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:
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Facility Name:
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Permit Holder: AUK/M £ L 's M
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Type of Inspection:
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Permit #/é;—/ 7[/,2/2)‘/ Exp Date: 7/{/ £ ,l

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

QUT=0ut of Compliance

In | wo-nia | [cos | was [ our | [In_| WONA| €05 | MAJ | _out
DEMONSTRATION OF KNOWLEDGE ‘ 4 szgggegﬁg:::;x‘;z:;”“ces
1. Demonstration of knowledge: food salety certfication ANARNNANNNN . 8- GompRaNEE i shel lock tags, condiion. dopiay
AC| 17, Compliance with Gulf Oyster Regulations

e e 0

2. Communicable disease; reporting, restrictions &

EMPLOYEE HEALTH & HYGIENIC PRACTICES
= N
N

exciusions
3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking or tobacco use NN

PREVENTING CONTAMINATION BY HANDS

{ CONFORMANCE WITH APPROVED PROCEDURES
CONSUMER ADVISORY
B Highly Susceptible Populations

5. Hands clean and properly washed: gloves used
properly

><: 18, Compliance with variance, specialized process,
reduced oxygen packaging, & HACCP Plan
>< 19. Consumer advisory provided for raw or
undsrcooked foods
Xq 20. Licensed health care facilities/ public & private
/| schools; prahibited foods not offered

6. Adequate handwashing facilities supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

2 RS

7. Proper hot and cold holding temperatures

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

X

9. Proper cooling methods

10. Proper cooking time & temperafures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relurned and re-service of food

safan;

Ay _13. Food in good condition, safe and unadulter ated

/ WATER/HOT WATER
21, Hot and cold water available i
m Temp > / Z[ ’\94
LIQUID WASTE DISPOSAL
22. Sewage and wastewaler properly disposed | |
VERMIN

23. No rodents, insects, birds, or animals

.

| 14. Food contact surfaces: clean and sanitized

SUPERVISION ouT ouT
24, Person in charge present and performs dulies 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints ] PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
21, Food separated and protecled 43, Toilet facilities: properly oonstmeted supplied. cleaned
28, Washing fruits and vegelables 44, Premises; personal/cle: items; vermin-proofing
29, Toxic substances properly identified, stored, used ’ PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE . 45, Floor, walls and ceilings: builL maintained, and clean
30. Food storage; food storage containers identified 48. No unapproved private homes/ living or sleeping quariers
31, Consumer self-service SIGNS/ REQUIREMENTS
32, Food properly labeled & fionestly presenteq’ 47. Signs posted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonfood contact surfaces clean 48, Plan Review
34, Warewashing facilities: installed, maintained, used: test strips , 49, Permits Available
35. Equipment Ulensiis approved; installed; clean; good repair; capacity b4 50, Impoundment
| 36, Equinmant, utensils and linens: storage and use 51, Pf:igl\ iuspensm
"37. Vending machines » ‘“\\\\\\\‘Y‘f\‘.“ N “‘\\\“Q\E‘{{‘\‘RQ‘
36. Adequate ventiation and lighting; designaled areas, use \\\\\‘\;\ \ \\\\ \\\
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SUMMARY OF THE CORRESPOMDI}  AWS AMD REGULATIONS FOR THE VIOLAT, .S 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, '

St

Mitiood employess snall bave sdequale knowiedge of and be raned i food safely a3 f refates to their assigned duhies. {113847) Food (aciities thal prepare, handle o seive non-prepackaged potentialy
hazardous food, shail have an empioyee who has passedt an aoproved lood salety certfication examinglion  {113947.113947.4) )

Employees volh a conumuncable disease shalt be exchudad lrom the food Tacily / preparation of food. Gloves shell be worrs if an employee has culs, wounds, and rashes. No employee shall commit any act that
may contammnale of adulierale food, food contact surface or utensits. {113848.5). The permil holder shall require food employees to report incidents of iness of injury and comply with alf applicable restrictions.

{113848.2, 113950,113950.5, 113873(a)} .
Employess expeniencing sneezing, coughing, o runny nese shall nol work with expesed food, clean equipraent, ulensds of linens. [113974)

No employees shali eat, dnrk. or smoké m dny work area 1113977 N . . .

Employees are requited 1o wash e hands. telore beginaing work; before handing lood /.equipment { utenads; as ofien as necessary, during faod prepatation, 1o remave soi and conlamination; when switching
from wocking wiln'raw to ready (o eat foads. sfier touching bady pars; afier using loitet room; ot any time when confarsination may oocur. (113952, 113953.3, 113853.4, 113961, 113068, 113973 (b-)

sevs, dispensers shall ba mantaned 10 good repair. {113853.2) Adequats iacilities Shall be provided for hand wasting, food preparation

ra

e B Le

Hantwashung soap aad towels or drymg gevice shall be prowded in depensars,
Gl the vasning of utensds and epuipment, (173853, 113883.1, 11808T4())
Potentialty hazardous feods shall be hakf at or below 41/ 45°F or at or above 135°F (113996, 113698, 114037, 114343{a))

When ime only. rather than time and lemperatyie i used as a public heatth control, records and doc o0 must be ined (114000)
All potentiatly hazardous food shall be RAPIDLY conled om 135°F 10 70°F, vathin 2 hours, and then from 70°F 1o 41 *F, within 4 hours, Cooling shall be by one or more of the following melhods: in shallow

conlawners, separaling lood wto smatler porbions; adding ice as A mgrediant. using an :ce bath, shmng freauently: usmg rapid cooling equpment; or, using containers that faciiilate heal ransfer. {14002,

114002.1}

10. Comminuted mest, raw eggs, of any food coniaming convminites meat or £3w 2ggs, shalt be heated 16 155°F for 15 sec. Single piaves of meat, and eggs for immediate servica, shall be heated o 145°F for 15
sec. Poullry, commmnuled ooullry, stufizd fish / meat / poulicy shafl be heated to 165°F . Other ismperalure requrements may apply. (114004, 114008, 114610)

1. Any potennally hazardous foods cooked, cooled and subzequently rehealed for hot holding or serving snall be brought to a temperature of 165°F. (114014, 114016)

12. No unpackaged lood that nas been served shalf be re-served or used for hurman consumption, (414079}
13, Any food 1s adulierated if i bears or contains any poisoous or deletenous Substance thal may render it impure of injurious lo health. (193867, 113976, 143980, 113588, 113960, 1140235, 114254(c), 114264.3)

14. All foed contact surfaces of utensits and squipment shall be clean and sanifized. (193984(e), 114087, 114099.1, 114099.4, 114029.5, 194101 (b-d), 114105, 194409, 114111, 194143, 114115 (a, b, d), 114117,

114125 (h), 114141)

15. All lood shalf be obtained from 3n approved source. (113850, 113982, 114021-114031, 114041}

18. Shell stock shall have complete cerfification tags and shali bs properiy stors! and displayed . (114639 - 114039.5)

17, Comply wath Gulf Dyster warming seascngl teguirements. {Tile 17 CA Codu of Regulations §13675, Cai Cede Saction 113707)

18, HACCP Plan 1s a vniten document that delineales the formal procedures developed for sate food handling approved by the National Advisory Committee on Microbiological Criteria for Foods. (114419). A
vmitlen document approving a davialicn from standard health code requirements shall be rmaimlained at the food facility, (114057, 114087.1)

19 Ready-to-eat food comtaining undercaked food or raw egg and unpackaged confectionery food contaiming niore than 1% alcohol may be served if the facility nolifies the consumer. (114012, 114083)

20. Protubited; fo0ds may nct be ofiered in lroensed healih care faciities/public and private scheols {194091)

21 An adequate. rotected cressunzed, potanle supply of hot water and cold water shall be orovided 2f all times {113353(c), 114088.2(b) 194401(a), 114185 114192, 114152.4, 114195)

2% Atthquid waste must dram 1o an aporoved fully unconing sewage disposal system. {§14187)

23 Each food faciity shat be ket freg of vermin: rodents {rats, mice) cockroachse, fies.f 114258.1, 11425%.4, 112258.5)

24 % person in charge shall he present at the food {scility during all hours of overation, {113845-113045.1, 113984, 114075)

25. All emptovess prepanng, serving of handing foad o utensils shall waar clean, washable outer garments o unilrs and shall wear a haimet, cap, of other suitable covaring fo confing hair. (113959, 143974)

<6, Food shail be thawea undec refrgeration, complately submerged under cold running water of sufficient valocity to fush loose particles; in microwave oven; during the cooking process. (114018, 114020,
114920.4)

27, All tood shall be separated and protectsd from conlamination (113984 (a, &, ¢, d, ), 113385, 114050, 1406z, d, e, ), 114064z, b, {14077, 1140881 (¢}, 114143 {c))

Z8. Raw, whole producs shall be washad prior to praparation, (113882)
9. Al hleaches, ahd clesning compounds shafl b stored separate o food. utensils, packing matenal and focd-comtact surfaces, (114254, 1142544, 194264.2)

30, Food. shad ; 5 comdaliare and abaded 5% o conlents. Food shal foxt on eporoved shedving, [HU4047, 194048, 1189, 14583, 114055, 112067(h),
114988 (bl :
3% Unpacksqed food shad be displayed and disnensad in 4 mannar that protects the fosd From oontirnination. 1114683, 114085}

32, Any food is mishranded i its Iabelng 8 [alse or misteading, IF it is offersd for sale undar the name of another food, or if iLis an imitation of another food for which 2 dafiniion and standard of identity has been
established by regulanon, (114087, 114088, 14088, Ya, 1}, 114090, 114083.4

32 Al nonfoed contact seracsz of wensds and equiprrent zhall be clean, (114115 (o)}

34 Foout facihties that prepare: food shall be squippad vath warawasning faciies Testing equipmant and matenals shall be providad to meesure the applicable sanitization method. {114067(t,q), 114099,

114058.3, 114059.5, 11410 Ha), 144305.3, 114101.2, 114103, 114107, 114125

35 Allutensis and equicment shiall be fully aperative and in good repair {114175), A ulensis ang equipmant shall be approved. instatled propery, and mest applable standards, {11413, 114130.1, 4141302,
T14130.3, 114130.4, $14130.5, 118132, 118133, 134137, 134138, 114153, 114155, 114163, 114168, 114167, 114988, 114177, 114120, 114182} )

38. All claan and soned hnen shall be propedy storad: non-food Hlems shall be stored and displayed separate from food and food-contact surfaces, {114185.3 ~ 114185.4)Utensils and ecuipment siall be handled

and stored so as 10 be protected from contamination. {114074, 118061, 114148, 114924, 194181, 114178, 114170, 114083, 114105, 114185.2, 114344.5)

37. Each vending maching shal have posted in a pronunent place, a Sign indicating the cwner's name. address, and teleohone number A record of cleaning and sanifizing shall ba malntained by the opsrator in

each maching and shall be current lor at least 30 days. (114445)

38 Exhaust hoods snall be provided Lo femove 10KIC gases, tedl, grease. vapars and smoke and be approved by the local building depariment. Canopy-type hoods shall extend 67 beyond all cooking equipment, All
areas shall have sufficient ventilation to facilitale propet food storage. Yollet ronms shall be ventsd to the oulside air by a screened openable window, an air shalt, or a light-switch activaled exhaust fan,
consistent with local building codes. (114148, 114149.1) Adequate Highting shas? be provided in ail areas to facifitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
ardd where ulensis are washed shall be of shatterproo! constuction or protected with light shislds. (114146.2, 114448.3, 144252, 114252.1)

38. An accurate easily readable metal probe tharmometer suitable Tor measunng femparsiure of food shall bs avadable 1o the food handler. A tharmormster /- 2 °F shaft be provided for each hot and cold holding

und of prtentially hezardus foods and bigh temparalure warewashing machings, (114157, 134158}

40 Wing clotis used to vape sarvice counters, scales of other surfaces that miay come inlo contact with food shat be used only once unless kepl in clean water with sanitizer, (114135, 114185.1, 114185.3 {d-e})

41 The poiable waied supply shall be protected wilh & backflow o back sihoniags prolection device. as required Dy applicable plumbig codes. (1141925 All plumbing and plurmbing fixtures shall be installed in
comphance with local ptumbing ordmances. shall be maintained so as 1o prevent any contamination, and shall be kept clean. {ully opzrative, and in good repair. Any hose used for conveying potable waler shall
b2 0f approved maienas, labeled. propery stored, and used for no other purpose. (114171, 114189.1, 114186, 114193, 114993.1, 114188, 114201, 114268)

42 Atfood waiste and sublysh snalt be kep! in feak oroof ane! redent proof contiiners. Cuntainers shall ba covered at 2l times, Al waste must b removed and disposed of as requently as necessary to prevent 2
nusance  The extenor pranysas of each foad faciity shatl he kepd clean and keg of litter ang rubbish.
(116244, (14785, 1942851, 1147452, 11424553, $14245.6, 114245.5, 114045.6, 1142457, 114245.8)

43, Todet {acililiss shalt bo mamtaned chasn, sanitary and i good repair. Toilet s shall b sepsraled by 3 we

lodet. The number of tpdef laciliies shall bs in accordance with local busiding and plumbing ordinances, Tode

TR, 1I4EBRY, 134RT)

o

~
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sfored alieasl £

fting seilclosing doar, Tulle! insue shell ba provided in 2 permanently instaled dispenser at each
&3 shall be provided for palrons: in estahlishments with more than 20,000 sq f.;

i

ept tlean and fres of ey and nibiagh; & clean snd solled linet shalt be propery stored; non-food flerms shall bs stoed and displayed separats from food aad food-

¢ preoh, {TH40ET (], 114ES, 114143 {31 B (b}, 194258, 1142583, 114258.3, 1142504, 19425, TH4287.%, 114008, 194258 3 104258.3, 194278, 114384, 144280

snoolh, nonabsortenl, light-colored, and washable surfaces. All floor surfacas, other than the customer servics areas, shall be approved, smooth, durable and mada of
nonzbsorbanl matenad alss easty chanable. Approved base coving shall ba provided in all aress, except cusiomer service wreas and where food 16 stored in original unogened containers. Food feciities
shad be fully encleesd. Al food faciilies shali b kent clean and in good rapatr.

(114943 (2}, 114266, 114268, 1442685, 114274, 114272}

46. No slaaping accommexdations shall be is any mom whare Tood 15 prapared, siarsd or sold, 1194285, 114288}

47 Hentwashing signs shad be pasted i each toflel room. directing aftention o the nesd o thoroughly wash hands alter using thi restroom {113953.5} (b) No smoking signs shafl be postad In food preparation,
tood slorags, warewashany, and ulensd storage areas (113978). {c) Consumers shall be natifisd that clean tableware is {0.be used when they retum to self-service areas such 5s salad bars and buffets, {d) An
food Sacilly eonstructed befers January 1, 2004 withoul pubstic foilet faciites, shall prominently pest a Sign wathin the food facdity in a public ares stating ai tollel fackities are nol provided (1137251,

114381 (e))

48, A passon proposig o buikd of reraded & food facility shati submit plans for spprovat bafore starting say new constrution of rewsdeding of any fslity for use as a retad food facility, (114380)

49. A food {anility shadl ek bes open lor business without & valed permdl. {1 1I08T1DY & (g), 114381 (a), 194387

54, An entorcement offioe may impoung food, amapment or utensity that are found 1o be unsantlary or in dismpak, (194383)

51, e wmevenent healts hazard s found, an anforcoment offiser may terponanly suspend B pemit snd order the food faclity immvediately chsed, (114409, 114405)
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