PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospilat Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355 FAX (530) 283-6241
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See reverse side for the code sections and general requirements that correspond to each violation listed helow
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OEMONSTRATION OF KNOWLEDGE

I 1. Demonstration of knowledge: fovd safety certification AaranRRRRy

Cert Name:. Exp. Date
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FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

16: Complidnce with shell $tock tegs, condition, display
17. Compliarice With Gulf Oyster Regulations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reparting, fing, restrictions & .
exclusions

DN

18. Compliance with vaﬁance. specialized process,

3. No discharge from eyes. nose, and mouth

reduced oxygen packaging, § HACCP Plan
. GONSUMER ADVISORY

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

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undercaoked foads

5. Hands cledn and properly washed; gloves used
properly

Highly Susceptible Populations

6. Adequale handwashing lacilities supplied &
accessible

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

X
X
Y
J

WATERHOT WATER

TIME AND TEMPERATURE RELATIONSHIPS

A A, e

7. Proper hot and cold holding temperatures

3. Time as a public heallh control; pracedures &

records

9, Proper cooling methods

10. Proper cooking time & temperalures

14. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relumed and ré-service of food

3. Food in good condition, safe and unadullerated

14. Food contact surfaces: clean and sanitized

21, Hot and cold water available -
Tomp | YOkl

LIQUID WASTE DISPOSAL

(S RSN _22. Sowage and wastewaler properly disposed T 1
VERMIN
% NNy 23. No rodants, insects, birds, of animals

-

SUPERVISION e i o
| 24, Person in charge present and performs duties 39._Thermomelers provided and sccurals
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25, Personal cleaniiness and hair resiraints |

M.Plumbmq.pmperhackﬂowdemces

GENERAL FOOD SAFETY REQUIREMENTS
26, Approved thawing melhods used, frozen food | 42, and refuse property disposed. facilities mainlained
27, Food sg| | and 43, Tollgt faciities: properly constricted, supplied, cleaned
28, Washing fruits and vegetables 44, Premises, pelsoﬂalldaanklg ilems: “Emg@_fmg
29, Toxic substances properly identified, stored, used NT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- g 45, Floor, walls gi_lmgs. built, mamiaiﬂed and clean
30. Food storage: food storage conlainers identified 48. No ate homes/ uariers
31, Consumer sell-service SIGNGI REQUIREMENTS

41, ggn Mw Tast inspeclion repor available

32. Food property [abefed & fonesny presented’

" COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33, Nonlood conlacl surfaces clean 48. Plan Review
34, Warewashing faciilies: installed, maintained, usad: tes! strips |49, Parmits Avatiable
35. Equipmen Utensils approved; installed; ciean; good repair; capacily 50, Int __E_ndmem

A ¢ - storzas and uss

S‘I Pemm Susoensmn

R T T T T

37. Vending machines

38, Adeaualé venliation and liohiing: eslonated areas, use _ p——
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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 LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM, THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE. -

1 Al tood employess shall have adequale knowiedge of and ba taned  food salaly as i refatas to thelr assigned dulies. (143967} Food faciliies that prepare, handle of serve non-prepackaged polentiatly :
hazardous fcod, sha have an employes wha has passed an aonroved losd salely cerificalion exsminglion  (113847-113947,1)

2 Emplayees wilh a communicabls disease shall be excluded {rom the focd faciMy / preparation of lood. Gloves shall be worn if an employes has culs, wounds, and rashes. Na employee shall commit any act thal
may contaminale of aguflerale foad, food contact sutace or utensils. {113848.5). The permit holder shall require food emplayees In report incidents of Hiness of injury and comply with all applicable resbiciions,

{113849.2, 113850,113950.5, 11387 3a}f

3 Employess expensncing sneeaing, coughing, of runny nese shall not work wath exposad food, clean equipment, ulensils of inens. [113874)

4 No employees shak eal, dnrk, or smwoke 10 any work area. {113877)

§ Employees are requited lo wash their hands tefare begimning work: before handiing food / squipment # utensis; as ofien gs nacessary, duiing food preparation, to temove soll and contamination; when swilching
from working wilty rew to eady 1o el foods. sfiar fouching body paris; afier using toftel soom; or 30y trma when contamination may coour. (113952, 113953.3, 113053.4, 113544, 113988, 113873 (o-0)

8. Hentwashing soap and towels or drying ganca shall be provided in dispensers, dispensers shall b mantained 1 good repair. (413953.2) Adequate facillfies shall be provided for hand washing, food prearation
and the wasning of ulensis and eouimant, 113953, 1139531, 11406741

7. Poleniralty hazardous feods shiall be hald at or befow 411 45°F or &l or above 135°F (113896, 113588, 114037, 114343(a))

8. When tme only. ralther than lime and lempesature is used as & public healih conltrol, records and documentation must be mainlained {114000)

9 AR potentiafly tazardous food shall ba RAPIDLY conled lrom 135°F to 70°F, wathin 2 hours, and then from T0°F to 41 °F, within 4 hours, Coollng shall be by one or more of the foliowing methods: In shaliow
contamers. separating food info smatter portions: sdding ice as ap mgrediant; using an ice bath, simng freauentiy: usmg rapid cooling equipment; or, using containers that facifilate heat ftansfer, (114002,
1140021}

10. Comnunuled meat, raw 908, o any lood conlaining ceraminutad mest of fa eqos, shal ba heated (o 155°F for 15 sec. Singls prces of meat, snd eggs for immediate service, shall be heated lo 145°F for 16
sec. Poullry, commvnuted oaullry, stufied fsh / meat/ poultry shall ha heated Io 165°F. Othef lemperature requwements may apply. (114004, 114008, 114016)

1, Any polentially hiazardous fsods cooied, coled and subsequently reheated for hot holding or serving snall be brought to a tamparatute of 165°F, (114014, 114015)

12, No unpacraged lood inat has baen served shall be re-served or used for human consumplion; {14079}

13. Any lood 15 adulterated 1| bears or conlains any palsonous o detetenous substance thal may render itimpure o injurious I health, (113687, 113076, 113580, 143888, 113990, 114035, 114254(c), 114254.3)

4. Al food contact surfaces of uiensils and equipment shall be clean and sanilized [113984(e), 114097, 114699.1, 1140984, 114095.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 {8, b, d), 114117,

114125 (h),114141) ;

5. All food shall be oblaned from an approved saurce, (413960, 1139872, 114021114031, 114041)

16. Shetl stock shall have eomplele cerfification lags and shall be proparly slored mnd displayed. (114039 - 114039.5)

17. Comply walh Gull Oyster warning seasonal reguirements, {Tile 17 GA Code of Regulations §13675, Cat Sode Sestion 113707)

18, HACCP Plan 15 a wniten document that delineelas the fomal procedures developed for sate fond handiing appravad by Ihe Nationai Advisery Committes on Microblologicat Crileria for Foods. {114419), A
vaitten document aopxoving a devialion from standard health code requiremants shall be mamnlained at the food fscifity, (114057, 114057.1)

19 Ready-lo-gal food containmg undereocked food or raw egg and unpackaged confactionery food contaming more than %% aleohol may be served ¥ the facilily noifies the consumer. {114012, 114083}

20, Protubled loods may not be offared in licensed health care facifities/public and prvate schoals {114691)

21 An adeouaie polestedt reessusized, potable supply of hot waler and cold water shell be provided a1 all imes {112253(c), 114098210} 114101(a), 194188; 114192, 114192.1, 114185)

22 Al hquid waste must dran 1o an apreoved fully luncboning sewage disposal system {14187}

23 Eachlood facihly sha¥ be kent rag of venmut’ rodents {rals, muce). cockioaches, fles.t $14258.1, 114250.4, 114259.5)

24 Aparson i charge shall e present at the food facity during al hours of operation, {113845.113948.1, 113984,1, 13:4075)

25, Al employeas praganeg, serving of handing foed or utensile shall waar claan. washable outar garments o uniforms and shall wear a haimet, cap, or other suitabia cavering lo confing halr. ({13069, 113871}

46, Food shall be thawed under refrigarancn, completely sudmerged under cold ninomg waler of sufficent veloslly 1o flush loosz particles; in microwave oven; dwring the cooldng process. {114018, 114020,
114020,1)

27, Alt lood shall be separated and protgeted from contamination’ (113884 (a, b, ¢, 4, £}, 193885, 114060, 1140670, d, 6, ), 11406842, bl, 114077, 114089.1 fo), 114143 1))

28. Raw, whols produre shall be washad pror 16 preparaton, (113892)

29, Mt prisonous subsiences. defergants, bleachs, and claaning compounds shzd be atared separaia from fogs. ulensi's, packing matstial and focd-contact surfaces, {14254, 114258.4, 114254.2)

30. Foexd shad be siores v anproved contsiners and Tabeled 29 15 contenls, Food shall b8 stoved 8t ias! 5% sbave the Foor on approved shefving. {f 14047, 114048, 114081, 114083, 114055, 114067(h),
wapeRy o o :

1. Unpackaged {ood shaui b displaved snd dissansed in 2 manner thal proiects e food from oontamination, 1116463, 114085}

32, Any lood s tmishranded 1 s fabeting 18 false or mistazding, i It is offered for sale undsr the name of another food, of i it 5 an ivitation of anather fond for which 2 defintion and standard of identity has been
eslatlished by requlation. {$14087, 114089, 11408%.1(4, ), 114030, 1140935}

33. Alfnonlpod contact surfaces of utensils and equipment shall e clean, (114115 (c))

34 Food facies that prevare food shall be squoped with warewashung facllies Testing equipmant and malenals shall be provided fo measure (e applicable sanitization method. {$14067(f,g}, 114098,
114036.3, 1140905, 11810%(n), 1124908, H4101.2, 194463, 116107, 114125)

38 All utensis ang eqwrement shall Be fully onerative and i good repar (114175), AN ulensis and equpmant shatl be asgroved. istaled prapery, and meat appicable standards, (194430, 114130.1, 114130.2,
18130.3, 1181304, V14130.5. $14132, 114135, 114137, 194138, 114453, 114155, 114163, 114165, 114167, 114489, 114477, 144180, 114182) ) )

35, A ciean and soded bnen shal b propary sired; non-ood Hems shall ba siored and displayed separate from food and food-contact surfaces. (114185.3 - 114165.4)Utensils and equinment shall be handled

and stored 50 as to be protected from contaminaton, 114074, 114054, 114119, 114124, 194161, 114176, 114179, 144083, 134155, 114186.2, 114185.5)

7. Each vending macine shali have pested in 3 promnent place, 2 Sgn indicating the pwner's name. address, and teleahone number A recard of ciaaning and sanifizing shall be maintained by the oparalor in

each machine and shall be carcent for al least 30 days. {114345) :

36 Exhiaust hoxs shal be nveded to remove looa gases, heal, grease, vapors and smoke and be approved by the kcal buiding department. Canspy-type hoods shial extend 6 beyond 2l eooking euipment. All
areas shall have sullicient ventitaion to fackitate proper food stosage. Yot rooms shall be vented to he outside air by 3 screened openable window, an air shall, or a fight-switch activated exhaust /a0,
consistent waih focal budding codes. (V14149, 114149.3) Adequate bghting shal be provided in ail areas to faciitate tleaning and inspection, Light fixtures in areas whese open food i siored, served, prepared,

and whete ulensis are washed shall be of shatterroot constuction or protsciad vith light stields, (114148,2, 114148.3, 114252, 114252.1)
38, 20 avcurate easiy readable metal probe (hermometer suitible Tor measunng termsrature of food shal be svailable fo the food handler. A tharmometes ¢/ 2 *F shatt be provided for each hot and cold olding

urd of patenualy hezardous foods and tagh lamperalire wiirawashing machines, (114157, 114158)
40 W cloths used fo wapa service counlers, SCales or other surfaces Mat may come injo contect with food siial be used only once unfess kepLin clean water with sanitizer. ({14135, 1444851, 1141853 [d-e})
41 The polanle water supoly shall be protected with o backiow o back siphoriage protection device, as tequired by applicable phumbing codes, {114192) All plumbing and plumiting fxtures. shall be inslalied in
compliance vath ocal phimtng ordmances. shall be maintained 50 a5 to prevent any contaminalion, and shal be kept elean. fully oparative, and in good repair. Any hose used for conveying potable water shall
b of approved matenals, labeled, propesty stored, snd uged for no fiker puipose. (114174, 194189.1, 194180, 114193, 114193.1, 114188, 114207, 144268)
42. A3 food wast and rublxsh shall be kegt m feak nronf and redent proof containers. Containgrs shal be coversd al & fimes. Al waste must be removed and dissosed of as frequently as hecessary lo peevent 2
numarce The exfenor grentses of each lood isctdy sha! be kept Jean and fee of fitter and rublish.
{11424, 114245, 144245.9, 114245.2, 114345.3, 114245.4, 1142455, 1142656, 1142453, {14245.8
43, Toket fackties shal b maminad clan, sanitary and it gocd repey. Tollst sonms ahali be sepaeted by o wall ftng seff-closing daor. Tode! tssus shalf ka provided iy & permnenty natallad disnenesr ol sach
o, Ve e of inil faniliies ShaB ba in accordance with tocal bulding and plumiing ordinances, Total factites shall Dg provided for pavions: in eataiiiariinents Wiih fios than 20,000 s i
establishments offeting onsits Huuor consimption, (114250, 1142505, 194278)
42, The praneses of ek food {aodly shall be kept cloant and Fres of ier and rubbish; 24 clesy and soliad fnen by siored; nonfood e shiall be sl and divplayed separals rom lood and food-
coxvizct surinons ihe fcbly shisll be et vermun proof, (VI4B8T ), 138920, 1944943 {2} & (b), 114758, 1142881, 114256.7, 1040504, 194257, 1162571, V14058, 1idi88.3, 11605 3, 114278, 114281, 114282}
45, The walls L eaims shall have durabie, smonth, nonalacbant, lightoolkared, amd weshable strefsces, Al fiaor sutfacas, sther than the customer secvine eraas, thall ba mpprovedd, smonth, dursbls and made of
Fonahenrbent nlental it m assly shialls, Approved buse coving shatt b provided in 5§ areas, sxcept cusiomer sefvice weas and wheve food & stomd in ol unopened contaliers, Pood facliies

shaft ba hully enclosed. Al food facilities shall ba kept clean and in good repai.
(116143 {d}, 114266, 114268, T14288.1, S142T1, 194272
48, tho steaping accommodations shad bt i any room wheve food B prepaned, stored o sold, (194285, 114285)
41 Hardwashing signs shalt be posted in sach loilet room, direcling atiention 10 912 nead fo fhrsughly wash hands afler using he restroom (1138535} (b) No stoking signs shali be posted In fond prepawalion,
toud slorage, warewashmg, and viensd siorzge arens (113978 (c) Consumers shall ba nolified that clean tabteviars t 1o be usedf when ihey retum 10 self-Servics reas such 55 salad bars and bufiets, {d) Any
lo'oﬁ Incihly consingied belore January 1, 2004 sihiout pubic feifel fackities, shall prominentiy perst 2 Sigh within the food faciity i & pubic ares stating that ol taciities am not provided (1137254,
114381 (o))
48. A person praposre to bulkd o astdel s food fackily shalt subrmit plans for approval betors starting any new construstion or remrdafing of sny facity for use 5 @ retad food faciity, {¥14380)
48. A food facitlty sha it be ooen for business without & valid paemst, {1 1408710) & (), 114381 {a), 114387y
545, An enforosmant olfoer may impound fosd, eaimpment of utensils 1hat ars found 1o be unsandiary of in disrepair, {114393)
54, 1 an imennent health hugard is Yered, 0 enfortement officer may tenvporarky suspand v pamit snd onder the food Sacilty menedistely dosed, (194408, 114405)
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