PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971
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Date of Inspection: W l [ l b

Phone: (530) 283-6355 FAX (530) 283-6241
Facility Name: _O e Stop Phone Number 2% 3-920 PRID#_Z\X
Facility Site Address: 20073 MA~ City: __(Rarnsas Zip_ 95374
Type of Inspection:

1]

Pemit#: |\ - (< 1y -\ ExpDate: 7 | |

Permit Holder: _\ wwa NN

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

&ﬂ;&\:&

In = In compllance N/O = Not observed NIA = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

In | nowa |

| cos | was | our

(in_| NIO-NA]

oS | MAJ | aut

FOOD FROM APPROVED SOURCES

DEMONSTRATION OF KNOWLEDGE

15, Food obtained from approved source

Y [ 1. Demonstration of knowledge: foud safety certification Ananaae

16: Compliance with shell stock tags, condition, display

Food Saféty Cert Name:. Exp, Date

EMPLOYEE HEALTH & HYGIENIC PRACTICES

17. Compliarice Wit Gulf Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

8. Compliarice with variance, Specialized process,

2. Communicable disease; reporling, restriclions &
exclusions

Aac Reaswes 2/4 ]y
NN

reduced oxygen packaging, & HACCP Plan

-CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

19, Consumer advisory provided for raw o

RO

4. Proper ealing, tasting, drinking or tobacco use

undercaoked foods

PREVENTING CONTAMINATION BY HANDS

N

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used
properly

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

6. Adequale handwashing facilities supplied &
accessible

WATERIHOT WATER

"~ TIME AND TEMPERATURE RELATIONSHIPS

X
21, Hot and cold water available s
Temp 128 Ol’

7. Proper hot and cold holding temperatures

LIQUID WASTE DISPOSAL

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

IWZ Sewage and waslewaler properly disposed |
VERMIN

9, Proper coaling methods

23. No rodents, insects, birds, of animals

10. Proper cooking lime & lemperalures

| 11, Proper 1ehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relumed and re-ervice of food AR

13. Food in good condition, safe and unadullerated

14, Food contact surfaces: clean and sanitized

}:7<l><>< }<] T W < ] PRPI<

........

ovets!
v

SUPERVISION outT o P
24, Person in charge present and performs duties 39. Thermomelers provided and accurals

PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Persona) cleaniiness and hair resiraints i : PHYSICAL FACILITIES

e

GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbing: proper backflow devices -

Received by (Print) Michol\a mw\&\\

26, Approved thawing methods used, frozen food 42. Garbage and refuse propetly disposed. facifities mainlained
27, Food separaled and piolecied 42, Tolgt faciities: properly consiricled, supplied. cleaned
28. Washing fruits and vegetables 44, Premises; personalicle ilems; vermiri-{
29. Toxic substances properly idenified, slored, used LN PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 5 45, Floor, walls and cellings: bullt, mainlained, and clean
30. Food storage: food storage containers identified 46. No unapproved private homes/ living or sleeping quarlers
31, Consumer self-service ; SIGNS/ REQUIREMENTS
32, Food iy [abefed & fion esenteo 47, Signs posted; last inspeclion report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonlood conlacl surfaces clean Y 48. Plan Review
34. Warewashing facillies; installed, maintained, used: tes! slrips 43, Permits Avallable
35. Equipmen/ Utensils approved, installed: clean; good repair; capacily 50, Impoundment
36. Equipment, utenslis and lineng: storage and use 54, Permit Suspansion,
37. Vending machines N \\‘\
38, Adequale venlilation and llohling; designaled areas, use
Title

Received by (Signature) % ,Q)\/\-OJZ/\/D*/ ,(

Re-inspection Date:

)

Specialist (Print) 'P Specialist (Signature) ) éc
AT SA-JD\.%S “ :-..A
W



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 Alf food employees shall vave adequale knowiedge of and be Irained m food salely as it relates to their assigned dulies. (143847) Food lacilities thal prepare, handle o serve non-prepackeged polentially -
hazardeus feod, shal have an employee who has passed an aoproverd lood salely certification examinglion (173947-113947.1)

2 Employees valh a communicable disease shall be excluded {rom Ihe foed iacilily / preparation of food. Gloves shall ba worn if an employes has culs, wounds, and rashes. Na employee shall commit any act that
may conlaminale or aqullerale food, (ood contact surface or utensils. (113948.5), The permil hotder shall require food employees In report incidents of iiness of injury and comply with all applicable restrictions.
{113849.2, 113950,113950.5, 113873(a))

3 Employess expenencing sneezing, coughing, of runny nese shall not work with exposed food, clean equipment, utensis or linens. {113374)

4 No employees shall eaf, dnnk, or smoke 1n 2ny work area. {113977)

5 Employees are required lo wash their hands tefore begimning work; before handiing food / equipment / utensils; a3 often as necessary, during food preparation, 1o remove soll and contamination; when switching
from working wall raw lo rezdy to 82t foods. afler louching body paris; afier using toflel room: or any time when contamination may occur. (113952, 113953.3, 193953.4, 113861, 113968, 113973 (b-f))

6. Handwashing soap and towels or drying gevica shall be provided in dispensers. dispensers shall ba mantainad in good reoair. (113853.2) Adeauats facilities shall be provided for hand washing, (ood preparation
and Ihe wasning of ulensils and eoviomenl, (113953, 1139631, 114067(1})

7. Poleniially hazardous foods shall be held at or befow 411 45°F or 21 or above 135°F (113996, 113898, 114037, 114343(a))

8 When hme only. rather than fime and lemperature is used as a public healh conlirol, records and documeniaton must be maintained {114000)

9 *AR polentially hazardoss food shall b RAPIDLY cooled from 135°F to 70°F, valhin 2 hours, and then from 70°F lo 41 *F, wilhin 4 hours, Coofing shall ba by one or more of the following methods: in shaliow
containers. separating food inlo smisller portions; adding ice as an ingredianl, uging an ice bath, sumng freauently: usmg rapid cooling equipment; or, using conlainers (hat facililale heal transfer. (114002,
114002,1)

10, Comnunuled meat, raw eggs, or any food conlaining comminuted maat or (3w eqggs, shzll be heated (o 155°F for 15 sec. Single preces of maat, and eggs lor immediate service, shall be healed ta 145°F lor 15
sec. Poullry, commenuted aaullry, stufied fish / meal / pouliry shall be heated (o 165°F. Other lemperalure requraments may apply. (114004, 114008, 114010)

11, Any polentally hazardous loods cooked, conled and subsequently reheatad for hot hoiding or serving snell be brought te a temparature of 165°F. (114014, 114016)

12, No unpackaged food (hat has been served shall be re-served or used for human consumplion. (114079)

13. Any lcod s adullerated « 1l bears or conlains any poisonous of detelenous substance thal may render il impure or injurious (o health, (113867, 113976, 143960, 113888, 113990, 114035, 114254(c), 114254.3)

14. Al foed contac! surlaces of uiensils and equipment shall be clean and sanilized (113984(e), 114097, 114089.1, 114039.4, 114099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114114 (a, b, d), 114117,

114125 (b), 114141)

45 All food shall be cblained from an approved source, (113960, 143982, 114021-114031, 114041)

16. Shell stock shall have camplete carlification lags and shali be properly stored and displayad. (114039 - 114039.5)

17, Comply waih Gull Oyster warning seasonal requirements, (Tile 17 GA Code of Regulations §43675, Cat Zode Section 113707)

18. HACCP Plan 1s a wniten document that delineates the formal procedures devaloped for sate food handling appraved by the Nalionai Advisery Committee on Microblological Criteria for Foods. (114419). A
viitien document approving a davislion rom standard health code requitemants shall be mamlained at the food fecility. (114057, 114067.1)

19 Ready-to-eal food contaming undercooked food or raw egg and unpackaged confeclionary food centaming more than Y% alcohol may be served if the facilily notifies the consumer. (114012, 114093}

20. Prohibrted loods may not be offered in icensed heplth care faciities/pubhe and privale scheals (114091)

21 An adeouale prolented cressusized, potadle supply of hot waler and cold wafer shelt be provided 21 all tmes (113853(c), 114099.2(b) 114101(a), 114189; 114192, 1141921, 114495)

22, Al iquid waste must dean 10 an appraved fully luncboning sewage disposat system. (114187)

23 Each loor! facily sha be keol [ra of venmin: rodents (rats, muce). cockroaches, fies.f $14258.1, 114258.4, 114259.5)

24 A person in charge shall he present at the food facility during all hours of operation, {143845+113945.1, 113984,1_134075)

28, All employeas prasanng, serving or handling fead or utensils shall waar clean. vashable outer garments or uniforms and shall wear a haimet, cap, or other suitabla cavering lo confine hair. (113969, 113911)

26, Food shall be thawed under relrigeranion, complately submerged under cold running water of sufficient velosity to fush loosz particlas; in microwave oven; during the cooking process. (114018, 114020,
114020.1)

27. Al food shall be separaled and protected from centamination (143984 (a, b, ¢, d, f), 113886, 114060, 1140673, d, e, ]), 114085(a, b), 194077, 1140891 {c), 114143 (c))

28. Raw, whole produce shall be washad pror 1 preparaton, (113892)

9. At poisonous subsiances, delergents, bleaches; and clazning compounds shadl be stored separala from focd. utensils, packing maledial and food-contact surfaces, (114254, 1142544, 114254.2)

30. Fooc! shail be stored in appraved containers and labeled a3 to contents, Food shall be stoved ai feast 57 above the fioor cn approved shefving. (144047, 114049, 114051, mosa 114055, 114067(h),
114068 (b))

3. Unpackaged food shail be displaved and dispansid in 2 manner that protests the food from contamination. {1 14063, 114055}

32. Any food is mistanded if its fabehing $ faise or misiaading, If it is offered for sale undsr the name of another food, or if it is an imitation of anather food for which a definition and standard of identity has bean
eslablished by regulation. (114087, 114089, 1 14089.1(a, b), 114030, 114093.1)

32. Alf nonfood contact surtaces of ytensils and equipment shall be clean, (114115 (c))

34. Food fachbes that prenare food shall be equipped with warawashing facikies Testing equipment and malenals shall be provided fo measure the applicable sanilization method. (114067(f,g), 114099,

114089.3, 114099.5, 114101(a), 114101.1, 114101.2, 194103, 116107, 114125)

35 All utensis and equcment shall be fully operalive and n good repar (114175), AN ulensis and equipment shall be agproved. installed properly, and meet applcable standards, (114130, 114130.1, 114130.2,
114930.3, 1141304, 114130.5, 114112, 114133, 114137, 114135, 114153, 194155, 114163, 194165, 714167, 114189, 114177, 114180, 114162)

36. A% clean and sod2d knen shall ba propedy swored: non-inod Hema shall be stored and displayed separate from food and food-contact surfaces. (114185.3 — 114185.4)Utensils and equipment shall be handied

and stored s as (o be protected from cantaminabon. (114074, 114081, 114119, 114124, 114161, 114176, 114178, 114083, 114195, 114185.2, 114185.5)

7. Each vending machne shali have pested in 2 pronnent place, 2 sgn indicating the owner's name. address, and teleohone number A recard of cieaning and sanifizing shall be maintained by the operalor in

each machine and shall be current for al least 30 days. (114945)

36 Exhaust hoods shall be nrovided (o remave foxac gases, heal, grease, vapors and smoke and be approved by fe focal building depantment. Wmhm&demﬂ?%ﬂmmﬂ
areas shall have sufficsent veniitation to faciitate proper food starage. Tollet rooms shall be vented to the putside air by a screened opanable window, an air shall, or a fight-switch activated exhaust fan,
consistent wath locat building codes. (114149, 114149.3) Adequate hghting shaft be prowided in 2l areas to faciilate cleanng and inspection. Light fixtures in areas where open food is stored, served, prepared,
2nd where ulensis are washed shail be of shattermroo construction or protected with light shields., (114149,2, 114149.3, 114252, 114252.1)

39. An accurate easiy readable metal probe (harmometer suilable Tor measuring tamperaiure of food shall be availablz fo the food handler. A thermomeler #/- 2 °F shait be provided for each hot and cold holding

uni of patentrally hezardous foods 2nd high temperalure warewashing machines. (114157, 114159)

40 Winmg cloths used o wipa service counlers, scales or othes surfaces that may come inlo contact with food shish be used only once uniess kept in clean waler with sanifizer. (114135, 114185.,1, 1141853 (d-e))

41 The potable waier supply shall be protected with a backfiow o7 back siphonage prolection device, as required by applicable plumbing codes, {114192) All plumbing mmmmmmm
compliance vath local phirsting ordmances. shall be mantained 50 as fo orevent any contaminalion, and shall be kept clean, fufly operative, and in good repair. Any hose used for conveying polable water shall
e of approved maienals, labeled, propesty stored, and used for no other puipose. (114171, 114189.1, 114180, 114193, 114193.1, 114188, 114201, 114269)

42 Al food waste and rubbish shall be kept m sk nronf and rodend proof conlainers, Containers shall be cavered 2t ail fimes. All waste most be removed and disposed of as frequently as necessary o prevant a

nusence  The exlenor premises of each load facilly shafl be kepi clean and free of Riter and rubbusts.
(114244, 114245, 1142451, 114245.2, 114245,3, 114245.4, 1142455, 114245.6, 114245.,7, 114245,8)

43, Todiet tacihlies shall be mainianad chean, sanitary and in good repair, Toilet rooms shafl be separated by » well-fiting seif-closing door, Tolled tissue shall be provided in a permanently installad diapenser at aach
lodet. The number of inile! facilities shal be in accordance with tocal buiding and plumbing ordinances, Toilel faciites shall be provided for palrons: in eatabishments with more than 20,000 aq R;
establishments offering cn.site tiquor constimption, {114250, 114250.1, 114278}

44. The premses of each food facility shall be kept clean and fres of iiter and rubbish; all clean and soiled linen shall be propedy stared; non-food lles shall ba stored and displayed separata from food and food-
contact surlacss; Ihe facidy shall be keot venmin proof, (114067 (), 114123, 194443 (a) & (b), 114258, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 114259, 114259.2, 114250.3, 114279, 114281, 114262)

45, The walls | carhngs shall have durable, smooth, nonabsachent, light-cokared, and washabie surfaces, All flaor surfaces, other than the cusiomer Servioe araas, shafl be approved, smooth, durable and mada of
nonabsorbent malenal thal is easily cleanable, Approved base coving shall be provided in alf areas, except cuslomer satvice areas and where food 1s stored in odginal unopenex containers, Food faciiifies
shall be fully encised. ANl food facilities shafl be kept clean and in good repair

(114143 {d), 114266, 114268, 114268.1, 114274, 114272)

48, No sleeping accommaodations shall be in any room whare food i prepared, stored or sold. (144285, 114286)

41 Handwashing sins shall be posted in each loflel room. directing atiention (0 the need to thoroughly wash hands afler using the restroom (113953.5) (b) No smoking signs shafl be posted In food preparation,
tood slorage, watewashng, and viensd storage areas {113978) (c) Consumers shal) ba nolified that claan tableware s 1o be used when they retum (o self-service areas such as salad bars and buflets, (d) Any
lo'udiac&lymnsm;dedhaloreJanuam 2004 without public totle! faciities, shall prominently post a Sign within the food faciity in a public area stating that tolet faciities are nol provided (113725.1,

114381 [e))

48, A parsen proposing fo buid or ramadel a food facility shall submn plans for approval before stanting sny new construction of remodeling of any faciity for s as & retad food fagiity, (114380)

49. A food facility shal not be open for business without 2 valid parmt, (1 14067(b) & (c), 114381 {a), 114387)

50, An enforcement officer may impound food, equipment or ulensits (hat ara found lo ba unsandary of in disrepair. (114393)

54, an knennent health hazard is fourd, an enforcernen officer may temporariy suspand te permit and order the food faciity immediately cosed. (114409, 114405)



