hot halding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

/ WATER/HOT WATER
\ 21, Hot and cold water available 4 ,
PN el A0 P
. LIQUID WASTE DISPOSAL
m 22. Sewage and waslewaler properly disposed [ | I
VERMIN

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

\\\\\\ 13. Food in good condition, safe and unadulter ated
14. Food contact surfaces: clean and sanitized S\
SUPERVISION QuT ouT
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25. Personal cleanliness and hair restraints |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper hackflow devices

42. Garbage and refuse properly disposed; facilities mainlained

26. Approved thawing methods used, frozen food

4. Toilet facilities. properiy constructed, supplied, cleaned

21. Food separated and prolecled

44, Premises; personalicleaning items; vermin-proofing

28. Washing fruits and vegetables
29. Toxic substances properly identified, slored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor, walls and ceilings: built, maintained, and clean

48. No unapproved private homes/ living or sleeping quariers

Received by (Print)

Lichelle. ke Brein

30. Food storage: food storage containers identified

31, Consumer self-service SIGNS/ REQUIREMENTS

32. Food properfy labefed & Honestly presentea’ 47, Signs posted:; last inspection repon available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33, Nonfood conlac! surfaces clean 48. Plan Review

34, Warewashing facilities; installed, maintained, used: test strips 49. Permits Avalfable

35. Equipmen Ulensils approved; installed; clean; good repair; capacily so lmpoundman(

36, Equipment, utensils and linens: storage and use Parmit Suspe:

37. Vending machines N

38, Adequale venlilation and lighting; designaled areas, use \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\
Title
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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 employess snall have adequale knowiedge of and be irained n food salely as i retates to their assigned dulies. (113947) Food faciliies that prepare, handle or serve non-prepackaged potentiatly
hazardous lood, shail have an employee wha has passed an anroved (o5d szlely certfication examinalion (1 13947-113947.1)

2 Employees volh a communicablz disease shall be excludexd from the focd facility / preparalion of food. Gloves shall b worn if an employee has culs, wounds, and rashes. No employee shali commit any act that
may conlaminale o adulterate food, loed contect surface: o utensils. {113348.5). The permit hotder shall require food employees 1o report incidents of illness of injury and comply with all applicable restrictions.

{113049.2, 113950,113950.5, 113873(a))
3 Employees expenencing sneezing, coughing, or runny nose shall not work with exnosed food, clean equipment, ulensis of linens (113874)
4 No employees shall eat, dnnk, or smioke 10 2ny work area {113977) ; i
: fore hiandling food / equioment / utensils; 2s often as necessary, during food preparalion, to remave soil and contamination; when swilching

5 Employees are required to wash (e hands oefore begmaing work; be
from working wilh raw lo ready to gat foods. afler louching body perls; afier ustng toitel room: o any kme when cantamination may occur. (113952, 113953.3, 113953.4, 113961, 113968, 113973 (b-f))

6. Handwashing soap 2nd towels or drying aevica shall be provided 1n dispensers. dispensers shall ba maintainad 1n good reoair. (113953.2) Adeauate facilifies shall be provided for hand washing, food preparalion
and the wasning of ulests and eauipment, (113953, 1139531, 114067(f)) - X

7. Polentalty hazardous foods shall be held at or befow 41/ 45°F or at or above 135°F (113596, 113098, 114037, 114243(a))

8 When hma only. rather than fime and lemperature is usad as a public health conlrol, records and documentation must be mainlained (114000)

9. All polentially hazardous load shall be RAPIDLY cooled from 135°F to 70°F, wathin 2 hours, and then from 70°F to 41 °F, wilhin 4 hours, Cooling shall be by ene or more of the following methods: in shallow
conlainers. separaling food inlo smaller portions; adding ice as an mgredient, using an ice bath, suring frequantly, using rapid ceoling equipment; of, using centainers that facifilale heal transfer. (114002,
114002, 1)

10. Comrainuted maat, raw eggs, of any food containing comminutad meat or faw eggs, shall be heated to 155°F for 15 sec. Single preces of maat, and eggs for immediale service, shall be healed to 145°F for 15
sec. Poullry, comminuted oaullry, stufied fish / meal 7 poultry shall be heated (o 165°F. Qther lemparalure requirements may apply. (114004, 114008, 114010)

1. Any potentally t:azardous loods cooked, coofed and subsequently rehealed for hot holding or serving snall b brought to a temperature of 165°F. (114014, 114016)

12. No unpackaged lood that has bean served shall be re-served or used for human consumplion. (114079)
13. Any lood 1s adulterated if il bears or contains any paisonous or delelerious substance thal may render it impure of injurious to health. {113867, 113978, 113960, 113988, 113990, 114035, 114254(c), 114254.3)

14, All food contac! surfaces of utensils and equipment shall be clean and saniized (113984(e), 114037, 194099.1, 1140394, 1 14099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,

114125 (b),114141) .

15. Al lood shall be oblained from 3n approved source. (113980, 113982, 114021-114031, 114041)

18. Shell stock shall have complels carfification tags and shall be properly stored and displayed (114039 - 114039.5)

17, Comply wath Gulf Oysler warning seasonal requirements. {Title 17 GA Code of Regulations §13675, Cai Code Section 113707)

18, HACCP Plan 1 a wniten documant that delineates the fonmal procedures devaloped for sate food handling appraved by the National Advisory Commiftes on Microbiological Criteria for Foods. (114419). A
wnitten document aoproving a devialion from standard health code requirements shall be maintained at the food facility. (114057, 114057.1)

13 Ready-to-8al food containing undercacked food or raw egg and unpackaged confectionery food centaming more (han %% alcohol may be served if the facility notifies the consumer. (114012, 114093)

20. Profubited 1oods may not ba offered in Iicensed health carz facililies/pubhe and privaie scheols (114091)

21 An adequale ptolected cvessunzed, potadle supply of hot waler and cold waler shall be providad at all times (113953(c), 114099.2(b) 114101(a), 114189 114182, 114192.1, 114185)

22, Al lquid waste must drain 1o an aporoved fully (unctioning sewege disposal system. (114187}

23. Each lood facilily sha be kent frez of vermin: rodents (rats, micz). cockroaches, flies.( 114259.1, 114259.4, 114259.5)

24 A person in charge shall he present at the food facitity duning all hours of operation. (113845.113945.1, 113984,1,_1140735)
25. All employess presanrg, serving or handiing (oad or utensils shall wear clean, washable outer garments or uniforms and shall wear a haimat, cap, or othar suitable covering o confing hair. (113969, 113974)

26, Food shall ba thawed under refrgeration, completely suomerged under cold running water of sufficient vatocily to flush loose particles; in rucrowave oven; during the cooking process. (114018, 114020,
114020.1)
27, All lood shall be separated and protected from cantamination. (113984 (a, b, ¢, d, f), 113986, 114060, 114067(a, d, e, j), 114069(a, b), 114077, 114089.1 (c), 114143 (c))

28. Raw, whole produce shall be washed prior to preparation, (113992)
29. Al poisonous subsiances, detergents, bleaches, and claening compounds shall be stored separate from food. ulensils, packing matenal and locd-contact surfaces. (114254, 114254., 114254.2)

30, Food shail be slored m approved containers and labeled as to contents, Food shall be stored at least 5° above the foor on approved shelving. (114047, 114049, 114051, 114083, 114055, 114067(h),
114068 {b})

34, Unpackaged food shail be displayed and dispensed in a manner thal protects the food from contamination. (114063, 114065}

32. Any lood is misbranded il its labehing is fatse or misleading, if it is offered for sate under the nama of another food, or if il is an imitation of anather tood for which a definition and standard of identity has been
established by regulanon. (114087, 114089, 114089.1(a, b}, 114090, 14093.1)

33. All nonfood contact surfaces of utensils and equipment shall be clean, (114115 (c))

34 Food facililes that prepzre [ood shall be squipped with warawashing facillies Testing equipmant and matenals shall be provided to measure the applicable sznitization method. (114067(f,g), 114039,

114089.3, 114099.5, 114101(a), 114101.1, 114101.2, 114103, 114107, 114125)

35 All utensis and equicment shall be fully operalive and in aood repair (114175). Al utensils and eawpment shall be asproved. installed propery, and mest applicable standards, (114130, 114130.4, 114130.2,
114120.3, 118130.6, 114130,5, 114132, 114133, 114137, 114139, 11415, 114155, 114163, 114165, 114167, 114168, 114177, 114180, 114182)

36. All clean and Soded hnen shall be propedy stored: noa-food ilems shall b stored and displayed saparate from food and faed-contact surfaces, (114185.3 - 114185.4)Utensils and equipment shail be handied

and stored 50 as 10 be protected from contamination. (114074, 114061, 114119, 114421, 114161, 114178, 114178, 114083, 114185, 114185.2, 114185.5)

37, Each vending machine shall hava posted in 2 prominent place, a 5ign indicating the owner's name. address, and teleohone number A cecord of cleaning and sanitizing shall be maintained by the oparator in

each machine and shall be current for al least 30 days. (114145)

38 Exhaust hoods shall be srovided (o remova Loxic gases, heal, grease, vapors and smoke and be approved by the focal building depariment. Canopy-type hoods shall extend 8” beyond all cooking equipment. All
areas shall have sufficient ventilation to faciftate proper food storage. Tallet rooms shall be vented 1o the oulside air by a screened openable window, an air shalt, or a fight-switch activated exhaust fan,
consistent with local building codes. (114149, 114149,1) Adequate lighting shall be provided in 2l araas to faciilate cleaning and inspection. Light fixtures in areas where apen food is stored, served, prepared,
2nd where ulensits are washed shall be of shatterproof construction or protacted wath light shields. (114149.2, 114149.3, 114252, 114252.1)

39. An accurate easily readable metal probe (hermometer suitable for measunng temperature of food shall be available to the food handler. A thermometer +/- 2 °F shall be provided for each hot and cold holding

unit of patentrally hazardous foods and high temperature warewashing machines. (194157, 114159)

40 Wipng clots used to wipe sarvice counters, scales or other surfaces thal may come into contact with food shalt be used only once unless kepl in clean waler with sanifizer. (114135, 114185.4, 114185.3 {d-e))

41 The poiable waier supply shall be protected with a backfiow or back siphonage protaction device, as required by applicable plumbing codes. (114192) All plumbing and plumbing fixtures. shall be installed in
compliance wath lecal phumbing ordinances. shall be mainlained S0 as to prevent any contanunation, and shall be kept clean. fully operative, and in good repair. Any hose used for conveying potable water shall
be of approved maienals, labeled. oroperly stored, and used for no other purpose (114371, $14189.1, 194190, 114193, 114193.1, 114189, 114201, 114269)

42 Altfood waste and sublish shall be kept i feak proof and rodent proof containers, Containers shall be covered at 2!l limes. All waste must be removed and disposed of as frequently as necessary to prevent a

nusance The exlenor premises of each lood facility shall be kept clean and free of litter and rubbish.
(114244, 114245, 114245.1, 114245.2, 1142453, 1142454, 1142455, 116245.6, 114245.7, 114245,8)

4. Toiet facililies shall be mainiansd chaan, sanitary and in gcod repair. Toile! rooms shall be separated by a well-fiting seif-closing door. Toflet tssue shall be provided in a permanently installed dispenser at each
lodel. The number of tolel laiities shail be in accordance with focal bukding and plumbing ordinances, Tolel faciives shall be provided for palrons: in establishments with more than 20,000 sq f;
establishments olfering on-site liquor consumption. (114250, 114250.1, 114278)

44, The premises of each food faciity shall be kept clean and frea of liter and rubbish; all clean and soiled linen shall be propery stared; non-food ilems shall ba stored and displayed separate from food and food-
contact surfaces; the fahly shall be kept varmin proof, (114067 (j), 114123, 114143 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257.9, 114258, 114259.2, 114250.3, 114279, 114281, 114282)

45, The walls | caihngs shall have durable, smooth, noniabsarbent, light-sckored, and washable surfaces. All flaor surfaces, other than the customer servica areas, shall be approved, smooth, durable and made of
nonabsorbent matenal thal s easy cleanable. Approved base coving shall be provided in all areas, except cuslomer servic areas and where food 1 stored in original unopened containers. Food faciities

shall be fully encksed. All food faciliies shali be kept clean and in good repair
(114143 (d), 114266, 116268, 114268.1, 114271, 114272)

48, No sleeping accommodations shall be in any room whare food is prepared, stored o sold. (114285, 114286)
47 Handwashing signs shall be posied in each lollet room, directing attenlion to the need to thoroughly wash hands after using the restroom (113953.5) (b) No smoking signs shall be posted in food preparation,

1o0d storage, warewashng, and ulensd slorage areas (113978) (c) Consumers shall be nolified that clean tableware is to be used when they return to sell-service areas such as salad bars and buffets. (d) Any
food Iaciily constructed before January 1, 2004 without public foilet facilities, shall prominently post a sign within the food faciity in a public area stating thal foilet faciities are nol provided (1137251,
114381 [e))

48. A parson proposing 1o build or ramodel a food facility shal submut plans for approvai befora starting any new construction of remodeling of any facity for usa as a retal food facility, (114380)

49. A food laciiity shall not be open lor business without 2 valid permit, {1 14067(b) & (g}, 114381 (a), 114387)

50, An enforcement officer may impound food, equipment or utensils that ara found lo be unsandary of in disrepair, (114393)

51. ¥ an immnent health hazard is found, an enforcament officer may temporarity suspand the permit and order the food faciity immediatefy closed. (114409, 114405)
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