PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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Type of Inspection:
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Permit Holder: !LIL\L("\N Ran e
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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 CQS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE

1 1. Demontration of knowledge: fovd safely certiicalion AOSNANANSRN

Food Safély Cert Name:. Exp. Date

Lol

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reporting, restrictions &
exclusions

RASTGD Krosn, A\

3. No discharge from eyes. nose, and mouth

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

PORNRNY

PREVENTING CONTAMINATION BY HANDS

5. Hands cledn and propery washed; gloves used
properfy

6. Adequate handwashing facilites supplied &
accessible

NN\

N

TIME AND TEMPERATURE RELATIONSHIPS

N VEVARY PN

7. Proper hot and cold holding temperalures

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

%

9. Proper cooling methods

10. Proper cooking lime & lemperalures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

XM

12. Relumed and re-service of food

13. Food in good condition, safe and unadullerated

| 14. Food contact surfaces: clean and sanilized
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; FOOD FROM APPROVED SOURCES

15, Food obtained from approved source

18. Complidnce with shell $tock tigs, condition, display

17. Gamplarice with Guil Oyst

er Regulations
CONFORMANCE WITH APPROVED PROCEDURES

18. Compliance with variance, speciallzed process,
reduced oxygen packaging, & HACCP Plan

GCONSUMER ADVISORY

19. Consumer advisory provided for raw or
undercacked foods

Highly Susceptible Populations

20. Licensed heatth care facilities/ public & privale
schaols; prahibited foods not offered
WATER/MOT WATER

A TP S

21. Hot and cold water avallable o
Temp 120 F
LIQUID WASTE DISPOSAL

N/ RN _22. Sewage and wastewater properly disposed

VERMIN
YRS 23. No rodents, insects, birds, of animals

arzas and uas

SUPERVISION ouT 5 bk ‘L ouT
24, Person in charge present and petforms duties 39. Thermomelers provided and accuralg
PERSONAL CLEANLINES 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restrainls : | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44, Plumbing: proper backflow devices
26. Approved thawing melhods used, frozen food #2. Garbage and refuse disposed; facilities mainlained
217, Food sg | and protecied 42, Toilet facifities: properly constricled, supplied. cleaned
28, Washing fruits and bles 44, Premises; personal/cleaning ilems; vermini-f
29. Toxic substances properiy identified, stored, used R o NT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 5 45. Floor, walls and ceflings: built, maintained, and clean
| 30. Food storage: food slorage containers idenified 48. No unapproved privats homes/ living ot sleeping quarlers
31, Consumer seif-service . SIGNS/ REQUIREMENTS
32, Food iy [abefed & fionestly presented” 41, Signs posted; last ins it available
EQUIPMENT/ UTENSILS/ LINENS ' COMPLIANCE & ENFORCEMENT
33. Nonlood conlact surfaces clean 48, Plan Review
34, Warewashing facillies: installed, maintained, used: test slrips 43, Parimits Avaliable
35, Equipment/ Utensils approved; instalied: clean; qood repair; capacily 50, Infpoundment

§1. Permil Suspension

......................................................

37, Vendingméchmes

38, Adeaualé venliiation 2nd llohling; designaled areas, use

Title

Received hy (Signature)

Received by (Print) /<’(‘5‘ 7[_/ n Z%cu( el
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SUMMARY OF THE CORRESPOMDING 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. S

1 M food employass shall isve adeqisale knowiedgs of ang be itamed i food salaly as i selatas to lnelr assigned dulies. {113847) Food facifities that prepare, handle of serve non-prepackaged polentialy
hazadous food, shal have an amnioyee who has passed an aoproved lood salely cerificalion examinstion  (193647-113947.1)

2 Employees wain a communicable disease shall be excluded {rom Ihe food facily / preparation of food. Gloves shall b worn if 2n employes has culs, wounds, and rashes. No employse shall commit any act that
may contaminate of adullerale {ood, lood contact surfzee or utensils. (113948.5), The parmil holder shalf require food employees In raport incidents of HMness or injury and comply with 2l applicable restictions.

{113849.2, 113050,113250.5, 11387 Ha)}
3 Employees expenenting sneeaing, coughing, or unay nose shall nol work with excosed food. clean eauiprment, ulensils or ingns. {143974)

4 No employees shal eat, dnek, or smocke m any work area. (113877}

§ Empioyees are required to wash thewr hands Gefore begmning work; before handiing food / equipment / utensils; 28 often gs necessary, during food prepatation, 10 temove soil and contamination; when switching
fromworking wi faw (o resdy to sef foods afar lovching body pards; afier using tofiet 1oom; of any lima when contamination may cocur. (13952, 113958.3, 113053.4, 113564, 113988, 193873 {8

8. Hantwiashing soap and towsls or drying device shall be provided in dispensexs, dispansers shall b3 mamtained i good mpair, (113953.2) Adeauate facilibes shall be provided for hand washing, (ood preparation
and Whe wasning of ulensis and eovioment, (113953, 1138631, 144067(()}

7. Polentialty hazardous fsods shall be held al or befow 417 45°F or &l or abave 135°F (113896, 113888, 114037, 114343(a))

8. When time: only. ralher than fime and lemparature is used as 8 public healih conirol, records and dosumentaton must be mainjained {114000)

9 *AR polenialy hazardous food shal ba RAPIDLY cooled from 135°F to 70°F, within 2 hours, and then from 70°F to 41 °F, within & howrs, Cooling shall ba by one or more of the following methods: in shaliow
confaners. separaling lood inlo smisiler portions: adding ice as an mgredianl, uging an ice bath, stming frequently: using rapid cooling equipment; or, using conlainers that faciilate heat iransfer. (114002,
114003,1)

10, Communuled meat, raw egs, o any lood conlaining cerxminutad mast o /5 eggs, shal be hested (o 155°F for 15 ssc. Single pices of meat, and eggs for immediate service, shall be healed lo 145°F for 15
sec. Poullry, commenuted souitcy, stufied fist  meai / pouliry shall be heated 1o 165°F Other lemparature requraments may apply. (114004, 114008, 114010)

1. Any polentially hiazardous fads cooked, cooled and subsequently reheatad or hot holding or serving snall be brought to a lemperature of 165°F. (114014, 114016)

12, No unpacxaged lood hal has been served shail be re-served or used lor hurman consumplion, (114078)

13, Any teod 1s aduflerated if il bears or contains any poisonous o detelerious substance thal may render W impure of injurious lo health, (113957, 413978, 143560, 113888, 113300, 114038, 194254(c), 114254.3)

94. Al food comtact sufsces of ulensils and equipment shalt be clean and sanilized (193984(a), 114097, 19400991, 114095.4, 114099.5, 114101 {b-d), 114105, 114108, 114113, 114113, 144115 (a, b, d), 134117,

114125 [b), 11414 L

5 Al food shall be cbtaned from an approved saurce, (413980, 113082, 114021-114031, 11404}

16. Shell steck shall have complele cartification tags and shall be proparly stored and disolayzd. (114039 ~ 114039.5)

17. Comply wih Gulf Gyster warning seasonal fequirements, {Tile 17 GA Code of Requlations §13675, Cal Code Section 113787)

18, HACCP Plan s a wniten document that defineates the formal procedures devatoped for sale food handling approved by the National Advisery Commities on Microblological Criteria for Foods. (114419). A
varttien docurnent appraving a davialion rom standard beaith code requirements shalt Dp mantained at the lond tscifity. (114057, 114057.1)

19 Ready-to-eat food contaming undercooked food or raw egg and unpackaged confeclionary food contaming miore than ¥:% alcoho! may be served if the facilily notifes ihe consumer, {114012, 114033)

20. Profubred foods may not be ofiered in toensed heplih care faciitios/pubke and prvate scheols (114091)

21 An adenuate prolected cressusized, potable supply of hot water and cold waler shall e providad ot all times {113883(c), 114099.2(b} 11440¥(a), 114180; 114192, 1141921, 114185)

22 A ligwid weste must dram 1o an aprroved fully lunclioaing sewage disposat system. {13419T)

23 Each food facily shat e keo! free of venmut rodents {rats, mecs). cockeoaches, fies.t $14259.1, 114253.4, 114259.5)

24 A person in charge shal b presant at the fond faclity during all hiours of operation, {143845-113048.1, 113084,1_134075)

4. Al amployess presenng, serving or handing focd or utensila shall waar claan. vashable outer garments or unilrms and shall wear a haimat, cap, or other sultable cavering lo confing halr, (113969, 413874)

46. Food shall be thawed under refrigeranon, completely submerged under cold ninning water of sufficent velocity to fush loose particles; in microwave oven; during the cooking process. {114018, 114520,
1140204} ‘

27, Alttood shall be separaied and protectsd from contamination (113384 (a, b, ¢, 4, 1), 143888, 114050, 1940670, d, ¢, 1), 1140681a, b, 194077, 114089, {c}, 114143 (g)}

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

%9, At poisonous subsierces, delergents, bleaches, and tlazning compounds sha be stored aeparata ram foco, ulensiis, packing matenial and food-contact surfaces, (114254, 194254 4, 114254.2)

30, Food shail be sioved in anprsved containers and labsiad a3 1 contents, Food shall b stoved al isast 5% sbove tie foor sn aporoved sheiving. (144047, 114048, 194051, 114683, 114055, 114087(h),
144068 (b)) 2 : . .

3%, Unpackaged food shis be displayed snd disparged in 2 mannar that protests the food from oontamination. 1114063, 114055}

32. Ay lood is mislyranded i ¥s labelng 18 false or misieading, if it 75 offered for sale undsr the nama of anothe: food, ox i it is an imitation of another food for which 5 dafiniicn and standard of identity has been
eslablished by regulation, {14087, 114083, 114084.4(3, b}, 194020, 1140931}

33. Aif nonlood contact surfaces of ttensils and equipment shal be clean, (194115 (c))

34. Food facites fhat prenare food shall be squpped with warewashing facittins Testng equipment and malenals shall be provided fo messure the applicable sanitization method. (1 14067(f,g), 114099,
114059.3, 1140905, 11410}, 194104.3, 114401.2, 194163, 116107, 134125} .

35 Al wtensns and equoment shafl be fully aaerative and in good repar (118175), A ulensis and equigment shali be asproved. instatied propedy, e mest apphrable standards, {14130, 114130.1, 194130.2,
18330.3, 116130.4, V14130.5, 114132, 114133, 114937, 94139, 114153, 194155, 114363, 194165, 144167, 114488, 114377, 144180, 114182) ) ]

36. Al ciesn and soded hnen sihal be propedy stoted: honocd Hterhs shall be stored and displayed separale from food and food-contast surfaces. (1941853 - 114185 4)Utensits and equipment shall be handled

and siored 5o as to be peotected from cantamination, (114074, THA0Y, 114199, 114421, 1HBY, 114176, 114179, 114083, 114495, 1141852, 114185.5)

37. Each vending machne shislt have pested in 8 pronwnent place, 2 sgn indcating the pwner's name, address, and teleohone number A cecard of ciaaning and sanifizing shall be maintained by the opevater in

each maching and shat be corrent for at least 30 days. (114445) o

36 Exhaust hoods snafl be omvided 1o remove fovac gases, heat, greass, vapars and smole and be approved by the facal huiding department. Canopy-type hoods shial extend 6" beyond afl cooking equipment. Al
areas shall have suflicient vertitalion 1o fackitate provet food storage. Tolet rooms shall be vented o the outsidz =it by 2 streened openable window, an air shat, or a light:swilch ackvated exhaust fan,
consislent waih local bulding codes. (114149, 11£149.1) Adequate ighting shal be provided in 21l areas to facdilate tleaning and inspection. Light fixtuses in areas where open food is stored, served, prepared,

ard wherm ulensis are washed shail b of shatterproof construction or protected with igh! shiclds, (114148,2, 194149.3, 114252, 114252.1)
33, An scourate easily readable metal probe (harmometer suitable Tor measuning tempersture of food shall be available fo the food handler, A tharmameter +/- 2 *F shat be provided for each hat and cokd hokding

il of potentiatly hazardoys foods and high temperalure warewashing machings. (144457, 11415%) )
40 Wining cloths used (o vape service counlers, Stales or othes surfaces that may come inlo contacs with food shil be ised paly once unfess keplin clean watter with sanitzar, (114135, 114185, 1441853 [d-e})
41 The potade waiet supoly shall be protected vith a backfiow iy back silwage protection device, 85 requred by appiicable phumbing codes, {116192) Al plumbing and plumbing fixtures. shall be instalied in

comphiance vath focal phurting ordinances. shatl be mantained 50 3 (o orevent any contaminalion, ang shall be kept clean. fufly opasative, and in good repalr. Any hose used for conveying potable water shall
e of approved matanals, labaled, propery stored, antf used for no other guipase. (114174, 114189.1, 194180, 114193, 114393.1, 114189, 114201, 144250)

42 Altfood wasle ud rublssts shal be kegt m leak pronf and rodend proof conlainers, . Containers shall be covered a1 a1t fimes. All waste must b temoved and disposed of s frequently as necessary lo prevent 2
nusence The extenorpremvsss of gach lood Iscitly shall be kep! clean and free of fiter and nvblush,

{114762, 194245, 114293.4, 114245.2, 1442¢5,3, 174245 4, 11428455, 1143455, 1148459, 1142458}

43, Vol faciliies shal b mumtzaad chean, sanitary ned i good repms. Tollet sonms shef be serasatad by 5 wel
et e piuber of oot lantiies s1al be in ancordance with ixal budding and plimbing ordingnces, Toiat fasites shall be provided ior pati
establishments offering oev-site Tuor sonsumption, (114280, 114280.9, 144278)

44, The prevtases of esch food faneity shiall ba kenl olan and Yree of Wier andt robibish: &4 cles wnd solied finen whal b properly stores; nosfooct Herss alvall b slosend and ispiavad saparats from lnod s food-
contact surtaeas; the facliy shall be keot vermin prook, (114057 i}, 118970, 114943 (a1 B (). 114788, 174258,, 194256.7, 114365.4, 116287, 1IGUET.1, 114558, 114083, 14088 3, 118278, 114284, 114280

45, The valls | carlmgs shadl have durabie, swoath, nonalntbent, lighl-ookied, and washable surfaces, Alfaer surfaces, olhier than the cuslomer servive areas, shall b reproved, smaoth, durabls snd mads of

faahysbant naterial thal i cesly chesnabls, Approved bume coving sl be ptovided In of srees, except customer senvice srags and where food i stored It oglned uiopenedd contaliers, Food feciiiles
sha be fully enciosed. AN food faciibies thall be ket clesn and in good repair

(116343 (d}, 114265, 114268, 114265.1, 194274, 114272 - :

45, Ho slaeping arcommadations shall b in any room whae food fs prepated, stared or sod, (194285, 1142860 -

41 Handwashing signs shall be posted i each lofiet raom, drecting atienion (o Bie need 1o thoroughly wast hends afler using the restroom {113853.5) (b) No smaidng signs shahi be postadd In food prenaration,

tood slotage, wialewesiing, and ulensd siorage arens {113378) (¢} Consumers shall ba nolifed thal cdean Lablevrare (e to bs used when they returm In self-gervicn aras such 2s saled bars and bufists, {d) Any

oo Iaciily consinucied belore Januzey 1, 2004 withoul public taitel lackiies, shal prominanty post a Sigh within the fod factity in & pubtic ares stating that ioiel faciies ar nok provided (113725.5,
114281 o))

45, A person propoiing tor bulld o resmde! 5 lood faclity shat subenit plans for appoval betore starting sny new construstion of remndsling of sny fasty for 186 28 & tetad food faclity, {114380)

48. Adood faciity shal nat be; ooen for business without & vadlit peer, [ 1408T1D) & (), 114381 (), 114387

54, An enferosment officer may impound food, equipmienl or utensiia that ars found 1o ba unsanitary o in diarepair, (194393

54, 1 an brennent health haard i Yound, 20 sforcement officer tay terpcrarty suspaed Hie pesit and order the fotr faciily memedistely ciosed, ($94409, 114405)

@ seif-hisiig door. Tolsd Gesue shall b provided i 2 permienty tallod dispensar al aach

oS! in eataiiishinents Wi more tian 20,000 sq i



