PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355 FAX (530) 283-62411
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See reverse side for the code sections and general requirements that correspond to each violation listed helow

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

OuUT=0ut of Compliance

EE | cos | was | out

DEMONSTRATION OF KNOWLEDGE‘

| [ 1. Demonstration of knowledge: foud safety certification icalion RN

Food Safety Cert Name:. r) Exp, Date

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reporiing, restrictions &
exclusions

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking of (obacco use NN

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
properly

6. Adequate handwashing facilities supplied &

'7( N accessible :\\\Q

! ~TIME AND TEMPERATURE RELATIONSHIPS

Y 7. Proper hot and cold holding temperatures

4 X 3. Time as a public health control; pracedures &
records

Y 9. Proper cooling methods

X 10. Proper cooking lime & lemperalures

X 11. Proper rehealing procedures for hot holding

4 PROTECTION FROM CONTAMINATION

N 12. Relumed and re-Service of food ey
s 13. Food in good condition, safe and unaduller ated

Y 1”14, Food contact surfaces: clean and sanilized

..... .,
B o
SRR

cos | MAJ [ aur

[ WO-NA]
A . FOOD FROM APPROVED SOURCES
15, Food obtained from approved source
16: Complidnice with shell $tock tdgs, condition, display
47. Compliarice wilh Gulf Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES
18, Compliatice with variance, spacialized process,
reduced oxygen packaging, & HACCP Plan
GONSUMER ADVISORY
19. Consumer advisory provided for raw or
undercaoked foads .
Highly Susceptible Populations
20. Licensed heaith care facililies/ public & private
schaols: prohibiled foods not offered
WATERIHOT WATER

7( 21, Hot and cold water available o
Temp |20 [

LIQUID WASTE DISPOSAL
22 Sewaqge and wastewater properly disposed | | |
VERMIN
Y &\\\\\\ 23. No rodents, insecls, birds, or animals

=
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| 1|~

SIJPERVISION 0U1 N o o :
24, Person in charge present and performs duties 39. Thermomelters provided and sccuralg
PERSONAL CLEANLINESS 40. Wiping cloths: yroper_iy used and stored
25, Personal cleanliness and hair restraints i PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices -
26.Approvadthavmumnodsused frozen food 42. e and refuse properly disposed; laciﬂﬁesmamlained
27. Food sg, | and protecled 43, Toilet facifties: eonswdeo .cleanad
28, Washing fruits and 44, Premises; all i
29, Toxic substances property ideolified, stored, used FERMAHEN‘I’ FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- o 45, Floor, walls and celli Ap_gs buiit, mnim anddean

30. Food storage: food slorage conlainers identified 46. No un ivate homes I uariers
31, Consumer self-service : SIGNSIREQUI__R_E_MENTS
32. Food properfy (abefed & fionesty presentea’ 47, Sians posted; last inspecli available

EQUIPMENT/ UTENSILS/ LINENS  COMPLIANCE & ENFORCEMENT
33. Nonlood conlacl surfaces clean 48, Plan Review
34. Warewashing facillies; installed, maintained, used: test sirips |49, Permits Avaliable
35. Equipment/ Utensils approved,; installed; clean; good repair; capacily so. lmggundmem
36. Equipment, utensiis and linens: storage and use Penm( Sus nsxon

37. Vending machines

38, Adequale venlilation and llghling; designaled areas, use
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SUMMARY OF THE CORRESPOMDING 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 Al food employees shall iave adeauate knowiedas of and ba iramed i food salely as il relates to thelr assigned dulies. {143347) Food facilities that prapare, handle of seve noyeprepackaged polentiay - -
hazardous food, shad have an amployee who 1tas passed an aoproverd lood salely cetbfication examination (113847.113947,1)

2 Employees wilh a communicable disease shall be excluded trom ine focd facility / preparation of food. Gloves shall be worn if an employee has culs, wounds, and rashies, No employee shall commil any act that
may contaminate of aduflerale foad, food contact surface or utensils. (113848.5). The permil hotder shall require food employees In report incidents of iness of injury and comply with all appilcable restrictions.
{113849.2, 113950,113950.5, 11387 3a))

3 Employess expengnting sneezing, eoughing, o runny nese shatl nol work with exposad food, clean eauiprent, utensils or tinens. (143374}

4 No employees shal eat, dnnk, or smoke i any work area. {113477)

§ Employess are required 1o wash thew hands oefore begmning work: befers handiing food / equipment / utensis; as citen as necessary, during food preparation, 10 remove soil and contentination; when switching
from workng wilh taw to ready 1o eat foods. afiar touching body parts; afier using toflet room; or any ima when contemination may ocour. (113952, 113953.3, 113953.4, 113861, 113968, 113973 (b-H)

8. Handwashing soap and towels or drying davice shall be provided i dispensers, dispansers shalf ba mamtained n good reoair. {113953.2) Adeauate facilities shall be provided for hand washing, food preparation
and the wasming ol ulensds and eoviomant, (113953, 113053.3, 134067(1}}

7. Polenlialty hazatdeus foods shall be hald at or below 411 45°F or &l of above 1I5°F (113986, 113428, 114037, 114243(a}}

8 When hma only. rather than fime and lemperstute i3 used as & pubbc healih conlegd, records and decumentation must be mainiained {114060)

§.+AR polemially hazardous food shall ba RAPIDLY cooled krom 135°F lo 70°F, wethin 2 hours, and then from 70°F 1o 41 °F, wilhin 4 hours. Coofing shall ba by one or more of the following methods: in shaliow
contamers. senaraing food mlo smslfer portions: adding e as an mgrediant, using an ice bat, stming frsquedtly; usmg rapid cooling equipment; o, using conlainers that facifilate heat transfer. (114002,
1140021}

10, Comnunuled meat, raw &g4$, or any food contaming commnitad masl or 13w 298, shzit be heated (o 155°F for 15 sec. Single pisces of meat, and eggs for immediate service, shall be healed lo 145°F lor {5
sec. Poullry, commenuted oaultry, stufied fish 1 meal 7 poultry shall be heated (o 165°F Other lemperature requiraments may apply. (114004, 114008, 114010}

11, Any polenually hazardous lnods cooked, cosled and subsequently reheated {or hot hoiding or serving shall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged lood thal has been served shall ba re-served or used for human consumplion, {114079)

13, Anty lood 15 aduiterated if i bears or conlaing any poisonous of deletenovs substance thal may render impure of injurious (o health, (113887, 113976, 113980, 113988, 113990, 114035, 114254(c), 114254.3)

4. Ail foed contact surfaces of ulensils and equipment shall be clean and sanitized. {113984(e), 114097, 114099.1, 114039.4, 114098.6, 114101 (b-d), 114105, 114108, 114114, 114113 114115 (a, b, d), 114417,

114125 {b),114441)
45 Al food shall be cblamed from an approved source, (413960, 143682, 114021-114034, 114041)
16. Shell stock shall have complele certification lags and shali be properly stored and displayed. (114039 ~ 114036.5)
7. Compty with Gulf Gyster warning seasonat tequirements, (Tile 17 GA Code of Reguiations §13675, Cal Code Section 113707)
18, HACCP Plan is a woilen dozumant that delinesles the formal procedures developed for sale for handing approvad by ihe Nationsi Advisary Committes on Microblologicat Criterig for Foods. (114419), A
vimitten document aopioving a devialion rom standard beaith code requiremants shall tie mamtained al the lood facillty, (114057, 114087.1)
19 Ready-lo-2al food contanng undercooked food o raw egg and unpackaged conleclionary food contaming riore than %% alcohol may be served if the facility nolifies the consumer, {14012, 114093}
20, Prohibuted loods may not be oflered 1n hoensed healih care lacities/public and privale scheals (144694)
21 An adeouaie piofented. cressunzed, potadle supply of hot water and cold wates shab be provided 2t all imes (113853(c), 114028.2bj 114101(a), 194188 114192, 1141924, 114105)
22 Al hquid weste must dram 1o an aprroved lully lunchoning sewege disposat system. (114187)
23 Each food facihily sha be keol {rag of vermuy: rodents (rals, mica). cockroaches, fies.f 114288,1, 114258.4, 114250.5) ,
24 A-pearson in charge shall e prasant gt the food facdity during all hours of oneration, {113845.113048.1, 193084,1_134075)
5. Alf empioyees prasanng, serving of handing foad or utensits shall wesr clean. washable ouler gamments or upilorms and shail wear a haimat, cap, or other suitable covering lo confing halr, ({13968, 113971)
48. Food shall be thawer under refrigeranice, complalely submerged under cold nunming waler of sufficient velocity to fush looss paricles; in mucrowave oven; during the cookdng process. (114018, 114020,
1140201}
27, Al teod shall be separaied and prolectsd from contamination (193384 {3, b, ¢, d, 1), 113085, 114060, 1940672, d, e, I}, 1140680z, b), 114077, 114009,1 {c), 414343 (o)}
28, Raw, whole produce shall be washad prar (6 prepaniton, (113842
3. At prisonous subsiznces. detergents, bleaches, and cieaning compounds shz be stored separata fram ned. u:ensi!a. packing malanial and food-contact Surfaces, (114254, 114354.4, 144254.2)
30 Food! shail be stored 1 sppraved containers and labeled a3 1 contents. Food shall be stored al least 57 abave the [00r 5n approved shefving. (114@47' 114049, 114051, 116553, 114056, 114087(k),
114068 (b)) )
3%, Unpackaged food shal be displayed snd dispansid in 2 mannsr that protests the food from contamination, (114043, {14055}
32, Any lood is mishranded i its Tabehng 15 Talse or miseading, If i is offered for sale under the nasma of another food, or i it s an imitation of anather fond for which z definition and standard of identity has been
established by regulation. (114087, 114085, 114088.1(n, b}, 194080, 144083.1)
32, At nonlood contact surdaces ol ylansils and equipment shall be clean, (134515 (c))
34. Food facihies that premare foed shall be equipped with wareweshing facitios Yesting equipment and malenats shall be provided lo measure the applicable sanilization method. {114087(¢,4), 114089,
114059.3, 114039.5, 12410%a), 1143611, H4101.2, 198163, 116107, 134125)
35 Alluntensis and enuement shall B2 fully oneralive and 1o good repar (114175), A ulensis and equipment shalt be agproved, installed pronerly, and meet appleabls standards, {194130, 1141301, 144130.2,
116330.3, 1141304, 114130.5, $14912, 194143, 114137, 194139, 114453, 144155, 114163, 194165, 114167, 114489, 114577, 194184, 114182}
5. AR clean and sod2d men shall ba propedy siorad: non-lood Herna shall be stored and displayed separate from food and fnod-contact surfaces. (114185.3 — 114185 4)litensts and equipment shall be handled
and stored 50 as 1o be prolacted from contamination, (114074, 1140084, 114119, 104421, 194161, 114178, 194179, 114083, 194395, 114185.2, 114185.5)
37. Each vending maciene shali have pested in 3 promknent place, 2 s indicating the owner's name. address, and teleohone aumbar A secard of cizaning and saniizing shall be mhtained by the opevalor in
each maching and shalf be curent for al least 30 days. (114145}
38 Exhaust hoods shal be drovided 1o femove lomc gases, heal, grease, vapars 2nd smoke and be approved by e focal tuiding depanment. Cancpy-type hoods shiall extend 6” beyond all cpnking equipment. Al
areas shal have soffient veniilation 1o facitale proper fond slovage. Toflet rooms shall be vented I the outside air by 3 screened opanable window, an air shalt, or a light:switch activaled exhaust fan,
consistent with local buitding codes, (114148, 114149.5) Adequate hghting shalt be provided in 21l aress to faclifale cleaning and inspection. Light fixtires in aress wheve open food vsstomd, served, prepared,

andd where ulenss are washed shal be of shattemroof construction or protaciad with Bght shields, (114149,2, 114140.3, 114252, 114252.1)
38. A aceurate sastly seadable matal probe thanmdmeter suilable Tor measuning temperaiure of food shall be avalable fo the food handler. A tharmometer ¢)- 2 °F shal be provided for each bt and cokd hokding
util of ptentially hazardous foods and high temperalure warewashing machings. {114157, 114159)
4D Wiing cloths used fo vapa Sarvice counlars, stales o otfver surfaces that may come info contact with food shat be used only once unfess Kept n clean waler with sanitfzar. (114135, 144185.1, 1141053 [d-e)}
41 The potable waier supply shall be potected with a backiow o7 back siphonage prolection device, as requred by applicable phimbing codes, {114192) Al plumbing and plumbing fixtures shall be insiated in
compliance vath local plumbing ordmanoss. shall be maintained S0 38 10 orevent any contamination, and shall be kept clean, fully opesative, and in good repair. Any hose used for conveying polable waler shall
e of approved matenals, labeled, propery stored, and used for no othar purpose. (114174, $14189.7, 114190, 114193, 114193.1, 114188, 114201, 114289)
42 Alifood waste and rubbvsh shall be kept in beak proo! and redent proof containers. Containers shall ba covered a1 21 fimes. All waste must be removed and disposed of as frequently as necessary lo peevent a
nusance The extenor premises of each lood factly shall be kepd clean and free of fiter and ublysh,
(114244, 114245, 118245.9, 114245.2, 114245,3, 1142454, 1142455, 114245.6, 1142457, 114245 84
45, Yoset faciiies shal ba mamtanad chean, sanitary and in yood tepair, Toilst rocny shali be separaled by 2 wall-fifmg seif-closing door. Telst tssua shall be provided In a pefmanenliy installed diapenser &t aach
wast. The nuber of ind feciiifes shal D4 in sccordance willi ical busding and phimiing orgingnces, Tistetiactives shall e provided for pauois: In eatabifehments wain Mo an 20,600 sq &;
establishments offering on-site iquor consuimption, {14259, 114250.1, 114278}
44. The: premises of each food faciily shall be keént cleast and fres of itter and rubibish; 8l clean end solled linen shatl be propedy stared; non-fo0d llers shall ba stored and displayed sepatate From food and food-
comast surfaess; e facddy shall be kel venten prood, {11406T {f), 114923, 114443 (o) & {b). 114055, 1142561, 114256.2, 1142685.4, 114257, 1182874, 114250, 1142582 114280.3, 114274, 114081, 144282}
45, The walls | ceiimgs shall have dursble, smooth, nonatsnchent, light-colred, and washaiis surfaces, All flaor sutfaces, oltter than he customer servios araas, shall be approved, Smoath, durable and mada of
nonsbsnrbent malenal that s eastly cleanable, Approved base coving shall be provided in 3l sreas, except customer satvize areas and whers food 18 storad in odginal unopened contalners, Food facifties

whall ba fully enckssd. AN food facifities shall be kept dlesn and in good Tepair
(116143 {d), 114286, 114268, 114288.1, 114274, 114272

45, Ho sleeping accommodations sfial be in any room whan food is prepared, stored or sold, (114285, 134286)

41 Handwashing signs shait bie posted iy each toilat soom, directing aiteniion (0 12 nead fo thorouahly wash hands afler tsing Ui restroom (113953.5) (b) No stmoking signs shali be posted In feod preparation,
100d storage, warewashng, and uiensd siorage areas (113978} (c) Consumars shall ba nolified the! clean tablewars i 1o ba used when thsy retum Io sail-ervice areas such as salad bars and buRets, {d) Any
l?d Iacilily consingied belore Janvary 4, 2004 sithoul public {site! fackities, shall prominently past a digh within ihe %od faedity In a public sres stating that tode! facdties are nof provided! (113725.1,

144381 (o))

48, A parsen proposng o bulkd o famoded a food fackity shali subemn plans for aptoval betors stanting any new constuction it remoedeling of sny faclty (or 188 4o 2 read food facility, (114380)

48, Afood lacifly sha vt be: ppen ke business without a vasd paemi, (11405700 & (c), 114381 {5}, 11438T)

54, An enforosment officer may impound food, squpvient or utensils that ars ound o ba unsanitary of i disrepair, {11439%)

54 8 o bmenenent heaih haard is Yourwd, an enforcement officer may temporarty suspenid e pemit and order th food faciity mmediately cosed, {11409, 114405)




