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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:_\\ l ‘ \o
Facilty Name: _Er06) N ceow Lesonx Phone Number 263 Slde2  PRIDE_S
Facility Site Address: _\ 3 o City: __ Sceoen) Zp SS™LY
N 5 i — - Type of Inspection:
it #: i it Holder: ___.La 1\ - ~)
emit#: | - 1NoL\Q ExpDate: - ,\ Il"l ermit Holder o) € A \Zm\'\u\a

Sea reverse side for the code sections and general requirements that correspond to each violation listed below
In=In compllance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation  QUT=0ut of Compliance

In | wowa| ] ["cos | was | our | [In I WONAJ o —_, 5 cos | wAs [ aur
4 . FROM APPROVED SOURCES
T 7. Bamon s!r:lf;::‘; m?;loe“ ‘g;t:‘:rvi:?;m 15, Faod obtained from approved source
Food Safdly Ce n T g____y______m__ E‘xp Date i 16; Compliance with shell $lock tags, condition, display
b0 (o ik RS - 47 Camplarice wilh Gul Oyster Regulations
EIPLOYEE HEALTH & AYGIENIC PRACTICES CONFORMANCE WITH APPROVED PROCEDURES
- - - o~ 18. Complidrice with variance, spacialized process,
\& 2. Communicable disease; reporling, festrictions & reduced oxygen Da'dﬁadi'lj'g 8 HACCP Plan '
N exclusions T -
- - L GONSU VIS
3. No discharge from eyes. nose, and mouth N Gt dviso?)" pmh.":; ';? r;w%’:Y
4. Proper aaling, tasting, diinking or tobacco use NN wiseookid. 10008 o &
PREVENTING CONTAMINATION BY HANDS - Highiy Susceptlble Popuations |
5 ';?::: ﬂ(;'“" and propedy washed; gloves used 20. Licansed health care faciliies/ public & privale
w 6. Adequate handwashing facilites supplied & \\Q schools; prohibited tmig‘gﬁ:? 3\! ATER
R e D TEWPERATURE RELATIONSHPS a N 2! Hot and cold water avallzble
: \\ Temp
7. Proper hol and cold holding temperatures & LTGUID WASTE ISPOSAT
8. ﬁ:r;z;z Sa public health control; pracedures & | AN 22. Sewage and waslewater properly disposed | | |
- VERMIN
9, Proper cooling methods = -
10, Proper cooking lime & lemperalures 23. No rodents, insects, birds, or animals
11, Proper 1ehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
l T 12. Relumed and re-service of food N
13. Food in good condition, safe and unadulter ated Y
| 14. Food contact surfaces: clean and sanitized & & &

SUPERVISION QuT caies s T ouT
|24, Person in charge present and petforms duties 39. Thermometers provided and accuralg
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and slored
25. Personal cleanliness and hair restraints : 1 PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44, Plumbing: proper backflow devices -
26. Approved thawing melhods used, frozen food 42. Garbage and refuse properly disposed: facililies mainlained
27, Food separaled and protecled 43, Toilet facifities. constriscled, , cleaned
28. Washing fruits and vegetables 44, Premises; personall SIS, Vermi-
29. Toxic substances properly ideolified, stored, used N __PEF NT FOOD FACILITIES
FOOD STORAGE! DISPLAY/ SERVICE- X 45, Floor, walls and ceflings: buit, maintained, and clean X
30. Food storage: food storage containers identified 48. No unapproved private homes/ living or sleeping quarlers
31, Consumer self-service . SIGNS/ REQUIREMENTS
| 32, Food properiy fabefed & fionesfly presentea’ 47, Signs posted; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33. Nonlood conlacl surfaces clean 48. Plan Review
4. Warewashing lacillias; installed, maintained, used: tesl sirips 43, Permits Avallable
35, Equipmeny Utenslis approved; installed; clean; good repalr; capacily %, {50, Impoundment
38, 58 §1. Permil Suspension -
37. Vending machines ; AR s ESSSSSSS
38, Adequalé venliiation and llahiing; deslgnated areas, use i — &\M\W\%\\M
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SUMMARY OF THE CORRESPONMDING 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, :

3 Alf {ood employees shall have adecuale knawiedge of and ba traned in food safely as il relates (o thelr assianed dulies. (113847) Food facilities thal prepare, handle of serve nonprapackaged polenbially
hazardous food, shiall hiave an smnloyes wha has passed an asnroverd lood salely cettification examington  (113847-113947.1)

2 Employees aih 3 communicable disease shall be exclisded from ihe focd acdity / preparation of food. Gloves shall ba worn if an employes has culs, wounds, and rasties. No employee shali commil any act that
may conlzminate of saullerate food, lood contact surface or utensils. (113848.5). The pammit hotder shall require food employees In repor incidents of finess of injury and comply with all applicable restrictions,
{113949.2, 113950,113950.5, 11387 Ha)

3 Employees expenenting sneezing, coughing, or runny nose shall not work with excosad food, clzan equipment, ulensds or linens. [113974)

4 No employees shal eat, dnnk, or smoke 10 2ny work area. {113977) .

§ Empioyees are requred 1o wash thev hands befofe bagmning work; belor hanching food / equipment / utensifs; a3 often as necessary, during food preparation, 10 temove soll and contamination; when switching
from working with taw to ready t eef foods. sfier louching body paris; afier using foflel room: or 30y hma when contamination may oocbr, (113852, 113983.3, 1938534, 113564, 113968, 193873 b))

8. Hendwashing sodp and lowels o drying aavce shall be provided i dispensers, dispensers shatl ba mamtamad in goed repair, {113953.2) Adeavats facilities shall be provided for hand washing, food preparation
and the wasning of ulensds and eowinmenl, (113853, 113853.1, 114067{1}}

7. Polentally hazardous Inods shall be hald at or befow 411 45°F or &t or above Y35°F (113096, 113508, 144037, 114343(a))

8. When tme only. tather than fime and lemperature i3 used as a public heatth conlrol, records and documentation must be maintained {114000)

§<4R potentiatly Nalerdoss food shall bs RAPIDLY cooled from 135°F to 70°F, wahin 2 kours, and Ihen from 70°F to 41 °F, within 4 honrs, Cooling shall ba by one or move of the following methods: in shatiow
conlzners. Separaling food inlo smisler portions: sdding ice as ao mgredignl, uding 3n ice bat, strmng frequedtly; ysing rapid cooling equipment; o, using containers that facifilate heat transfer. (144002,
114002,1)

10. Communuled meal, raw eggs, or any food conlaining communuted maat of faw eggs, shall be hasted (o 155°F fr 15 sa¢. Single pieces of meat, and eggs for immediate service, shalf be healed to 145°F for 15
sec. Poullry, commenuted oaullry, stufied fish / meai/ poultry shall be heated Io 165°F. Other tempeialure requiraments may apply. (114004, 114008, 114040)

11, Any polenually hazardous loods covked, conled and subsequently reheated for hot hoiding or serving sneil be brought to a lemparature of 165°F, (114014, 114016)

12, No unpackaged lood that fias been served shail ba re-served or used for human consumplion. {114079)

13. Any food 15 adullerated of 1l bears or conlams any poisonous or detelerous substance thal may render itimpure or injurious fo health, (113867, 113978, 143980, 113828, 143990, 114035, 114254(c), 114254.3)

4. Al foed contact surlaces of uiensils and equipment shall be clean and saniiized [113984(e), 414097, 194099.1, 114028.4, 114089.6, 114101 (fnd), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,

114125 {b),114141) . )

5 All lood shall be oblaned from an approved sourcs, (113980, 113982, 114021-114031, 114041)

18. Shetl stock shall have complele certification tags and shall be properly slcred and disslayed. (114039 - 114039.5)

47, Compty wath Gulf Oyster warning seasonal trequirements, {Tile 17 CA Code of Requiations §13675, Cad Code Section 113707)

18, HACCP Plan 1 a wniten document that delineaies the formal procedures deveioped for sale food handling approved by ihe Nationai Advisary Commitiee on Microblologieal Criteria for Foods. {114418). A

vmiten docurnent aoproving a devislion from standard bealth code requirements shali be maintained a1 Ihe food faciity. (114057, 114057.1)
13 Ready-to-eat food contanng undercocked food or raw egg and unpackaged confectionery food contaming more than %% aleohol may ba served if the facilily nolifes the consumer. (114012, 114093)
20. Profibiied foods may not be offared in icensed health care facrilies/public and privale schedls {114091)
21 An adecuale plolecter ressusized, potatle supply of hot water and ool waler shalt be pravided 21 all imes {117963(c), 114098.2(b} 114101(2), 114185; 114192, 1141921, 114405)
22 Al hiquid waste must drar 1o an aprroved fully lunchoning sewage disposal syslem. (114187}
23 Each foot facihly shat e ket frag of vermuy: rodents {raly. muce). cockroachies, fies.f $14259.1, 114258.4, 114250.5) .
24 A parson in chage shall be prasent at the food faclity during alt hours of operatien, {113845.113045.1, 113984,1_154075)
24, Ail employess prasanng, serving or handing foad or utensits shalf wear clean. washable sulsr garments of dnilonrs and shail wear 1 haimet, cap, or other suitabie covaring lo confing halr, (113969, 113974}
8, Food shall be thawed under ralrigeration, completely submerged uader cold ninamg water of sufficent velcity to fush loose particles; in microwave oven; during the cooldng process. {114018, 114020,
114020.4) ’
27, All food shall be separated and protectsd from contaminateny (113984 (s, b, ¢, d, £}, 113965, 194060, 1914067(z, d, e, 1), 144068(z, bl, 144077, 114089,1 [g}, 114443 (c))
28, Raw, whole produce shall be washad pror o preparatse, (113642) .
9. Al prisonous subsiarces. defergents, blearhes, and cleaning compounds shad be stored separata from faco. ulensils, packing malarial and focd-tontact surfaces, (114254, 1942584, 1142542)
30. Fo! shail be stored w approved containers and Tabeted a3 19 soatent$, Food shall b stoved ot isast 3% sbove the fioor on acorovad shelving. (194047, 114045, 194081, 114053, 114055, 114087(h),
114068 (b)) i N ‘

33 Unpacksged food shail be cisplayed and dispangad in = manner that proleets the food from contamination, 1114063, 194055}

32 Any dood is mistyranded if its fabetrg 15 fakse o mistanding, 1 it IS ofiered for sale undsr the name of anoter food, o if i s n imitalion of another fond for which & definkiost and standard of identity has besn
estatlished by requiaton, [114087, 414089, £14089.9(3, b}, 114080, 114003.1) .

33. Al nonlood contact surfaces of utensits and squipment shall be clean, (114515 (c))

34. Foo fachies that prenare Iood shall be squinpad with warewashing faciies Tesling equipment and matenals shall be provided lo measure the applicable sanitization method. {114067¢,g), 114095,
1140893, 114099.5, 11410 ¥a), 1141001, 1141012, 198463, 114107, 11e125 .

35 Altutensits and enuement shall be fully sperative and 1o good reparr (114175}, Al ulensis and equpmicnt shail be asproved. installed pronedy, ami mest appleable standards, (114130, 1141304, 144130.2,
VI4330.3, T14130.4, 114130.5. 414132, 118433, 114137, 144135, 114153, 194155, 114163, 114165, 144167, 114488, 114777, 114180, 114482) . ]

36. AR tiean and soded bnen sihall ba propedty siord: non-ood Hems shall be stored ang displayed separate from food and focd-contact surfaces. (114185.5 — 116485 4)Utensils and equipment stiall be handied

and stored 5o as to be protected from cantaminabon. (114074, 114061, 114149, 194121, 11416Y, 114178, 114179, 114083, 194185, 114185.2, 114185.5)

37. Each vending maciune shalt have pested in a pronwnent phace, 3 5 imdicating i pwner's name. address, and telsohone number A secard of cieaning and sanifizig shal be maintained by the opevalor in

each machine and shall be current for 3l least 30 days. (114945) )

38 Exhausthoods shal be provided (o femove ixc gases, heal, greass, vapons and smoke and be approved by e focal buding depanment. Ganopy-type hoods stial extend 6” beyond al cpoking equipment. All
areas shall have suffioent ventilation to faciitale proner fond slarage. Tofet rooms shalt be vented I the pulside 5ir by 3 screened opanable window, an air shall, or 2 light-switch activated exhaust fan,
consistent vath local bulding codes. (114149, 114145.3) Adaquate ighting shal be provided in ail areds to faciitate clearung and inspection. Light fixtures frs areas whete open food is stored, served, prepared,
and whete uignsis are washed shall be of shatterprood constuction or protacied with Bght sfieids, (11€148,2, 194149.3, 144252, 144252.9)

35. An accurale easiy readable smetal probe (harmometer suiteble Tor messuning temperature of food shall be avalaiz fo the food handler, A tharmometer +/- 2 *F shast be provided for each bt and cold boiding

unit of prlenyally hazarsous foods and high tempesalure witewashing machines, (114157, 114159) )

40 Wing cloths wsed (o wipg service counters, scales or othes surfaces that miay come iflo conlect with food shiak be used only once unfess kel in clean waler with sanitizar, (114135, 114485.4, 1141853 [d-2))

41 The polable waier supoly shall be protected with & backflow o back siphanage prolection tevica, s requied by applicable phimbing codes, (114192} ANl plumbing ard plumbing fixtures. shal be instafied in
compliance vath local phumbing ordimances. shatl be siantained S0 a3 to orevent any contaminalion, and shall be kapt clean. fully oparalive, and in good repair. Any hose used for conveying potable waler shall
e of approved matenals, labaled, oropesty stored, and used for no olkar puipose. (114171, 114189.1, 134490, 114193, 1144931, 144189, 114201, 114260)

42 Atfood waste and rubtush shal be ket m laak proof snd rodend proof conlainers, Containgrs shall ba coversd at 51 fimes. All waste must b temoved and disposed of s frequently as necessary lo prevent a

nusance The extenorpremises of each lood facitly shiat be kept clean and kos of Bter and abbish,
{114244, 114245, 1982881, 114248.2. 1142885, 1142454, 1142455, 1142456, 1142457, 1142458
#3. Tolt faciilies shad be mantaosd chean, anitary nd o gesed repr. Tola! rooms shal b sesaried by o well fitng self-closing door. Tedat besus shall ba provides i parmamently nstallad dhinenisar 8t aach
toet. The punber of il faciiies shas be in scordance wilh el budding aiit plimbing ordinances, Tiset 3tites shafl be provided Ror palions: in estabishments Wi mofe han 20,066 sq f;
establishments offeting covsite lauor constimption, {144260, 14 42504, 114278
4. The premmes of anh food facdily shasl be Renl olean and free of Her oo rublbishy & cleas sl soliad fnen shali ba y stored; nor-foid lems shiall ba steved snd disslayed separals from food ans food
cortiacd surinces; ihe faosily shalf be keot venven prood, (114087 {1), 419920, 196962 () & (bl 194785, 1143863, 1942567, 1160584, 194257, 1960577, 116058, 114088 3, 11408 3, 114378, 114784, 114283

45, The walls | cabngs sholl have durable, smoath, ronabanhent, lightaciared, and washalie sudfsces, All oy sutfacas, other han the cusiomer service areas, shall ba approved, Smosth, dursbls and mede of

foniesrbent matena Gl is seady cheanalds, Approved base coving shall be provided i oY arpas, except cusiomer setvice #eas and where (ood & stossd in ooiging uncpsned cotalners, Food faciles

shafl ba fully encksed. ANl food facifities shafl b2 kept dlesn and in good repair.
(114143 {d}, 114286, 114288, 114268.1, $14274, 114272

4B, o sleeping accommadations shall be in any room where food fs repared, stored or sold. (194285, 144286)

41 Hantwashing signs shall be posted in each tollet saom, direcling atiention (0 B1s need 16 thorughly wash: hiands afler using the restroom (113953.5} (b) No smokdng signs shali be posted In foxd preparation,
tood sloage, warewashmg, and viensd sioiage arens ($13978) {c) Consumars shall ba notifed thal clean Litiewars & 10 be used when Ihsy rstum (o self.servics araus such as salad bars and bufiety, {d) Any
{ood Secihly constied belore Janpary 1, 3004 withou! publie tollel $ackitizs, shall presinantly post a Sigh vatiin the food faeity b 2 pubic ares slating that todet (aclifes aro nol provided {$13725.1,

116381 [u)) ~

48, A perscri proposmng to bulkd o rermaded a lood fackity shall submst pdans for apgroval bafore stating sny few tonstustice 1 resweieling of ny faciity for s as & et food fagility, {114380)

48. A food laciity ahaf e be coen fi business without a vk peemst, (11406710} & (g}, 114381 {a), 194387

54, An enforoemant officer may impourdd food, equmpment or utensits ihat are bund 1o be unsanitary of iy disrepair, (194393)

544 an bvenant healln haard i Yound, 2 enforcemant offier may tempotity suspand e pemmit s onte the food faciily immedialely csad, (114408, 114405)

o
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