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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DEMONSTRATION OF KNOWLEDGE

| [ 1. Demonstration of knowledge: laod safety certification SN
Food Safety Cert Namg; Exp. Date = /
A 1RJoweN / iz

In__| NIO-NIA|
: FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

16. Compliance mlh shell stock tdgs, condition, display

X 17. Comphance wilh Gull Oyster Regulations

\ EMPLOYEE HEALTH & HYGIENIC PRACTICES
NN

GONFQR!Q!LCE WITH APPROVED PROCEDURES
Compliance with variance, specialized process,
reduced oxygen packaging, & HACCP Plan

2. Communicable disease; reporting, restrictions &
’ 3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

NN

exclusions
4. Proper ealing, tasting, drinking of tobacco use

PREVENTING CONTAMINATION BY HANDS

§. Hands clean and properiy washed; gloves used
properly

19. Consumer advisory provided for raw or
undercooked foods
Highly Susceptible Populations

6. Adequale handwashing facilities supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

8. Time as & public health control; procedures &

20. Licensed health care facilities/ public & private
schools; prohibited foods not offered
WATER/HOT WATER

21. Hot and cold water available G
Temp \2S ¥

LIQUID WASTE DISPOSAL

X
X
N4

m 22. Sewage and waslewaler properly disposed | | [

records

9. Proper cooling methods

10. Proper cooking time & temperaltures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

13. Food in good condition, safe and unadulter aled

.| 14. Food contact surfaces: clean and sanitized
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VERMIN
23. No rodents, insects, birds, or animals

SUPERWSION ouT . X
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 | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food | _42. Garbage and refuse properly disposed; facilities maintained
21. Food separated and protecled 43, Toilet facéities: properly constructed, supplied. cleaned
28. Washing fruits and vegelables 44, Premises; NMWW
29. Toxic substances properly identified, stored, used FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE | 45. Floor, walls and ceilings: built, mamiamed and clean 4
30. Food storage: food storage contamers identified 48. No unapproved private homes/ living ot uariers
31. Consumer self-service ) SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionesty presenied’ 47, Sg_n_uosted 1ast inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlood contact surfaces clean 48. Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49 Permits Available
35. Equipment/ Utensils approved; installed; clean; good repair; capacily X mundmom
36. Equipment, utensils and linens: storage and use
37. Vending machines \\\\\\\\ N
38. Adequate venlilation and lighting; designated 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 ADDITIOMNAL SECTIONS AS APPLICABLE.

1. Al iood employess shall have adequate knowiedge of and be trained 1 food salely as it retates to their assigned dulies. (113947) Food facifities that prepare, handle or serve non-prepackaged potentiafly .-
hazardeus lood, shail have an employes who has passed an aoproved fowi salety certification examinglion  (113947.113947.1) P

2 Employees wiih a communicable disease shall be excluded from Ihe locd faciity / preparation of food. Gloves shall be worn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
may conlaminzle of adullerate food, focd contact sutace or utensils. {113848.5). The parmit holder shall require food employees I repont incidents of finess of injury and comply with all applicable restrictions.

{113948.2. 113950,113950.5, 113873(a}))
3 Employees expenencing sneezing, coughing, of runny nose shall ot work with exposed food, clean eauipment, ulensils or linens (113374)

4 No employees shal gal, drink, or smoke 10 2ny work area {113877) : v
5 Employees are required to wash their fiands oefare beginning work: before handiing food / equipment / ulensils: a8 oftan as necessary, during food preparation, to remove soif and contamination; when switching
from working wilh raw 1o ready 1o ea! foods. afler louching bady parls; afier using loilet room; of 20y tima when contamination may ocowr, (113952, 113953.3, 113953.4, 113961, 113968, 113973 (b))

8. Handwashing soap and toweis of drying cavice shall be provided in dispensers, dispensers shall be mantained n pook! repair. {113853.2) Adequate facilities shall be provided for hand washing, food preparation

and the washing of ulensils and equisment, (113953, 1138539, 114067(1))

7. Potenuiaky hazardous foods shall be hald al or below 41/ 45°F or &t or above 135°F (113998, 113098, 114037, 114343(3))

8. When time only. ralher than time and temparalure is used as a public heaith control, records and documentalion must be maintained {114000)

9.-All potenhatly hazardous food shall be RAPIDLY cooled from 138°F 1o 70°F, wathin 2 hours, and then-fom 70°F to 41 °F, wilin 4_howrs. Cooling shall ba by one o more of the following melhods: in shallow
containers, separating lood tnto smatlar portions; adding ice a5 ax mgredient; using an ice bath. stmng frequently, using rapid cooling equpment; or, using containers that facilitate heat ransfer. (114002,

114002.4}
10, Commpnuted meat, faw eggs, of any food containing comminuted meal o faw eggs, snail be haated to 155°F for 15 sec. Single pieces of maat, and eggs for immediate service, shall be healed to 145°F for 15

sec. Pouliry, commnuted paultry, stulied fish / meat / pouliry shall be heated to 165°F . Qther iemperalure requicements may apply. (114004, 114008, 114018)
11, Any potentially kazardous Joods cooked, cooled and sutisequently reheatad for hot holding of serving snalt be brought to atemperature of 165°F. (114014, 114016)
12, No unpackaged lood that has been served shall be re-served or used for human consumplion, {414079)
13, Ry food 1s adulterated i it bears or contans any poisonous or delelerious substance thal may render it impure of inurious to health, (113967, 143976, 113960, 113988, 113990, 114035, 114254(c), 114254.3)
14, All Tood contact surfaces of utensils and eduiprent shall be clean and sanitized. (113984{e), 114087, 114089.1, 114093.4, 1140998, 134101 (b-d), 114105, 114109, 114111, 114113, 114118 {a, b, d), 114117,

8125 (), 118141 . L
15, Al food shall be oblained from an appfoved source, (113980, 113882, 114021113031, 114041}
16. Shelt stock shall have complete certification 1ags and shall be properly stored and displayed. {114039 « $14039.5)

17. Comply with Gulf Oyster warning seasonal requirements. {Tie 17 CA Code of Requlations §13675, Cal Code Section 113707} ) :
168, HAGCP Plan 1s a witen document that delinesies the formal procedures devaloped for Safe food handling approved by the National Advisory Commitiee on Microblologicat Griteria for Foods, {114419).A -

witten document approving a deviztion trom standard health code req ts shall be ined at the food facifity, (114057, 114057.1) )
19 Ready-o-eat food contanming undercosked (006 o raw egg and unpackaged confectionery food contaming friore than %% alcohol may be served if the fazility notifies the consumer. (114012, 114033}

20. Protibiled loods may act b offered i licensed health care fariities/publc and private scheols. (114091)

21 An adequale protected. cressurized, potanle supply of hut waler and cold waler shall be provided al all tmes (113853(c), 114098.2(b) 114101(a), 114189; 114182, 114192.1, 114185)

2% Al hquid waste must dran 1o an apatoved fully iynclioning sewage dispasal system. (118187}

23 Each fooc facility shat £ kept frez of verm: redents {rals, ruee). cockroaches, flies.{ 114288.1, 11425%.4, 114753.5)

24. A person in charge skiall be present at the food facdily during all howrs of operation, {113845.113948.1, 1139841, 1440735)

25. All amployees praganig, serving or handhing food o utensils shall wear claan, washable oufer garments of unilars and shalt viear 3 haimet, cap, or other suitable covering to confine hair. (113969, 113971)

5. Food shall be thawed under relrigeration; completely submerged under cald ninning water of sufficient vetority to flush fease particles: in microwave oven; during the cooking process, (114018, 114029,

114020.1) .
27, All Iood shal be separated and protected from contamination (113884 (a, b, ¢, d, 1), 113986, 114050, 1140672, d, e, J), 114088(z, b}, 194077, 1140621 (c), 114143 {c})

28, Raw, whole produce shall be washed prior o pregdration, (143852)
9. All prisonous subsiznces. delergsnts, bleaches, and claaning compounds shall b stored separate.from food. ulensils, packing matenal and lood-contac surfaces. (114254, 1142549, 1142582)
& atove the Binor an gporoved shelving, {14047, 114048, 114041, 114083, 114035, 114087(h),

30, Food shall be stored 1 dgproved containers and Tabelsd 23 to contents. - Food shalf b stored o least g
114068 b)) - L

31, Unpackaged food shad be displayed and disnensad in 2 manner that prolects the food from contamination. {14081, 194085} :

32, Any lood s misbranded i its labsling is fales o misleading, 1 it is Offered for sals nntier the nama of another food, or if iL s An Imitation of another fond for which a definition and standard of identity has been
established by requiation. {14087, 114089, 114089.1{a, b}, 114090, 114083.9)

33, All nonfood contact surfaces of utansils and squiprnent shall be clean, (118115 {c)) : )

3. Food faciities ihat prapare food shall be squipped with wiarewashing faciilies Testng equipmant and malenals shall be provided lo measure ihe applicable saniization method. {114067(f.g), 114099,

194088.3, 1140955, 1141018}, 1349011, 1149040.2, 14103, 118107, 134125) S ] Lo S .
35 ANl stensis ang equrment shal b fully operative and in gocd reparr. (114175}, Al ulensis and aquipmient shall e agproved, instatied properly, and mest Bpplicable standards. (194430, 114130.4,114130.2,
114130,3, 11130.4, 114130.5, 114912, 144453, 114137, 134139, 114180, 114155, 114163, 114165, 134167, 114468, 114177, 134120, 114182} ) ) )
36, All ciean 2nd soted hnen shall be propardy sinrest: noa-fosd Hlems shall be stored and displayad separate from food and food-cantact surfaces. (114185.3 - 114185 4)Utensils and equipment shall be handled
and stored 50 as (o be prolected from contamination, {114574; 114054, 114118, 144421, 194181, 114178, 114179, 114083, 114185, 114185.2, 11438585). : :
37. Each venting machine shall have posted in a praminent place, 2 S1gn indicating the owner's name. address, and telenhone numbar. A secord of cleaning and sanitizing shall be maintalned by the operalor in

each machine and shatl be current for al least 30 days, (114145} . : Sk
38 Exhaust hoods shal be provded te femove loxic gases, heal, grease, ¥apors and smake and be approved by the local huilding department. Canupy-type hoods shall extend §” beyond alf cooking equipment, Al
areas shall have sufficient ventlation to iaciilate propst food slorage, Tollet roams shall be vented to the outside air by a screened openable window, an air shalt, or a light-swilch activated exhaust fan,

consistent with focal bulding codes. (114149, 114145,3) Adequale lighting shalt be provided in 2t areas (o faciliate cleaning and inspection. Light fixtures in areas where open food Is stored, served, prepared,

2nd where ulensits are washed shall be of shattarproof constuction or protected with light shields. (114148.2, 114148.3, 114252, 114252.9) .
39. An acourate aesily readable metal probe ihermameter suitable for measunng temparature of food shall be avalable to the food handler, A thermometer +/- 2 °F shall be provided for sach hot and cold hokding

und of patentally hazardous foods and high temperature warewashing machings. (114157, 114158)
ales or other surfaces that may come inlo contact with food shish be used only once unless kept in clean water with sanitizer. (114135, 114185.1, 1141853 {d-e}}

40 Wiping cloths used lo wipe service counters, scales - !
41 The polable waier supgly shall be protested with a backflow of back siphonags prolection device, as required by appiicable pumbing codes. {114192) All plumbing and plumbing fixdures shall be instalied in
compliance wath loca! phmbing ordimances., shall be maintained So as 1o prevent any contamination, and shall be kept ¢lean, fully operative, and in good repalt. Any hose used for conveying potable water shall

be of approved matenais, labeled. propeny siored, and used for no other purpose. (114171, $14988.1, 114180, 114183, 114193.4, 194198, 114201, 114269) o
42 Altlodd waste and rubish shall be kept in leak oroof and rodent proof contiinars. Containers shall bs covered a1 & times. All waste must be removed and disposed of s frequently a5 necessary to prevent a
ausanze  The exterior prarises of each lost faciity shalf be kepl clean and free of litter and rubbish, R

{11824, (14245, 114245 4, 1147245.2, 114245.3, 1142454, 114245 5, 114245.6, 114245.7, 1142458}
43, Todet faciliies shall ba maintamad clean, sanitary and in good repair, Tolet raoms shaki be separated by 2 well-fiting self-closing door, Tollat Sssue shall be provided in a permanently installed dispenser at each

foket. The number of toike! lacilities shall be in accordance with local buiding and plumbing ordinances. Todet faciives shall be provided for patrons: in establishments with more than 20,000 sq t;
establistiments offeting ca-site fiquor consumption. (194250, 114250.1, 134275)
48, The premies of each food Tacility shad ba kept clean and frae of liter and rubbish; ail clean and solled linen shall be properly stored; ron-food items shall ba stored and displayed separate From food and food-
contact surfaces; the facily shall be kest varmron prool, (114067 {J), 114123, 194943 (a} & (b), 194256, 194256.9, 114256.2, 194256.4, 114257, 194257.1, 114253, 114259.2, 114259.3, 114279, 114284, 144282}
45, Tha walls / ceshrigs shalt have durable, smooth, nonabsarbent, light-colored, ang washable surfsces, All flaor surfaces, other than the customer service areas, shalt be approved, smooth, durable and mada of
nonabsothent malenad hat is easdy cleanable, Approved base coving shall be provided in all areas, evcept customer sarvice areas and where food 5 stored in original unopened containers. Food faciities

st he fully enclosed. Al food Tacities shall be kept cean and in good repal .
(114143 {d), 114266, 114268, 114268.4, 114071, 1442728}

46. Mo siseping accommodations shall be in any room whete food is prepared, storad or solt. (116285, 114286} .
41 Hasdwashing signs shall be pasted in each loilet room, trecting atenlion to e need to thoroughly wash hands ater using the restroom (1133535 {b) No smoking signs shafi be posted In food preparation,

100d storage, warewasheig, and tiensd slorage araas (193978). {c) Consumars shall be nolified that clean tablewara is o be used when they retum to sell-service areas such as salad bars and bufiets. (d) Any
food faciity constructed before January 1, 2004 withoul public tnilet faciliies, shall proeinantly post a Sigh within the fond facility in 3 public srea stating thal toilet {acsitien are ot provided (1137259,
11£383 (o))

4B, A parsno proposity Yo buikd of resaded & lood facility shad submii plans for approval before slarting any new constnastion of resodeding of rny facily for use as a retall food facilty, (114380)

48, A food tacitity shad not be ooen ke business without 2 valis permit, {1 14087(D) & (g), 114381 (), 114367}

54, An enfomesmant offios may impoend food, soupment o ulensits that are found 1o be unsandary of in disrepair. (114393}

4. an imeninent et hazacd is found, 20 enforcament officer may tevporarily suspand e pemit and order the food facility immmediately tosed, (114408, 114405)




OBSERVATIONS AND CORRECTIVE ACTIONS
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