PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospitat 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 helow

In=In compllance N/O = Not observed N/A = Not applicable CQS = Corrected on-site MAJ = Major violation
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t of Compliance

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
property

Highly Susceptible Populations

6. Adequate handwashing (aciliies supplied &
accessible

20. Licensed heatth care facilities! public & private
schaols; prohibited foods not offered

In_ | WONA| ok [ cos | was [ our | o I NONAJ R
DEMONSTRATION OF KNOWLEDGE | FOOD FROM APPROVED SOURCES
- 15, Food obtained from approved source
X1 __ Tt eooriita knowedge; food safely cem%_mﬂ;tw_— ﬂ§§= S 16. Gomplince wih shel $iock tags. condilion, dlspiay
b r Sy 15737 Camplarice wih Gull Oyster Requltons
ENPLOYEE HEALTH & AVGIENIC PRACTICES ot A EouRes
\\\\‘ 2. Communicablo disease; reparting, restrictions & Y | rediiced oxygen packaging &'H%Plagm -
AN excluslt_ms i { ! GONSUMER ADVISORY
3. No discharge from eyes. nose, and mouth 19, Consumer advisory provided for raw or
4. Proper ealing, tasting, drinking or (obacco use PR »( undercooked foods N
i §

WATER/HOT WATER

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperalures

3. Time as a public heallh control; pracedures &
records

21, Hot and cold water available a
Temp _\20 ¥

22, Sewage and waslewales properly disposed

L1 1

LIQUID WASTE DISPOSAL

VERMIN

23. No rodents, insects, birds, or animals

. ‘f 9, Proper cooling methods
s 10. Proper cooking lime & temperalures
Y| 1. Proper 1shealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relumed and ré-service of food

13. Food in good condition, safe and unadullerated

| 14. Food contact sufaces: clean and sanitized

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

SUPERVISION 3 i
24, Person in charge present and performs duties 39._Thermomelers provided and accuralg
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
75, Personal cleaniiness and hair reslrainls - I : PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbtng: proper backflow devices -
26. Approved thawing melhods used, frozen food 42. Garbage and refuse properly disposed facifilies mainlained
27, Food separated and piolecled 43, Tollet faciiies: properly consirucled, supplied, cleaned
28, Washing fruits and vegetables 44, Premises; personall ilams; vermini-{
29. Toxic substances properly identified, slored, used e PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor, walls and cellings: bulit, maintained, and clean
30. Food slorage: food conlginers identified 46. No unapproved private homes/ living or sleeping quarlers
31, Consumer sell-service . SIGNS/ REQUIREMENTS
| 32. Food iy [abefed & fion esen(eo’ 47, Signs posted; last inspection available

EQUIPMENT/ UTENSILS/ LINENS i ' COMPLIANCE & ENFORCEMENT
33. Nonfood conlacl surfaces clean y 48. Plan Review
34. Warewashing lacillties: installed, maintained, used: test slrips 49, Permits Avaliable

50, Impoundment

&4, Parmit Suspansion

36. Equipment, utenslis and linens: storage and use

37. Vending machines
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38, Adequale venlilation and liohling; designaled areas, use
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- SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIGLATIONS 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. - g

1 Alt food employess shall iiave adequate knowiedge of ang b2 ramed i food safaly as it refates to thelr assigned dulies. (113847} Food [acilities that prepare, handlz of serve non-prepackaged polenbially -
hazaidous food, shai have an amnioyee who has passed an aonroved lood salely certificalion examwation {113847.113947.1)

2 Employees win a communicabls disease shall be excluded from Ihe focd facily / preparation of food. Gloves shail ba worn if an employes has culs, wounds, and rashtes. No employse shali comeit any act that
fmay conlaminate of adufierale food, fod confact surface of utensils. (113948.5), The permil holder shalf require food employees In report incidents of #iness of injury and comply with all applicable restrictions.
{113849.2, 113650,1139£0.5, 113873{a)j

3 Employees expenencing sneeung, toghing, of runny nese shall nol work with expased focd. clean equipment, utensis ot lingns. {193974)

4 No employees shal eat, dnnk, or smoke 10 anhy work area. {113977)

§ Employees are requred to wash ther hands oefore begmaing work: befor handiing food / equipment f utensds; a5 often as necessary, diring food preparation, 1o temove soll and contsmination; when swilching
lrom working walk raw o ready 1o eaf foads afier louching body parls; afier using foflet room; o; sy lima when contamination may ocour. (113952, $13953.3, 1139534, 113561, 113968, 113973 (b-0)

6. Hendwiashing soap and towels or drying aevce shall be provided in dispensers, digpensers shal bz mawtainad in good repair, (113953.2) Adeauate faciliies shell be provided for hand washing, (004 preparation
and the wasning of ulensts and eoviment, (113953, 113853.1, 154067(()} '

7. Polentiaky hazatdous footds shall be hekd at or befow 41/ 45°F or &l or abave 135°F ($13696, 113688, 114037, 114343{a))

8. When hme onty. rather than fime and lemperature i3 used as a public heah coniol, records and documentation sust be maintziied {114080)

§ AR potentialy Razardous food shall b RAPIDLY cooled from 135°F lo 70°F, vethin 2 kours, and ihen from 70°F to 41 °F, within 4 hours, Cooling sha!l ba by one or more of the following methods: in shaliow
containers, sgparaiing food inlo smeler portons; adding ice 85 an mgrediant, ugimg an ice bath, simng Irsquently: usmg rapid cooling equipment; of, using containers that facilate heat transfe. {14902,
114002,1}

10, Comminuted meal, raw egg$, o any food conlaining cemmnitad mat or faw egos, shall be haated (6 155°F for 15 s¢c. Single pieces of maat, and eggs for immediate service, shall be healed lo 145°F lor 15
sec. Poullry, commenuted odully, stuffed fish / meat / pouliry shall ba heated fo 165°F. Other lemperaluse requraments may apply. (114004, 114008, 114016}

1. Any potentially fiazardous foods covked, conlad and subsequently reheated for not holding or serving snall be brought to a temparature of 165°F. (114014, 114016)

12, No unpackaged food Ihal hias bean served shall b re-sesved or used for human consumplion; {14079
13. Any {ood 15 adulterated if it bears or conlaing any paisonnus or detatenous substance thal may rander i impure of injurious to health, (111857, 113978, 143980, 113328, 143890, 114035, 114254{c), 114254.3)

4. Al food contac surlsces of ulensils and equipment shall be clean and sanilized. [113884(a), 194097, 144000.1, 114098.4, 114008.5, 11401 {fn-d), 114105, 114108, 114114, 1 14113, 114115 (a, b, d), 1141117,

114125 {b),114141) .

5 Altlond shall be chianes from an approved saurce, (413980, 145982, 1140214114031, 114041}

16. Shell stock shall have complele cenification ags snd shal be properly sicred and disolayed (114030 - 114039.5) )

17, Comply wath Gulf Oysier warning Seasonal sequirements. {Title 17 CA Code of Regulations §13675, Cal Sode Section 113707)

18. HACCP Pizn 15 awniten document that definestes the formal procedures devaloped for sale food handling approvad by the Nationai Advisary Committea on Mictoblological Critaria for Foods, (114418), A
vaitien document approving a devialion rom standard bealth code reauiremeants shall ba maintainad at the food facility. (114057, 114057.1)

19 Ready-lo-eat food contamng yndercooked food or raw egg and unpackzged confactionery food contaming more than %% aleahol may be served if the facility nolfies the consumer, {14012, 114093)

20. Protibried toods may not be offared in itensed heslth care facHities/public and prvate schoals (114091)

21 An adequate Drclected. cressusized, potable Supply of hol water and cold waler shelt bz provided 2t all imes (11 3353(c), 114028.21b} 114101(a), 114189; 114192, 1141921, 114495)

22 Allhquid waste must dram 1o an apreoved fully lunchioaing sewage disposat sysiem. ($94187)

23 Each food facihly shal pe ket (rag of venmuy: rodents {rals., muce). cockroaches, fies.! $94258,1, 114253.4, 114254.5)

24 A person i charge shall he prasent at the food facility during all hours of operation, {{43845.113045.1, 113984.1_114075)

5. Al employees prasanng, serving or handing fead or uizasils shall wear claan. washable outer garments of unilorws and shall waar 1 halmat, cap, o other suitabla cavering lo confing halr, 113969, 113971}

48, Food shall be thawed under relrigeranon, completely submearged under cold ninmng water of Sufficient vatocity 1o flush loese particles; in mucrowave oven; during the cooldng process. (114018, 114020,
114020.1)

27. All tood shall be separaied and protected from contamination (193984 (a, b, ¢, 6, 1), 113868, 114050, 11406702, d, ¢, ]), 144068¢z, bi, 194077, 114083, {c), 114143 (e}

28, Raw, whole produce shall be washad pror t preparauca, (113842}

29, Al prisonous subsiances, defergents, bleashes, and cleaning compounds shad be stored separata inm fod, slensi's, panking matanial and lood-contset surfaces, (114254, 1742544, 194254.2)

30. Food shall be siored @ spproved contsiners snd labaled a1t to contenls, Food shall b stored ot ieast 5° above the foor on acproved shefving. (494047, 114040, 194081, 114051, 114955, 114887(h),
194062 (b)) . ‘ '

3%, Unpackaged food shad be sisplaved and dissansed In = manner that protests the food from contemination, 1114863, 414055)

32. Any food is mishranded i ks fabelng 15 Talee or mistending, 1 it /s offered for sale undsr the name of anoiher {ood, or if i §5 an imitation of anather fond for wich 2 definitiont and standard of identity has been
eslatlished by raquiston, {1 14087, 114089, 114089.%n, b}, 114050, 144093.1}

33. At nonfood contact surfaces of ytensils and equipmient shalf be clean, (134515 (c)}

34. Food fachlies that prepare lood shall be squinped with warewashing faciities Tesling equipment and malenats shall be provided fo measure the applicable sanitization method. {$14087(5,g), 114099,
114659.3, 114090.5, 13410%(a), 1141611, 114101.2, 194463, 116107, 114125

35 All utensis ang eeuraient shall be fully cosrative and n good repar (114175), Al uleasis and equipment shat e approved. instatled properly, and mest appbeable standards, §114430, 114130.1, 199190.2,
114930.3, 1141304, V14130.5. 414132, 114133, 114137, 194138, 144153, 114155, 114363, 94185, 114167, 114469, 114777, 144180, 114182) ) )

3. Al eiean and soded nen shalt be pronedy siored; non-lood Hems shall be slored and displayed separate from feod and food-contact surfaces. [114185.5 - 114185.4)Utensds and equipment shall be handied

and siored 50 85 (o be protected from contamination, (114074, 114081, 114119, 114424, 114161, 114178, 114479, 114083, 114195, 114185.2, 114185.5)

37 Each vending machine st hava posted in 2 promument phace, @ sign indicating the pwaier's name. address, and leleshone number A recard of ciaaning and sanifizing shall be mainiained by the operalor in

ach machie and shall be current for al least 30 days. (114345} o

3¢ Exhaust hoods shai be provkdled 1o temove loic gases, heal, greass, vapors 2nd smoke and be approved by fe fogal tniding department, Cancpy-type hoods shall extend 6” beyond 2f cooking equipment, Alf
areas shall tave suffient veritation to faciitate proper food slarage. Tolet roams shail be ventad to the outsida #ir by 3 screened openable window, an air shalt, or a light-switch acivated exhaust fan,
costsistent with local buitding codes. (114149, 114148.1) Adequate bghting shat be provided in 2il areas (o faciilale tlearng and inspection. Light fixtures in areas wheve: open food is stored, served, prepared,

and where slensis are washed shail bo of shattemroof construetion or protecied vith light stiskds, (114148.7, 1941493, 114252, 114252.1)
39. An aceusate easiy radabile metal probe (harmometer siitable Tor maasufing tanmrsture of food shall be svailable fo the food handler, Atharmameter +/- 2 *F shat be provided for each hat and cold hoding

util of patentialy hazardous foods and tigh tlemperalure warawashing machines, {14157, 114158) .
40 Wing cloths used o wipe service counters, SGales or othee surfaces that miay come inlo conlact with food shat be used only once unfess kept in clean waler with Sanitizer. (114135, 194185.1, 1141853  {d-e}}
41 The potable waier supily shatl be prslected with & backfiow &7 back siphonaga prolection devica, 8s requred by applicable phumbig codes, {114192) All plumbing and plumbing fixtures. shalt be inslaiad in
compliance vath fo:al purbing ordinances. shall be tizintained 50 a5 10 orevent any conaminalion, and shall b kept clean, {ufly opesative, and in good repair. Any hose used for conveying potsbie waler shall
te of approved maienals, Iabeled, property stored, antf used for no other pwipose. (114171, 194189.7, 134480, 114183, 114193.1, 194188, 114301, 114250) )
42. A% food waste and rublush shal be ket m leak nroof nd rodend proof conlainers, Containgrs shall bs covered at a0 fimes. Al waste must be temovad and disposed of as frequently as necessary I peevent a
numance The extesorprenises of each lood fasily shall be kept clean and fee of fiter and ubbish,

(114264, 114245, 116265.9, 114245.2, 114245,3, 114245.4, 1142455, 114245.5, 114245.7, 114245,8)

43. Totiat facilties shal b mamtaned chean, sanitary and in good repan, Toilst mems shat be separated by » vell-fiting self-ciasing door. Todet tissue shalf be provided In 2 permanently installed diapanser 4t sach
ol The e of iwlot fasiities shal b in aceordance wilh iocal bukding aid plimbing ordinances, Tret faciites shiall be provided or paions: in estabistiments vl more ian 20,000 sq
establishments offering sxsite fyuer consimption, {114250, 114250.3, 144278

4. The: premises of each food faciily shall be kept sleart and Tres of fiter and nubsbish; a4 clean and solled linen shalt be propary stared: non-food llerms shall ba steved and displayed saparats from food and lood-
contact sulaces; the facdy shall be heot vermin proct, (114067 {J), 114123, 194942 (a) & (b). 114258, 114286,1, 114256.2, 114256.4, 194257, 116257.1, 114250, 1142582, 1442503, 114279, 194284, 114262)

45, The walls [ casimgs shadl have duratike, smoath, nonabsnchent, light-colared, and washable surfaces, Allflaor surfacas, olfier than the customer servis sreas, shall be eiproved), smooth, durable and mada of
fionadigorbent malens! hat m ey cleanable, Approved base coving shall be provided in all aress, except customer sarvice aeas and where food 1 Stored in ociginal unopened containers. Food faciities
shaft be fully encksed. ANl food facilities shall B kept clean and in good repair,

{116143 (), 114245, 144268, 114268.1, $14274, 114272

45, Ho staeping accommodations shatl be i any oo whars food i prepared, storsd or sold, (194286, 114286}

41 Hardwashing sins shall be posted in pach toflaf soom, direcling stieniion to Bie need to tharoughly wash ands aller using e restroom (113953.5) {b) No smaking signs shali be posted In food preparation,
tnod slorage, warewasheng, and uiensd storage ares ($13978). (c) Consumerm shall ba nolified that clean Ladlgware 1s 1o be used when they naturn 1o sell-ervice areas such 2 salad bars and bufiets. {d) Any
oo Iarily constacied balore Jzuary 1, 2004 withoul public filet tackities, snall prominently post 2 sigh within Ine fod fsdity In o public srea siating that tolfet facklies wre nol provides! (1137254,

144381 o))

44 A parsen proposing (o bisd of famadel  [ood tackity shal subenit phans fof approvai batora stasting any new constuction of remiedeling of sny taciity for 18 a3 & totad food facifity, (114380)

48. Afood faciity sha ot be ooen Jor business without & vk perm, {1 14067(D) & {¢), 114381 {a}, 114387}

56, An enferoement cificer may impound food, euigment or utensiia thal ass Gund 1o be unsantary of in distepair, (114393)

54, I an kvenenent health heard is Yound, a0 enforcement offivas tiay tenwiocarky suspand o parmit and order the foed faciity imenedialely csed, (114408, 114405)




