PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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See reverse side for the code sections and general requirements that correspond to each violation listed below

In=In compllance N/O = Not observed NIA = Not applicable CQS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

In | woa| | cos | mas | out

DEMONSTRATION OF KNOWLEDGE

| [ 1. Demonstration of knowledge: foud safely certification W

Food Safety Gert Name:. Exp.Date
< holig

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reporting, restrictions &
exclusions

M_LLLt MC-\\)\AL_ 1

3. No discharge from eyes. nose, and mouth

NN

4, Proper ealing, tasting, drinking or (obacco use

PREVENTING CONTAMINATION BY HANDS

coS | MAJ | aur

[Tin_ | WONA] v
¥ FOOD.FROM APPROVED SOURCES

15, Food obtained from approved source

16; Complidnce with shell $tock tdgs, condition, display

19. Consumer advisory provided for raw or
undercaoked foads

| 47 Campliarice with Gulf Oyster Regulations
CONFDRM NCE WITH APPRDVED PROCEDURES
>( 18. Conpliance with variance, s mwued process,
reduced oxygen packaging, 8 HACCP Plan
v ; GONSUMER ADVISORY

5. Hands cledn and properly washed; gloves used
property

6. Adequale handwashing facilies supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

Xl I R

7. Proper hot and cold holding temperalures

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

9, Proper cooling methods

10. Proper cooking lime & lemperalures

11. Proper 1ehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Retumed and ré-service of food

13. Food in good condifion, safe and unaduller ated

-

14. Food contact surfaces: clean and sanilized

v Highly Susceptible Populations

% 20. Licensed heaith care facilities/ public & private
schaols; prohibited foods not offered

WATER/HOT WATER

21, Hot and cold water available o
Temp \ 2O F
LIQUID WASTE DISPOSAL

22. Sewage and waslewaler properly disposed

VERMIN

F NN 23. No rodents, insects, birds, or animals

SUPERVISION : ;
24, Person in charge present and performs dulies 9. Themmomelers provided and sccuralg
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Pessonal cleanliness and hair resiraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENT S 41. Plumbing: proper backflow devices -
26. Approved thawing melhods used, frozen food 42. Garbage and refuse propery disposed; faciities maintained
27. Food separated and protecled 43, Toilet faciffies: properly eonstruded mpuﬂ cleaned
28, Washing fruits and vegetables 44, Premises, ilems,
29. Toxic substances properly ideniified, stored, used 'FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor, walls and cellings: bull, mainiained, and clean
30. Food s food conlainers identified 48. No unapproved private homes/ living or sleeping quarlers
31._Consumer self-service SIGNS/ REQUIREMENTS

32, Food properly fabefed & fionesty presente’

47, ggp.-._posted {ast inspeclion report avalable

' COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33, Nonfood conlacl surfaces clean 48, Plan Review
34. Warewashing facillies: installed. maintained, used: tes! slrips |49, Permits Avaliable
35 Equ Lnlenv Ulenslls approved' mstalled clean. 00d repair; capacity 50, Impoundment

51 Perm»l Susoensmn

37. Vandmgmachines

38, Adeaualé venliation and llohling; designaled areas, use ) -

A L TI N
Recelved by (Print) () WW Title
Received hy (Signature) \} , A <L @ MG S b n e w
Specialist (Print) Specialist (Signat Re-inspection Date:
?M g(\uos&s L )

\\



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 employess shell bave adaouate knowtedge of ano be traned n foad salely as it relates (o thelr assigned dulins. {143947) Food faciliies thal prepare, handle o serve non-prepackaged polantiaty
hazardous feod, shal have an amployes who has piassed an acnroverd lood salely cettificaion examnation (1138471139471}

2 Employees voth @ communicabls disease shall be excliuded {rom Ihe focd iacilly / preparation of food. Gloves shall ba worn if an employes has culs, wounds, and rashtes. No employee shall commil any act that
may contaminale of adullerate f6od, food contact surtace or utensils. (193848.5), The permit hotder shall require food emplovees In report incidents of finess of injury and comply with all applicabla restiictions.
{113849.2, 113850,113950.5, 113973(a)}

3 Employess expenenting sneszing, toughing, or runny noue shall nol work vath exposad food, clean equipment, utensils or linens. {193874)

4 No employess shal eat, dnek, or smoke 10 any work area. (113877}

§ Empinyees are required 1o wash thew hands befofe beginning work; befir handing food / equipment / utensils: as often gs nacessary, during food preparation, 1o temove soll and contamination; when swilching
from working will rew to repdy 16 g8t fnods. afier loushing bady peris; afier using toffel room: of 30y tima when coniamination may cooyr. (193952, 113988.5, 113053.4, 113984, 113588, 113573 {b)

§. Handwasiing soap and towels or drying aance shall be provided in dispensers. dispansers shal b2 mamtamed in good repair, (113953.2) Adeauale facilities shall be provided for hand washing, food prepatation
and the wasning ol ulensis and eouinmenl, (113953, 113853.1, 156067((})

7. Polentialy hazardous (oods shall be heki at or befow 43/ 45°F or & or above 135°F (113896, 113098, 114037, 114343(a))

8. When hme only. ralher than fime and lemparature i3 used as a public healil conlrol, records and documentation must be mainlained {194000)

9.-4R polenhally hazardous food shall b2 RAPIDLY cooled from 135°F to 70°F, wathin 2 hours, and then from T0°F 1o 41 °F, within 4 howrs, Cooling sha¥ ba by oae o7 more of the following methods: In shaliow
costainers. separaling food inlo smatler portians: sdding ioe a5 an mgrediant, uging an (ce bath, suimng Ireauently: using rapid cooling equipment; or, using containers that faciitate heat ransfer. (114002,
114002,1

10, Comnunuled meal, raw 058, of any food contaming commnuted mast of 1w oS, shzl be haated (o 155°F for 15 sec. Single preces of maat, and egas for immediate service, shall be healed lo 145°F lor 15
sec. Poullry, commenuted aoullry, stufied fish / meai / poultry shall be heated i 165°F. Other (emperature requiramants may apply. (114004, 114008, 134016)

¥1. Aoy polentially hiazardous laods cooked, covled and subsequenty reheated for hot hoiding or serving snalf be brought to a temparatire of 165°F. (114014, 114016)

12, No unpackaged food that hag been served shait be re-served or used lor human consumplion, {14079}

13. Any lood 1s aduiterated «f it bears or contains any poisonous of defetenous subslance thal may render i impure or injurious (o health, (113867, 113976, 193980, 113389, 113990, 114035, 114254(c), 114254.3)

4. Alf food comtact surfaces of utensils and equipment shall bz clean and sanitized [193984(e), 114097, 114009.1, 114098.4, 114099.6, 114101 (nd), 114105, 114109, 114111, 114143, 114115 (a, b, d), 114117,

114125 {b), 114441} . :
5. All lond shall be oblained from an approved saurce, (413980, 113482, 114021114031, 114041}
18, Shell stock shall have zomplele certification 1ags and shali be properly stored and disolayed. [114039 « (14038.5)
47, Comply waih Gulf Oyster warning seasonal requirements, {Tile 17 CA Code of Requlations §13675, Cad Sade Section 113707
18, HACCP Plars 15 a waiten document that defineetes the fommal procedures developed far sate food handimg approved by ihe Nationai Advisory Committes on Microblologicat Criteria for Foods., (114419). A
varitten dotument appoving a dewialion from standard health code requiremants shali be mamtainad at the foad facillty. (114057, 114057.1)
19 Ready-lo-2at food contaming undercoaked food or raw egg and unpackages confactionary food contaming more than ¥i% aleohol may be served if the facility notifes the consumer. (114012, 114093)
20. Promibried londs may not be offered in ficenses health care facilies/public and prvaje scheals (114091)
21 An adenvate orolested cressunized, potable supply of hot water and cold wales shalt bz provided 21 all imes (113863(c), 114099.2ib} 114101(a), 114189; 114192, 114192.1, 114195)
22 AUl hquid weste must dram 10 an apstoved fully lunchioning sewage disposat system. {{44187)
23 Each ioo facihly sha' te kenl (ree of vermiy: rodents (rals, mece). cockroaches, fles.d $14258.1, 114250.4, 114250.5)
24 & person in charge shall e present at the fand faclity during all hours of operation, {143845.143945,1, 1139841, 114075)
25. All employees prasanrg, serving or handiing foed or utensila shall waar claan. washable outsr ganments of unilooms and shail wear @ haimet, cap, o other suifable cavering lo confing hair, (143069, 113974}
48, Foad shall be thawsd under ralrigeration, completely submerged uader cold ninmng waler of sufficient velosity 1o fush loose particles; in microwave oven; during the cooking process. (114018, 114020,
114020,
7. Al teod shalt be separaied and protected from contamination (143984 (a, b, ¢, 6, f), 113066, 114080, 1140670z, 4, ¢, ), 114068/z, b}, 144077, 114088.1 (g}, 114143 (0))
2B, Raw, whole produce shall be washad prov 1 preparaten, (1138492)
29, At prisonous subsiances. delergents, bleaches, and cisening compounds shed be stored separata rom oo, ulensils, packing witsrial and focd-contact surfaces, (144254, 194254.1, 144254.2)
30. Foxd! shail be stored # approved containers and jabled 23 19 contents, Foad shall b siored a1 ieast 3" sbove the foor on asoroved shelving. (194047, 194048, 194061, 194653, 114055, 114067(h),
114068 (b)) S » '
3. Unpackaged food shit be sisplayed sod dispsnsed in » mannar hal profests the food from contamination, 116063, 144045} .
32. Any lood is mishrandag i its labehry 6 false or mixiaading, I il 15 offersd for sale under the name of another food, or if it is an imitation of anathier fond for which 2 definition and standard of identity has besn
ealablished by regulation. {114087, 114089, 114089.%(a, ), 114050, 114093.1)
33. Al nonlood contact surfaces of utansits and equipment shall be clean, (134515 (c)}
4. Food fachbes that prenare food stall be squoped with warewashing facllies. Yealing equipmant and malenals shall be provided o measure the applicable sanilization method. {$140875,g), 114098,
114089.3, 114099.5, 11410%a), 114161.1, 114101.2, 114463, 114107, 114125}
35 Allutensis ang equcement shal be lully aperative and i good rapar (144175), All ulensés and equipmant shat be asproved. installed prosedy, and mest applcable standards, {114130, 114120.1, 114130.2,
116930.3, 1161304, V141305, 114932, 114423, 114137, 194135, 114453, 194185, 114163, T94165, T1A167, 114484, 114177, 194180, 114182} ) .
36. A% ciean and sodad imen siial be propedy siored; noniood Hems shall be stored and dispiayed separate from food and fnod-contact surfaces. {194185.3 ~ 114185 4)titenslls and equipment shal be bandied
and stored so as 10 be protecied from cantanvination. (114074, 114064, 114158, 114921, 114364, 114176, 114179, 114083, 114185, 114185.2, 114185.5)
37. Each vending mactne shall hiava pested in 2 promnent phace, @ sign indicatng the pwaier's name. address, 2nd telsohone number A record of cieaning and sanifzing shall be mainiained by the opevator in
each machine and shall be curent for al least 30 days. {114145) o
38 Exhaustivaods shal be provided 10 remove foxic gases, heat, grease, vapats and smoke and be anproved by e hocal tuiding depanment. Cantpy-type hoods shall extend 67 beyond ai cooking equipment. Alf
areas shall have sufficent venilation to faclitate proper food starage. Tolet rooms shail be venied to the pulside air by a screened openable window, an air shalt, or a light-swifch aclivated exhaust fan,
consislent ath focsl bulding codes, (114149, 116142.1) Adequate ighting shal be provided in 2t areas (o facditate tleaning and inspeclion. Light fixtures it areas whese open food is stored, served, prepared,

2ned whers ulensis are washed shal be of shatterprood construction or protecied with kight shiskds, (114148.,2, 114446.3, 114252, 114252.1)
38, An acourate sasly readable metdl probe tharmometer suitable Tor measuring tampsrature of food shall be svalables fo the food handler, A thermometer /- 2 °F shalt be provided for each hot and cold hokding

und of prteniraly hazardous foods and tagh temperature warewashing machines. (114157, 118158) ]
40 Whning cloihs uxed to wipa service countess, scales orother surfacas that miy come info contact with food shiat e used only once unless kept in clean waler with sanitizer. (114135, 194485.4, 114185.3 Jd-a)}
41 The potable waiet sutoly shal be pmiected with a backfiow or back siphoniage prolection device, Bs requad by applicable phumbing codes, (114192 ANl plumtbing and plumbing fxtures. shall be insialied in
comphance vath tocal plurmbing ordinances. shatl be mantained S0 35 10 orevent any contamingtion, and shall be kept clean, fully opesaliva, and in good repair. Any hose used for conveying polable water shall
e of approved matenals, labeled, propedy stored, and used for no oiber puipose. (144171, $14189.7, 114180, 114193, 114193.4, 134189, 114201, 114269)
42 A food waste and rubloisiy shall be kestm ieak nronf snd redend proof conlainers, Containgrs shalt be covered a1 o1 fimes. All waste most be temoved and disposed of as frequently a5 necessary lo preveni a
nysance The extenor prenises of each lood faciily shall be kep! clean srd free of fiter and nvbixsh,
(114784, 114245, 1442653, 118245.2. 1142€0,3, 114246.4, 1142455, 11a246.6, 1842457, 144245 8

A3 Tofet facilies shol be manizinad chenn, sanitary and i gosd eepan. Tolat ronms shall b separaied by & wall-fitng setfcloeing dode, Toled Sesus shall ba provided in # pemnently instafiad dhisenser 4l asch
kel The iuaber of inkil iaciliies shas ba in accordance will focal budding ani plimbing orinances, Toiket fectibes shall be provided for pauens: in estabishiments Wil more Uran 20,000 sq i
estabiishiments olfering osite Bouor constimption, (114250, 1142804, 114278)

4. The premvasiss of aach lood faciliy shad be hepl clean and as of Wher and nobibish, 20 clean i solied finen il ba properly stored; non-food Hems shafl be stoved ind displayed separats Fom food and food-
ettt suriaoes, ihe fsoily shall e keof vonun prood, (114587 (i), 198920, 114143 (2} B (b). 194750, 1143863, 114256.9, 196255.4, {18257, 1R&257.1, 114058, 1142883, 114080 3, 114378, 114281, 1142828}

45, The walls [ comgs shalt have durase, smonth, ponabsnchant, lightaolared, and washable surdaces, Al thor surfaces, oitier lhzn the tusiomer servive ateas, shall be rnproved, smaoth, durshis snd made of
frosadyent analenal el i wenly chassalie. Anproved fname coving sha be providsd i o areas, srcept cusiomer saivice wens aid whers food 16 stomed In ol inopsnsd confalnens. Food feuifies
shaft ba fully encksed. All food facifities shall be kept clean and in good repsir.

(114143 {d), 114266, 114268, 114268.4, $14274, 144272}

48, Mo sleeping accommaodations shall be in &y ronm whers faod i prepared, steved or 0id, (114285, 114286}

47 Handwashing signs shafl be posted in each tollet room. directing atlention 16 e need o tharughly wash bands afler usimg the testroom (133953.5) (b) No smoldng signs shali be postert In fod pregaration,
tood storage, walgweshng, and wiensd storage aress (195978) (c) Consumers shall ba nolified thal clean Latdewarn i 1o be used when thay return 0 seif-servic sreas such as salad bars and bufists, {d) Any
foodd Sacihly vonsinucted before January 1, 7004 without public toifel Iackities, shall prezinendly past a Sign within the Yood factity in 5 public aree stating tiat tode! (actes arm nol provided: (3 13725.4,

144281 fe))}

44, A parsen proposing to bulkd o ramodel s food faciity shalt subert plans for sporovad bstora stacting sny new constuttion o remedaling of sny faeiity for usa & a tetad food facifity, {414380)

48. A food Jaciily shat not be open ke business without 3 vald paet, (11908710} & {g), 114381 {a), 114387

84, An enforosmant officer may impound food, aauipment or itensits that ans fund o be unsandary of i disrepar, (1143831

55, an krstnent healts hevard i5 Yound, an enforesent offcer may tereporarnity suspand the parmit and orter the food facity imenedistely ciosed, (114408, 114405)




