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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 Date of Inspection: O
Facility Name: _&m& Coven  Cosac Phone Number _ 2% )-~0TO2 PRID#_\L29
Facility Site Address: S0 (rovnen) EAuLs City: [ES TV 2ip 8§97
Permit # ExoD Permit Hold (D Type of Inspection:

ermit #: xp Date: ermit Holder: __\—
le-d3 74 EPOeEG [ | o o

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

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

OUT=0ut of Compliance

cos [ MAd | out

In [ wowa] | cos | was ] our

In_ | NIO-NIA]

DEMONSTRATION OF KNOWLEDGE

| | 1. Demonstration of knowledge: food safety certification NN

Food Safety Cert Name: Exp. Date
Macanes M i 16 51 l"L;

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source
16. Compliance wms sheill stock tags, condition, display

17. Comphiance wih Gull Oyster Requlations

_CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exciusions

EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
NN

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

CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

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

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undsrcooked foods .

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used
property

20. Licensed health care facilities/ public & private
schools: prohibited foods not offered

KKKX

6. Adequate handwashing facilities supplied &
accessible

N

—_TIME AND TEMPERATURE RELATIONSHIPS

WATER/HOT WATER

X 21, Hot and cold water available S
Temp L30°F |+

7. Proper hot and cold holding temperatures

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

LIQUID WASTE DISPOSAL

m 22. Sewage and waslewaler properly disposed I | |

9. Proper cooling methods

10. Proper cooking lime & temperatures

X
Y
¥ N\
X
X
2

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 ated

23. No rodents, insects, birds, or animals

s

.| 14. Food contact surfaces: clean and sanitized

AR
Q‘C“"‘O‘Q’O

SUPERVISION . 3
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 FOQD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
| 42. Garbage and refuse properly disposed facifities maintained

26. Approved thawing meﬂ_gds used, frozen lood

43. Toilet faciities: properly constructed, supplied, cleaned

FOOD STORAGE/ DISPLAY/ SERVICE:

27. Food separated and protecled

28. Washing fruits and vegelables 44, Premises; person itéms; vermin-proofing

29. Toxic substances properly identified, stored, used ANENT FOOD FACILITIES
45. Floor, walls and ceflings: buil, mainiained d, and clean

46. No unapproved private homes/ living or sleeping quarters

. ; U
Specialist (Print) ‘ )
AT &qw S

ey )

30. Food storage: food storage containers identified

31. Consumer seli-service SIGNS/ REQUIREMENTS

32. Food properfy labeled & fionesty presentea’ 47. Signs ;wed Jast inspection report available

EQUIPMENT/ UTENSILS/ LINENS ' COMPLIANCE & ENFORCEMENT

33. Nonlfood contac! surfaces clean 48, Plan Review

34, Warewashing facililies: installed, maintained, used: test strips 49, Permits Available

35. Equipment/ Utensils approved; installed; clean; good repair; capacily 50, )

36. Equipment, utensils and linens: storage and use §1, Permil Suspension

37. Vending machines N N

38. Adequate venlilation and lighting; designaled areas, use \ \
Received by (Print) k w S.T_El&\ C O Q% l ‘\‘) E Title
Received by (Signaluremm’ Ca,eﬂ /(/;\f/ \¢

Specialist (S@eture) Re-inspection Date:
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SUMMARY OF THE CORRESPORNDING 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. Ot

1. All lood employees shatl bave adequate knowiedge of and be trained in food safely as it retates to their assigned duties. {133947) Food lacilities that prepare. handle or serve non-prepackaged polentially . -
hazardous food, shail have an employee who has passed an aoproved fooa szlaty certfication examinghion {113647.113947.4) o

2 Employees win a communicable disease shall be excludad from the food facibly / preparation of food. Gloves shall bz worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may contaminate of adulterate food, locd contact surtace or utensils. {113948.5), The permil holder shall feauire food employees In repon incidents of iiness of injury and comply with ail applicable restrictions.

(113848.2, 113850,113950.5, 1138734a))
3 Employees expenencing sneezing, coughing, of runny nose shall not work with exposed food, clean eauiprment, wlensils of linens. [113974)

4 No employees shali eal, dnnk, or smoke 10 any work area. {113877)
5 Employees are required 1o wash their hands befare beginning work: befors fiandiing food / equipment / utensils; as often as necessary, during food preparation, to remove soil and contamination; when switching

from working valh raw 1o ready 10 83! foods. sfier louching body Gads; afier using tailet room; of any ime when cantamination may occur. (113852, 113953.3, 113863.4, 113961, 113968, 113973 (b))
8. Handwashing s0ap and fowels or drying cavice shall be provided in dispensers. dispensers shall be mantaned good repair, {113353.2) Adequate faciliies shall be provided for hand washing, food preparation

and the wasming of ulensis and eouipment, (113953, 113963.9, 154087{()}
7. Polenally hazardous foods shall be hels at or balow 41/ 45°F or at or above 135°F (113996, 113638, 114037, 114343(3))

8. When hme only. rather than fime and lemperalure is used as a public heaith conlrol, records and documentation must be mainiained {114000)
9. Alt polentiatly hazardous food shall.ba RAPIDLY conled kom 135°F to 70°F, wathin 2 hours. and then.from 70°F 1o 41 °F, within 4 hours. Cooling shall be by one or more of the following methods: in shallow

conlaners. separaling lood into smatler portions; a0ding e as ap morediant using an e bath, strmng frequantly, using rapkd cooling egquipment; or, using coalainers tat facilitate heat ransfer. (114002,
114002.1) '

10. Comnunyled meat, raw eggs, or 2ny foord conlaming comminuted meat or 1aw eggs, shall be heated ©© 155°F for 15 sec. Single piaces of meat, snd eggs for immediale service, shall be heated to 145°F for 16
sec. Pouliry, comminuled poutlry, stuffed fish 1 meai 1 pouliry shall be heated lo 165°F. Qthsr lemperalure requirements may apply. (114004, 114008, 114010)

11, Any potentially kazardous leads cooked, Cooled and sutsequently reheated for hot holding of serving snall be brought to a temperature of 165°F, (114014, 114016)

12, No unpackaged food thal has been served shait bere-served or used for human consumplion; {114079)
13, Any lood 15 adulterated ff it bears or conlaina any poisonous of defeterious suhstance thal may render it impure of inyrious to health, (113967, 113976, 113980, 113588, 113990, 114035, 114254(c), 114254.3)

14, All food contact surfaces of utensils and equipment shall be clean and sanilized. (113984(), 114037, 114089.1, 114039.4, 114098.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (3, b, d), 114117,

114125 (b), 114141} o o

45. All food shalt be obtained from an approved source. (113980, 143982, 114021-114031, 114041)

16. Sheil stock shail have completa certification lags and shall be properly slored and displayed. {14039 « 114039.5}

17. Comply with Gulf Oystes warning seastnial requiremants, {Tite 17 CA Code of Regulations 513675, Cal Code Section 113707

18, HACCP Plan 1 a whiten document that deiineates the formal procedures devaloped for sate food handling approved by the National Advisory Commitiee on Mictoblological Criteria for Foods. (114418). A
witien document approving a devistion trom standard health code requirements shali be maimtainad at the food tacilty. (1 14057, 114057.1)

19 Ready-to-eat food contaming undercaoked food of raw egg and unpackaged confectionery food contaming miore than %% alcohol may be served if the facilily nolifies the constmer. (144012, 114083}

20. Prohdiied loxds may not be ofiered n icensed heakih care faciiies/public and privale schools. {114691) R

21 An adequate. ptotected. cressurized, polable subply of hot waler and cold water shall be provided a( all imes (113853(c), 114099.2(b} 114101(a), 114189; 114192, 114192.1, 114195)

22 Althquid waste must drain 1o an aparaved fully funclioning sewage disposal system. (116187}

23. Each food facility shall be ket frez of vermmn: rodents (raty, muce), cockroaches, fies.{ 114259.1, 114253.4, 114259.5)

24 A person n charge stall be prasent at the fond facility during all hours of operation, {113845-113943.1, 113984.1, 114075)

25. Al employees prenanm, serving or handing food of utensils shall wear claan, washable oulsr garments of unifems and shall wear a haimet, cap, or other sujtable covering to confing hair. {113869, 113974)

26, Food shall be thawed under refrigeration; corpletely submerged under cold running water of sufficient velocity to flush loose pamticies; in microwave oven; during the cooking process. (114018, 114020,
1440204} .

27. At ood shall be separaiad and protectsd from contaminaton, (113484 (a, by ¢, 4, 1), 143986, 114060, 11406705, d, e, ), 114068(z, b), 114077, 114089.1 {c), 114143 (c}}

28. Raw, whole preduce shall be washed pror (o pragdraton, {193892)

29. All prisonous substances, detergants. bleaches, and clesning compounds shiall by stored separale from focd. ulensils, packing materiat and lecd-contact surfacss. (114254, 1142549, 114254.2)

30, Foog shall be siced i apsroied containers and Jabslad 23 16 contents, Food shal ba stoved &t least 7 above the fioor on gppraved shelving. (114047, 114048, 194051, 114653, 114055, 114087(h),
194068 {51} ' ~ S , ,

1. Unpackaged food shai ba dismayed and disserzat in 2 manner that proects the food from contamination. 1144063, 114085} ’ : '

32, Any dood is mishranded i ts labeling is falss or misleading, I it Is offered for sale undsc the nama of another lood, or if iLis an imitation of another food for which & definition and standard of identity has been
eslablished by reguiation. 114087, 114088, 144089,1(3, 1}, 134080, 14408545 ) B

33, Al nonfood contact surdaces of utensits and equipment shatl be clean, {11415 {c))

34 Food facities ihar prapare: food shall be squipped with warzwashing facies Testing equipment and matenals shall be provided lo measure ihe applicable sanifization method. {114067{f,g), 114089,

114089.3, 114099 5, 114710}, 194101.Y, 141012, 194103, 114107, 134125) ; } )

35 Al uiensils and equmment shall be fully aperalive and in good repair. {114175). AY utensils and equipment shall be asprovad. installed properly, and meet apphrable standards, {144130, 134130.1, 114130.2,
114120.3, $84130.4, $146130.5, $14132, 114153, 114137, 194139, 114153, 194135, 114183, {14163, 114167, 114168, 114177, 194180, 1141682) )

36. All ciean and soiad bnen shall be propedy stored: noa-iood items shall be stored and displayed senarate from food and food-contact surfacas. (1141853 - 1 14185 4)Utensils and equipment shall be handled

and stored 50 as (o be protected from contamnation. {14074, T1405Y, 144138, 1149421, 114164, 114178, 114179, 114083, 114185, 114185.2, 114485.5)
37. Each vending machine shal have postad in 3 promunent place; @ $ign indicating the owner's name, address, and teleohane numbar. A record of cleaning and sanilizing shail ba maintained by the operalor in

cach machine and shalt be current for at least 30 days. (114145} . e
38 Exhaust hoods shail be nrovided 1o remova oxic gases, heal, grease, vapors and smoke and be approved by the loca! bullding deparment. Canopy-type hoods shall extend 6" beyond alf cooking equipment. Al

areas shall have sufficient ventitation to facilitate propsr food slorage, Tolel ronms shall be ventad to the oulside sir by a screened openable window, an air shal, or a light-switch activated exhaust fan,
consistent wilh local balding codes. (114443, 114149,9) Adeouate fighting shal) be provided in 2l areas o faciitats cleaning and inspection. Light fixtures in areas whers open foodd Is stored, served, prepared,

and where ulensss are washed shal be of shatterproof construction or protected with light shields, (114148,2, 114149.3, 114252, 114252.1)
39. An acturate easily readable metal probe hermometer sullable for measunng temperature of food shall be available fo the food handler. A thermaometer +/- 2*F shalt be provided for each hot and cold holding

unt of potentially hazardous foods and high femperature warewashing machines, (114157, 114158)
40. Wi cloths used lo wape ssrvice courters, scales or other surfaces that may come into contac with food shalt be used only once unless kept in clean water with sanitizer. (114135, 134485.4, 114185.3 {d-e})
41 The potable waier supely shall be protected with 3 backfiow or back siphoniage prolection dewce, as Tfequired by appicable plumbing codes, {t 14192} Al plumbing and plumbing fixtures shall be instalied in

compliance with local plursbing ordinances. shall ba mamiained 50 as 1o prevent any contamination, and hali be kept clean. fully oparalive, and in good repair. Any hose used for conveying polable waler shall
be of approved matenais, labeled. propary stored, and used for no other purpose. (114471, 114189.1, 194190, 114103, 114193.9, 114189, 114201, 114268) o
42 Al iood waste and nublvsh shall be Rept in leak proof and rodent proof containers. Confaingrs shall be covored af o fimes. All waste must be removed and disposed of as frequently as necessary fo prevent a
nusance  The extenoe premises of each lood facilty shatl be kept clean and fee of fitier and nbbish. .

{194284, 114785, 194085.1, 114245.2, 114245.3, 114245.4, 1142455, 1142456, 1142457, 1?3245.8}
43, Toket tacilties shall be maintamned clean, sanitacy and in good repair, Toils! rooms shall be separated by 2 wail-fiting sell-closing door. Tollet tissue shall be provided in a permanently installed dispenser at each

toded. The number of Yode! laciities shall ba in accordance with local buitding and plumbing ordinsnces. Toitet faciines shall be provided for patrons: in establishments with mors than 20,000 sq f;
estabishments offeritg on-site lquer consumption, (114250, 114250.1, 114276) - . !
44, The premmises of ach food Tacily shall b kepl clean and free of liter and nibbvsh; 2] clean and solled linen shall be properly stored: non-food flems shall ba stored and displayed separata from food and food-
contacd surfaces; the facity shall be kept varsmn proof, {116067 [J), 114123, 194443 (a) & (b), 114256, 114256.9, 114286.2, 114256.4, 114257, 114257.9, 114259, 1142:8.2, 114250.3, 114279, 114281, 144282)
45, The walls / ewngs shadl have durable, smooth, nonatisarbent, fight-cokored, and washable surfaces, All floor surfaces, other than the customer service areas, shall ba approved, smooth, durable and mada of
ronshsorbant malenat thal is easily claanable, Approved base coving shal be provided in alf aseas, except cuslomer service areas and where food 15 stored in original uncpenexd containers. Food faclities

stia be fully enchosed. Al food facilibies shati be kept clean and in good tepair
(114443 {d), 114265, 114268, 114268.1, 116274, 11427}

46, No slaeping accomenodations shall be in any ruom whaee Tood is prepared, storsd o sold. (114285, 114266) :
47 Handwashing signs shall be posied in each foilet room, directing atention (o the nesd o thoroughly wash hands after using the restroom (1138535 (b) No smoking signs shali be posted In food preparation,

tood slorage, watewashing, ang lensd storage areas {113878). {c) Consumers shiall ba notified that clean tablewre 13 lo be used when they retuit to selfservice areas such as salad bars and bullets, (d) Any
food faciity consiructed bafore Janvary 1, 2004 without public {oilet facities, shall prominently post a sigh within e food facility In 8 public area stating that lollel faciites are nol provided (1137251,
114381 {e))

46, A patson proposieg o buikd of reraodel 2 food tacility shat submil plans for approval before slarting any naw constuction of reawieling of any fackity for us9 as a rets food facility, (114380)

48, A food facility shal nol be open v business without 2 valig permit, {113667(D) & (g), 114381 (s}, 114387)

£, An enforcement offioer may impound fond, enupment o ulensits that ars found o be unsanitaty of in distepair. (114393)

54, 1 s irevenent health hazaed is found, 20 enforcement officer may temporarily suspend the pemit and order the food facilty immediatsly dosed, (114409, 114405)




