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 helow

EMPLOYEE HEALTH & HYGIEN!C PRACTICES

2. Communicable disease; teparling, restriclions & .
exclusions

i

3. No discharge from eyes. nose, and mouth

4, Proper ealing, tasting, drinking or obacco use

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
properfy

6. Adequate handwashing facilities supplied &
accessible

A
% N
MENN

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

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

9, Proper cooling methods

10. Proper cooking lime & lemperalures

P

1. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relumed and ré-service of food

13. Food in good condition, safe and unaduller ated

14. Food contact surfaces: clean and sanitized

In = In compllance N/O = Not observed N/A = Not applicable COS§ = Corrected on-site MAJ = Major viclation ~ OUT=0ut of Compliance
In | wowa | ‘ ) ' ["cos | was | our | [ o ] NO-NAJ cos | WAJ T aur
DEMONSTRATION OF KNOWLEDGE ; e :gggxgm::;:v:‘ﬁfmz”“m
;ﬁm', P L1 Demonsion o KoWRdge: foud safl ”“‘ra'mp S } | 16: Complance with shell stock tags, condiion, dispiay
I B Kl o 11 iy A | 47 Compharice wih Gull Oyster Regulalions
y CONFORMANCE WITH APPROVED PROCEDURES

18. Compliance with variance, sppclallzed process,
reduced oxygen packaging, 8 HACCP Plan___

>~

GCONSUMER ADVISORY _

19, Consumer advisory provided for raw or
undsrcaoked foads

Highly Susceptible Populations

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

K| Pl

WATER/HOT WATER

21, Hot and cold water available =
Temp \10%
LIQUID WASTE DISPOSAL

22 Sewage and waslewaler properly disposed

VERMIN

.Q‘&\\\ 23. No rodents, insects, birds, of animals

= @@ @

SUPERVISION our AT ,
24, Person in charge present and performs duties 39. Thermomelers provided and accurals
PERSONAL CLEANLINESS 40. Wiping cloths: pmperjy used and stored
PHYSICAL FACILITIES

25, Personal cleanliness and hair resirainls
GENERAL FOOD SAFETY REOUlREMENTS

41, Plumbing: proper backflow devices -

42. G and refuse properly disposed; facilities mainlained

26, Approved thawing methods used, frozen food

42, Tollgt faciities: properly constriscled, supplied. cleaned

27, Food sg¢ | and
28. Washing fruits and 44, Premises; personall ilems; Venmiri-{
29, Toxic substances properly ideotified, stored, used ; : PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 3 45, Floor, walls and ceflings: buit, maintained, and clean
30. Food s food e contginess idenlified 46. No ed private homes/ living or sleeping quariers
31, Consumer self-service ; SIGNS/ REQUIREMENTS
| 32, Food propen fabefed & fionesiy presentea’ Y 47, Siqns posted; last ins available
EQUIPMENT/ UTENSILS/ LINENS ; ' _COMPLIANCE & ENFORCEMENT
33, Nonfood conlac! surfaces clean 48. Plan Review
34, Warewashing faciilies; installed, maintained, used: test slrips 49, Permits Avaliable
35, Equi tipment/ Utensils approved; installed; clean. qood repair; capacity 58, hpoundment
ey " s 4, Permil Suspension
1. Vendmgmachlnes A T NN ‘ T s
38, Adeaualé venliation and llohting: desionated areas, use _ L \\\\\. \\\\ \\\\\ \\\&\\ \\
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIGLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTE THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MaYy :
CITE ADDITIONAL SECTIONS AS APPLICABLE. )

1 Alf food employees shall have sdequate knowiedge of and ba itaned n foad salply a3 st relatss to thelr assigned dulies. (143967} Food faciliies thal prepare, handle of serve non-prepackaged polantialy - -
hazaideus feod, shail have an emnloyee who has passed an asoroved food salely cemfication examinakon  (193847-113047.1)

2 Employees vath a communicablz disgase shall be excluded trom he focd (aciily / peeparation of food. Gloves shall ba worn if an employes has culs, wounds, and rashes. No employee shall commit any act that
may contaminale o agullerate foad, food contact surface o utensils. (11384851, The parmil holder shall require food employres In report incidents of finess of injury and comply with all applicabla restriciions,
{113848.2, 113050,113950.5, 11397 a)}

3 Employess expenenting sneezing, eoughing, of runny nese shall not work with exposed food. clean equipment, wlensds of inens. [113074)

4 Mo employeses shal eat, dnnk, or smoke m any work area. {113277)

5 Employess ate required lo wash ther hands efure begmning work; befote hangling food / equipment  utensils; a5 citen as necessary, during food preparation, 1o temove soll and contsmination; when switching
from werking wilh few 1o resdy to el fonds. afiar loushing budy perds; afier usiag igflel room: o a0y tima when contamination may oooyr. (193952, 113863.3, 113853.4, 113984, 113988, 113873 (b}

8. Hendwashing soap and towels or drying dewce shall be provided i dispensers, dicpansers shatl ba mamtanad i good repair, (113953.2) Adequate faciliies shall be provided for hand washing, food prenaration
and the wasning of ulensis and eovismanl, (113983, 1138539, 114067((}} ’

7. Polenhalfy hazardous foods shall be held al or befow 411 45°F or a1 or abave 135°F (113896, 113088, 114037, 114243(a))

8. When hme only. rather than fime and lempesature i3 used as a public health control, records 2nd documentation must be maintained {114000)

§.°AF potertially hazardoss food shaki bs RAPIDLY cooled from 135°F lo 70°F, within 2 kours, and Ihen from 70°F lo 41 °F, within 4 hours, Cooling shatl be by one or mose of the following methods: In shaltow
containers. separatirg food lo smstter portions: pdding e a5 an morediant uging an wwe bath, surmng freauently: usg rapid cooling equipment; or, using containers that faciitale heat ransler. (114002,
114002.1}

10. Communuted meat, raw eggs, or any lood conlaming comminited mast of faw eggs, shall be hested to 155°F fir 15 s8¢, Single pisces of meat, snd eggs for immediate service, shall be healed to 148°F for 15
sec. Poullry, commenuted oaultry, stufied fish / meat 1 pouliry shall be heated 10 165"F Other lemperalure requiraments may anply. (114004, 114008, 134010}

1. Any potentially hazardous leods cooked, conled and subsequently seheated for hot hotding or serving snail be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged leod ihat has been served shail be re-Served or used lor human consumplion: {14079}

13. Any feod is aduiterated i bears or conlains any poisonnus of datelenous substance thal may render it impure of injurious to health, (113867, 113976, 143980, 113388, 113890, 114035, 194254(c), 114254.3)

4. Ail foed contact surfzees of wiensils and equipment shall be clean and sanifized. (113984(a), 114087, 194089.1, 1140994, 114009.5, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 (s, b, d), 114197,

114125 {b),114141) S

5. All lood shalt be oblaned from an approved saurce, (113980, 143982, 114021.114031, 114041

16. Shell stock shall have complale certification tags and shali be properly sicred and displaysd. (114038 - 114030.5) )

47, Comply waith Gulf Oyster warming seasonal requirements, (Tile 17 CA Code of Requlations §13875, Cal Code Section 113707)

18, HACCP Plan 15 a wniten document that defineales the formal procedures developed for sate food handling approved by the National Advisery Committes on Microblological Criteria for Foods. {114419). A
vamitien document approving a devialicn from standard bealth code requrements shall be mamtained 8t the food faciity, (114057, 114057.1}

19 Ready-to-2al food contanmg undereoaked food or raw egg and unpackaged confectionary food contaming more than %% aleotiol may be served f the faciily nollfies the consumer, (114012, 114003)

20. Profibited foods may nct be ofiared in iensed healih care fackitiosioublic and privale scheols (114081)

21 An adeuate ptolested cressurized, potable supply of hol waler and cold waler shall be provided 2t all imes (112253(c), 114099.2(b} 114101(a), 114188; 114192, 114192.1, 114445)

22 Al lquid weste must dran 1o an apnroved fully funchoning sewage disposal system. {1418T)

23 Each iooz fachty shat be keo! (rag of vermin: redents frals, mica). cockroohies, fies.] $94288.1, 114253.4, 114259.5)

24 A person in charge shall e present at the food faeiity during alt hours of operation, {113845.113045.1, 173984.1, 114073}

24, All employees prasanng, serving or handing fead or ulensits shall waar clean. washable ouler garments or uniforms and shall wear @ haimet, cap, or other suilable covering lo confing hair, (113969, 113974}

46, Food shall be thawed under relrgeration; complately submerged under cold ninming water of sufficent velonlly to flush loose perticles; in microwave oven; during the cooking process. (114018, 114020,
114020,1) ‘

7. Ali teod shall be separaled and protected from contamination {$13984 (3, b, ¢, 4, 1), 193088, 114050, 11406702, d, ¢, ]}, 11406814, bl, 194077, 114089,1 (g}, 114143 [c)}

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

29, Al prisonous subsiances. delergants, bleathes, and clazning compounds shad be stored saparaia rom foed. utensils, packing malrsial and fecd-contact surfaces, (114254, 194358.4, 114254.2)

30. Food! shail be stored # anpsoved containers and labelsd a7 15 contents, Food shall Be stovd ol ieasl 57 sbove the o on approved shelving. (194047, 114048, 114081, 114053, 114055, 114087(h},

144088 (b1} . .
1. Unpackaged food shal be sisplaved snd disparsad in s manner thal profects the food from contemination, /114063, 114055}
32. Any food i mishrandad i is fabelng 1§ false or misiesding, I It fs offered for sala under the nsme of another food, o i s an imitstion of anather food for which a definticn and standard of identity has been
eslablished by reguiaton, {14087, 114083, 114084.1(2, b}, 194030, 114093.9)
33. Al nonlood contact surfaces of ytensils and equisment shall be clean, (114415 (c))
34. Food fachbes that prenare food shall be equipped with wareweshing fackies Testing equpment and malenals shall be provided fo measure the applicable sanization method. (114067(1,g), 114099,
194089.3, 114094,5, 11410%(a), 1341048, T14401.2, 194463, 116107, 11e125)
35 Al utensis and sawcment shall be fully aoerative and o Jood repar (114175), All ulensis and equpmant shaft be agproved. installed propedy, amd mest apphrable standards, {194130, 1141304, 114130,2,
114930.3, 114130.4, 114130.5. 418132, 114433, 114137, 134138, 114153, 194155, 214163, 194165, 114167, 114488, 114377, 144180, 114182} ) )
35. A ciegn and soded imen siall be propedy siored: non-ioed Hems shall be stored ang displayed separate from food and food-contact surfaces. [114185.5 - 114185, 4)Utensis and equipment shall be handied
and stored 50 as to b protected from contaminalion, {114074, T1405Y, 114118, 114421, 114161, 114178, 114179, 114083, 114185, 1141852, 114185.5)
37. Each vending machine shalt have pested in & pronwnent place, 2 s indicating the pwnar's nama. address, and teleohone number A recard of cleaning and sanifizing shalf ba maintained by the opevalor in
each machine and shall be current for al least 30 days. (114145} o
36 Exhaust hoods shal be provded 1o femave loxic gases, heal, grease, vapars and smoke and be approved by the focal buiding depanment. Canspy-type hoods stial extend 87 beyond il cooking equipment. Al
aeas shall bave sufficsent ventitation 1o faclitate proper fond starage. Tolet rooms shall be vented to the oulside ir by a sereened openable window, an air shall, or a fighbswilch activated exhacst fan,
consistent alh locat buiding codes, {$14149, 114149.1) Adequate ighting shal be provided in 2il areas to faciilate cleaming and inspeclion. Light fixtures fn arezs where open food is stored, served, prepared,
and wheee ulensis are washed shal ba of shatterroof construetion or protacied with light shields, (118146.2, 114148.3, 114252, 114252.1)
38, An ccusaie e3sly readable metal probe thasmemeter suileble Tor measuring temparsivre of food shall be avalabia fo the food handler. A thermaometer «/- 2 °F shatt be provided for aach hat and cold hokding

undl of prtenially hazardous foods and tigh tempesature warewashing machines, {14445, 114159)
40 Wioing cloths useo (o wips service couniers, scales of other surfaces thet miay come info contact with food shall be used enly once unfess keptin clean waler wil sanitizar, (144135, 144485.1, 144185.3 [d-e}}
41 The polable waier supply shall be protected with a backfiow or back shonage prolection device, as raquned by applicable plumbing codes, (194192} Al plumbing and plmbing fixtores shall be instafied in
comphance wath focal phumbing crdimances. shall be mantained S0 as fo prevent any coniamination, andl shall be kept clean, fully operative, and in good repair. Any hose used for conveying potable waler shall
e of approved metensis, tabeled. nroperty stored, antl used tor no other purpase. (114171, 134189.1, 134190, 114193, 114193.9, 144189, 114201, 114268)
42 Altfood waste and rublus shal be kestm feak proof dnd rodent proof conlainers, Containgss shall be covernd ot & fimes. Al waste must be temoved and disposed of as fequently as necassary lo prevent a
numence The exlesdraremises of each lood facitly shat be kept clean and five of fter and rblish,

{14784, 114245, 1162484, 114245.2. 1442453, 114246 4, 114248.5, 1162456, 1142457, 114246,8
45, Todet lacliies shol be nusetansd chesn, 3anitary and in good tepas. Toilef rosms shall be separied by 5 well ftong self.closing door. Telet Sesus shulf ba provided s 4 permasentiv Instiling dhnpenaer 81 aach

toset. i nulssr of it aciities shal be in accordance wilh #6681 bukding and plimbig eriingices., Teilet facilies shal be provied Jor pations: In estaulenients Wil iiore ian 20,000 sq ;
sstabiinbments offesing va-site luor coneumption, (114250, 1142505, 194278}

44, The prenses of ench food faclly shall be kent vlean and Wes of Wiey ored rulshish: &8 clesn andd soiad finen yhati Ba i shialh b sl and daplaysd saparats Fom food and food-
contact suriaoes; ihe Inoddy shall b keol vaemen prood, (114087 {f), 114423, 114447 (2} & (b} 134758, 114356,3, 114256, 1942855.4, 194257, 196357.9, 114258, 114258.2, 1343803, 114275, 114384, 114382)

45, The valls I cerlmgs shall have durabie, smooth, nonabsachend, lighlaskared, and washable surfaces, Al floor suiiioss, olhier han the cusinmer senie sraas, ahall be azpmuved, smasth, durabls and made of
nonsbenrbent nlen Bt is sesdy chesnalde, Approved base coving shall ke provided In o arags, excapt cusiomer sefvice e aid whee food 1 storsd In original unosened conlalners, Food buifles
shalt be fully encksed. ANl food faifiies shafl bz kent clean and in good repaér.

(114343 {0, 174266, 114268, 114268.1, $14274, 114272} o

45, Ho sleeping accomoadations shall be in any room whare feod b prepaced, stored or sofd. (114285, 194285)

41 Hardwashing swns shall be posted iy each lolet soom, directing atiention b e need to thovoughly wast hands afler using the restroom (113953.55 (b} No smdking signs shai be posted In food prepasation,
tood storage, watewashag, and wiensd storage sress ($13878) (c) Consumers shafl ba noliied thal clean tatleware i 1o be used when Iy retumn (o self-servico aras such 59 salad bars and bufiets, (d) Any
looed Teciily constucied belore January 1, 5004 without public tofe! fackiies, shalt prosinantly sl 2 Sigh withis the fod facsity In a public ares stating that il fackities ar not providad 4 13725.9,

114281 o)}

44, A parson proposing Yo beikd o raercrdst a food fackity shal submit plans for appeovad bafore staning any hew construction o remeodeling of sny faziity for 1se a a tetad food facility, {114380)

48. A food laciilty shaf nal be: coen kv business without & vald permd, {1 1LS0BT50) & (g), 114381 {a), 114387y

55, An enforcemant officer may impound fond, equipment of utenslis that as fousd o ba unsanitary of in disrepair, (114393)

54, 4 a0 krenenent health haaard is Sound, an anforcament officer tray terptranity suspand B pasmit and order the food faciily imenedistely cosed. [194409, 114405)
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OBSERVATIONS AND CORRECTIVE ACTIONS
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