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

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

OUT=0ut of Compliance

3. No discharge from eyes. nose, and mouth

NN

4. Proper ealing, tasting, drinking of tobacco use

In | no-NA | ["cos | may [ our | [In | NONA] €0S | WAJ_| out
DEMONSTRATION OF KNOWLEDGE T z g’;:;’:g: ::;;2‘;25;“““55
LY | 1. Demensiraion of knowledge: lood salely cert ' 16, Gompliance with shel stock tags, condiion, dispiay
Focd Safety Cert Name: Exp. Date . Lol ‘
oA /// // 7/ A |37 Comphance wih Gull Oyster Requialions
7 7EMPLOYEE HEALTH & HYGIENIC PRACTICES * L CONFORMANCE WITH APPROVED PROCEDURES
- \ 18, Comphancewvth variance, specialized process,
X’ \\\\ 2. Communicable disease; reporting, restrictions & k e iyt g 0 s e g
AR Sl 7 CONSUMER ADVISORY
X

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undsrcocked foods

\\

{ Highly Susceptible Populations

5. Hands clean and properly washed: gloves used
properly

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

6. Adequate handwashing facilities supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperalures

14 WATER/HOT WATER
21, Hot and cold water available 2 NI
@ Temp / /Z Q /
LIQUID WASTE DISPOSAL

mz. Sewage and waslewaler properly disposed [ 1 [
VERMIN

RN 23. No rodents, insects, birds, of animals

s

y >< 8. Time as a public health control; procedures &
records
N7 9. Proper cooling methods
X0 10. Proper cooking time & temperafures
0 11. Proper rehealing procedures for hot holding
¢ PROTECTION FROM CONTAMINATION
X1 12. Returned and re-service of food Ny
_%F\\\\\\ 13. Food in good condition, safe and unadulter ated
0 | 14. Food contact surfaces: clean and sanitized

RSB
SRR RS

SUPERVISION out
24. Person in charge present and dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
| 25. Personal cleanliness and halr restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuseé properly disposed; facifities maintained
21. Food separated and protected 43, Toilet facilities: properly constructed, supplied. cleaned
28. Washing fruits and vegetables 44. Premises; personalicleaning items. vermin-proofing
29, Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45, Floor, walls and ceilings: buill, mainlained, and clean

30. Food storage: food storage containers identified 46. No unapproved private homes/ living or sleeping quariers
31, Consumer self-service ; SIGNS/ REQUIREMENTS
32, Food propery labefed & fonesty presentea’ 47. Signs posted; last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood contact surfaces clean 48, Plan Review X
34, Warewashing facililies; inslalled, maintained, used: tes! slrips 49, Permits Avaifable 3
35, Equipment Ulensiis appraved; installed; clean; good repair; capacity e 50, Impoundment

o §1, Permit Suspension

36, Equipment, utensils and linens: storage and use
37 vending machines

1L - A H T HHTRHR

8. Adequale ventifation and hghtmq pesbna'ed 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 ADDITIONAL SECTIONS AS APPLICABLE,

At food employess snalt ave gdeauale knowiedge of and bs ramed i food safely as £ relates to thelr assigned duties, (113847) Food laciities hal prepare, handle or serve non-prepackaged potentially
hazardous lood, shaif have an empioyee wha has passex! an anproved lood salety certification examination  (113%47.113947.%)

Employees vath a commumcable disease shal be exclided ront Ihe foud lacdily / preparation of food. Gloves shell be worn if an employee has culs, wounds, and rshes. No employes shall commit any act that
may conlamingle or adulierate {ood, food contact surface or utensils. {113848.5). The permil hotder shalt require food employaes In report incidents of fliness or injury and comply with all applicable restrictions.

{113848.2, 113956,113950.5, 113873(a})
Employees expenenting sneezing, Coughing, of runny nese shall nol vaork with exposed food, clean equipment, ulensils of fingns. [113874)
No employess shall gat, dnnk. or Smoke o any work ares 113477 P
Employees are required 1o wash thew hands: belore beginsing work; before handiing food / equipment / ulersds: as ofien as necessary, during food prepatation, to remave soif and confamination; when swilching
from working wilh raw to ready (o es! foods. afar louching body parls; afier using loflet room; of any time when conlamination may occyr. (113952, 113983.3, 113953.4, {13861, 113968, 113973 {b-h)
. Handwashing soap and lowels or drying gevice shall be provided in dispensers, fispensers shall be manlaned i good repalr. {113852.2) Adesuate facilifies shall be provided for hand washing, focd preparation

and the wasiing of ulensily and eoummant. (113853, 1134831, 1140571))
Potentally hazardous feods shall be held at or below 41/ 45°F or at or above 135°F (113885, 1 13648, 114037 114343(a))
When time only. rather than time and lemperature is used as a public health control, records and documentatico must be maintained (114000)
All polennatly hazardous (oo shalt be RAPIDLY conled from 135°F to 70°F, wiltwn 2 towrs, and then from 70°F to 41 *F, williin 4 hours, Cooling shall be by one or more of the following methods: in shaflow
conlamners, separaling. food nto smatler portions; adding ice as ap ingrediant, using an e baih, sirng freoumntly. usimg rapid cocling equipment; or, using coatainers that facilitate heal transfer. (114002,

-t

rs
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114002.1}
10. Comminuled meat, raw eggs, of any food coniamng comminutad meat or 15w 8ggs, shall be heated 1 1557F for {5 sec. Single pisces of meat, and eggs for immediale service, shall be healed to 145°F for 15

sec. Poullry, communuted poultry, stufied fish / meat 7 pouliey shall be heated {o 165°F Qlher femperature requirements may apply. (114004, 114008, 114040}
$1. Any potenually hazardous foods cooked, £ooled and sulsequently reheated for hot holding or serving shall be brought to a temperature of 165°F. (114014, 114016)
12. No unpackaged lood that has besn served shall be re-served or usad for human consumplion, {114679) )
13. Any food 15 adulterated if it bears or contains any poisonous or defetenous substance thal may render it impure of injurious lo health, (113867, 113976, 113980, 113988, 113690, 114035, 114254(c), 114254.3}
14. All food contact surfaces of utensifs and equipment shall be clean and sanitized. {193884{e), 194097, 194099.1, 114098.4, 114099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (&, b, d), 114117,

114125 (), 118141)

15. Al leod shall be oblained from an approved source. UHQB{J 143582, 114021 114031, 114041}

16. Shell stosk shall have complele cartificstion lags and shall be properly stered and displayed. (114639 - 114039.5)

17, Comply wath Gull Oyster warning seascnal requirements. (Title 17 CA Code of Regulations 513675, Cai Code Section 113707)

4. HACCP Plan 15 a wniten docurnent that delineaies the formal procedures developed for sate food handling approved by the National Advisory Committes on Microbiological Crileria for Foods, (114419). A
vaitten document approving a deviahion rom standard health code requirements shall be maintained al the food facility. (114057, 114057.1)

19 Ready-to-eat food containing undercaaked 100G o raw exg and unpackaged confectionery food containing riore than ¥:% alcohol may be served if the facility nolifies the constmier. (114012, 114093)

20. Prohibted foods may not ba ofizred 1n licensed heallh care facilities/public and prvale scheols (144091)

21 An adequate protected cressurized, potshie supply of hol water and sold wates shall be providad 2t all times (113953 (c), 114099.3(b) 1941011a), 114188 114182, 1141624, 114185)

22 Allhquid waste st drain 1o an aporoved fully unclioning sewege disposal system. {14187}

23. Each food facility sha¥ be kent freg of vermut: rodents (rats, mice), cockroaches, fies.{ 114350.1, 194255.4, 114254.5)

24 A parson in charge stall he prasent at the food facility during alt hours of operation, {143845.111945.1, 1139843, 114075)

25, All empioyess prenaning, sening or handling food or utensits shall wear cloan. washable ouler garments of uniforms s and shall vear a haimat, cap, or otfer suitabla covering to confing hair. ({11958, 113074)

46, Food shail be thaved under refrqeranon complately submerged under cold running water of sufficient velaeity to flush loose particles; in microwave oven; during the cooking process. (114018, 114026,

194020.4)
27. Alltood shall be separated and protected from contamination. (143984 {a, b, ¢, 4, 1), 113088, 114060, 114067(z, d, &, J), 11406%(s, b}, 114077, 114088.1 (¢}, 114183 [c))
28. Raw, whole produce shall be washad pnor o pregarsion, (113652)
. nalenal and locd-contact surfaces, (114254, 1143544, 144264.2)

!ﬂarrw@ ana cleaning CoMmpounds shall be storsdd 2o .
: 5 [ conlents, Foed & roved gh {14047, 114045, 194059, {14053, 194055, (14087(h),

7%@%& {E;;;
39 Unpackagad lood shad b dhaplaved sod Sepensed v 2 manney thal projacts the fosd from contarmination, (114083, 194065}

32 Any food 15 misbrandad 1 s tabeling s false o misteading, If It s offersd for sale under the name of another {ood, or if iLis an fmitaton of another food for which & definition and standard of idenfity has been

estatlished Dy regulation. {116087, 114089, 114089.4{a, b), 114080, 144083.1;
33, Alf nonfood contact surfaces of ulensils and squipment shall be clean, (114115 (¢))
34 Food facibes fhat preparc: food shall be equipped with warewasning fachiies Tesbng equipment and malenats shall be provided 1o measure ihe applicable sanitization method, {114067(f ), 114099,
1146593, 414039.5, 194%a), 144501.3, 114101.2, 116103, 114107, 114925)
35 Altytensis and enywment shalt be fully ooeralive and i good reparr. {114175), All ulensils and eawpraent shall be aoprovad, installed properly, and meet applicable standards, {94138, 114930.4, 114130.2,
141303, 104130.4, 114130.5. 118432, 114133, 114137, 194138, 114153, 114185, 114183, {14148, TI4167, 114165, 114977, 114180, 114182
36. All ciean and sodad imen shall be pronedy siorsdd; non-lood ilems shall be stored and displayad saparate from food and food-contact surfaces, {114185.3 - 114185.4)Utensils and equinment shall be handied
and stored 50 as 1o be protected from contamination, (1140674, 118081, 114148, 138924, 114161, 114178, 114179, 114083, 114115, 114185.2, 114148.5)
31. Each vending machine shell have posted i & promenent place, 2 510 indicating the owner's name. address, and telephone numbar A record of cleaning and sanibizing shall be maintained by the operator in
each maching and shatt be current for al least 30 days, (114945}
38 Exhaust hoods shail b provided (o remnove 10X gases, heal, grease, vapars and smoke and b approved by the 1ocal building department. Canopy-type hoods shalf extend 6 beysnd all cooking equipment, Al
areas shall rave sulficient ventilation to faciitale propet food storage. Tollet tooms shall be vented 1o the outside 37 by a screened openable window, an air shak, or a light-swilch activated exhaust fan,
consistent with focal building codes. (114149, 114145.3) Adeouate fighting shal be provided in 2if areas to faciitate cleaning and inspeclion. Light fixtures in areas where opan food is stored, Served, prepared,

and where ulensits are washed shall ba of shatlenuoof conslruttion or protecied with ight shishds, (114146.2, 1144483, 114252, 114252.1)
39, An accurats easdy reagable metal probe thermometer suitable for measunng temperature of food shall be available fo the food handler. A tharmometer +/- 2 °F shal be provided for each hot and cold holding

urat of patentially hazardoys foods and high temperalure warewashing imachines, (114157, {14158)
40 Wipng clotis used to wipe sanvice counters, scales or ofher surfaces that may some info contact with food shalt be used oniy once unless kep! in clean water with sanitizer. (1 14135, 114985.4, 114185.3 {d-e))
41 The poiable waier sungly shall be protected vl a backfow o back siphonags protection device. as required by applicable plumbing codes. {114192) All p!umbmg and plurnbing fixtures shaﬂ be installed in

comphance vath local plumibing ordinances. shall be maintained 5o as to revent any contaminalion, and shal be kept clean, fully opaerative, and in good repair. Any hose used for convaying potable water shall
bex of approved maienais, labeled, prenesly stored, and used for no other puipose. (114371, $14185.7, 114190, 114193, 114193.1, 114189, 114201, 114269)
42 Aloodt waste i rublxsh shall be kent in feak oroof and rodent proof contmners. Containgrs shal be coversd at 21 limes. All wasle must be removed and disposed of 25 fiequently as necessary to prevent a
nuszrce  The extenor prarises of each lood fasiily shal be kepl claan and free of fitter ang rublysh,

(194788, (14745, 114248, {14245.2, 11422453, 194245 4, 194048 5, 114045 6, 114245.7, 114245.88
43, Tohet facilies shalf be mantaned clozn, sanilary ansd in good repar. Toild sooms shall be separaled by & we

me% The number ot ms!e[ facm* &3 shad b In accondance valh local buiding and plumbing ordingncas. Todel e

satabiishiren {‘i SRR :?&c% 101 ?“:’E)
s and solled linen shalt be propary stored; son-lood ltems shall be stormd and displayed separats from food and food-

i procd, \.xvﬁé: u,, ﬁé,m x:méﬁ ‘am;‘a; TI4258, 1142567, TI4ZEE.L) 194504, TI4EBT, VI4EET.N, 114258, 1042583, 114358.3, 14T, 114381, 1428

45, The walls I mdmgs shadl thF duvwfa sanoath, ponabsorbent, light-colored, and washable surfaces. All flaor sirfaces, olher than the custorner servica areas, shan be approved, smooth, durabls and mada of
nanabsorbant matenal thatss easiy cheanable. Approved base coving shall be provided In oll areas, excent customer sarvice areas and where food 15 stored in orginal unogened containers. Food farities

shiadi be fully encloesdd. All food feciiies shatl be Yept dean and in qood 1spai
(114143 (0), 114266, 14285, 1943681, 118274, 134273

46. No slaaping accotmadations shall be In any room vihiers food §s peepared, shored or sol. {14285, 114288)
47 Hadwashing signs shafl be posted in each lofled room, directing attention (o the need 10 thmm)qﬂy wash hands after a,smg the restroom (%13?53 5} (b) No smoking sins shafi be posiw In food preparation,

fnod slorsge, watewashng, and ulensd siorage atens (113378} {c) Consumars shall ba notified that clean 1stleware is to b» used when they retum to sell-service areas such a3 salad bars and buflets, (d) Any
loodd facikty constructed bafors danuary 1, 2004 witheut public tellet facifties, shad prominently post a sigh wiihin the food factity in a public-area stating tiat tollel fasiities are not ovided (1137251,
196381 (o))

48, 4 parson peoposig o traikd o reroded & food lacility shalt submit plang for approval befors stardng any new constuction of remcdieding of sny laslity for use as a retad food facility, (114380)

48, & foodd dacility shal ned be open T business without 2 vl permid. (11408710} & (o], 174381 (s}, 114387}

54, An enforoament offiey may ampond ko, soupement of wensils (het ars found I be ensasdiary of in disrepalr, (194353}

S48 2 mernen! heatth havard 18 faond, @0 enlforcemend officar may Weponary suspend e pamét s order the Tood faclity inmediziely closed, (114499, 114405)

o self-clasing doov, Tolled Bssue shall be provided I 8 permanently installed dispenser at each
&5 shall be provided for palrons: in establishments with mors than 20,000 sq ft;
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