PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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

Type of Inspection:

Larus

In=In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance
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DEMONSTRATION OF KNOWLEDGE.

| [ 1. Demonstration of knowledge: fovd safety certification w

In | NIO-NIA|

cos | MAJ [ aur

A7 FOOD.FROM APPROVED SOURCES

'Tw Food obtained from approved source
| 16: Gompliance with shell $tock tigs, condition, display

™[ 17. Camphiarica with Gull Oyste Regulations

CONFORMANCE WITH APPROVED PROCEDURES

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

' 1 GCONSUMER ADVISORY

Food Saféty Cert Name:.. Exp. Date
- EMPLOYEE HEALTH & HYGIENIC PRACTICES ' -
N 2. Communicable disease; reporting, restriclions &
X :’\\\\ exclusions ’
X 3. Na discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking of (obacco use Y

PREVENTING CONTAMINATION BY HANDS

19, Consumer advisory provided for raw or
undercooked foods .

5. Hands clean and properly washed; gloves used
properly

; Highly Susceptible Populations

6. Adequate handwashing facilities supplied &

D

20. Licensed health care facilities/ public & private
schaols: prohibiled foods not offered

WATERIHOT WATER

accessible o
TIME AND TEMPERATURE RELATIONSHIPS

¥
MINN
%

7. Proper hot and cold holding temperatures

21. Hot and cold water available
y‘ Temp !Lg 4

3. Time as a public heallh control; procedures &
records

9, Proper cooling methods

LIQUID WASTE DISPOSAL

XMH. Sewage and waslewaler properly disposed
VERMIN

10. Proper cooking lime & lemperalures

Nl 7

11, Proper 1ehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

[ 42. Relumed and re-sarvice of food
13. Food in good condition, safe and unaduller ated
14. Food contact surfaces: clean and sanilized

AN 23. No rodents, insects, birds, or animals

_

SUPERVISION

39. Thmm pfovided and accurale

|24, Person in charge present and petforms dulies
PERSONAL cmmmess 40. Wlplngcloms properly used and stored
25, Pessonal cleanliness and hair resiraints ] PHYSICAL FACILITIES
GENERAL FOOD SAFETY nsaummems a1, mmimwmmwm
26. Approved thawing methods used, frozen food | 42. Garbage and refuse properly disposed: faciities maintained
27, Food separaled and protecled 42, Tollet faciiies: properly consrxcled, supplied, cleaned

28. Washing fruits and vegetables

44, Premises; pemnalldemn ilems;

PERMANENT FOOD FACILITIES

29. Toxic substances properly idevlified, stored, used

FOOD STORAGE/ DISPLAY/ SERVICE- . 45, Floor, walls and cellings: built, mainlained, anddean
30. Food s : food e contginers idenlified 48. No unapproved malahomeslbvi_nqoquuaners
31, Consumer self-service SIGNS/ REQUIREMENTS
| 32, Food properfy [abefed & fionesty presenteo 47, Signs Mad: last inspeclion report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonlood conlacl surfaces clean 48, Plan Review
34, Warewashing faciilies; installed, maintained, used: (es! strips 49, Paimits Avaliable
35 Equipment/ Utensils approved; instalied; clean qood repair; capacity S50, Iy ﬁ_@undmam

&4, Permit Suspansion

37. Vendmgmachines

38, Adequale venliation and llohling: designaled areas, use

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

1AM
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e —~—" "~

Received by (Signature)
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Re-inspection Date:
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SUMMARY OF THE CDRF%ESF’ONDING LAWS AND REGULATIONSE 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 All {ood employess shall ave adeauals knowredge of sne bs irained m food salely as it refates to thelr assigned duties, (143947) Food facilities thal prepare, handle of serve non-prepackaged polantially - -
hazardous feod, shial have an smployee who has passed an aoproverd long safely certification examinalion  {113847.113947.1)

2 Employees wih a communicabls disease shall be exclided from ihe foed lacibly / preparation of food. Gloves shall ba wom if an employes has culs, wounds, and rashes. No employee shall commit any act thal
may contaminate of acufierate food, food contac! surface or utensils. (113848.5). The permit holder shall renuire foed employees In report incidents of iness of injury and comply with all applicable restiictions,
{113848.2, 443950,113950.5, 113873(a)}

3 Employess expenenting sneeaing, coughing, or runny nese shall nol work with exzosad food. clean equiprent, ulensis or tingns. {113874)

4 No employess shall eat, dnnk, or srioke m any work area. {113977)

§ Employees ara required 1o wash thew hands befote hegmning work: belors handiing food / eumament 1 utensils; 25 oftan gs necessaty, during food preparation, to temove soll and contsmination; when switching
from working walty taw {o ready to ael foods. afier louching body pars; afier using ioflel room: o7 any tims when confemination may ocour, (113952, $19853.%, 113853.4, 113861, 113988, 193973 (b))

6. Handwashing soap and towels or drying agvice shalf be pfowded in dispensers. digoensers shall ba mamtaed in good repair. (113953.2) Adeauats facilities shall be provided (or hand washing, food preparation
and Ihe wasning of ulensis and eoviomant, (113953, 113853.9, 114067(())

7. Polenlialty hazatdous foods shall be held 8l or befow 417 45°F or at or above 135°F (111996, 113488, 114037, 114343(a)}

8 When time onfy, rather than fime and lemperature i3 used as a public healih conlrol, records and documentation must be mainltained {114060)

§ A potentially hazardous food shall b RAPIDLY cooled from 135°F tu 70°F, within 2 hours, and ihen from T0°F lo 41 °F, within & hours, Cooling shatl be by one or more of the following methods: in shaliow
contziners, separang lood inlo smadler portions; adding e as ap mgrediant; using an ice bath, stmng frequently; usmg rapid cooling equipment; of, using containers that facilitaie heat iransfer. (144002,
1140021}

10. Communuled meat, raw egys, of any food coniaining corminited mast or 18w egas, shal be heated (o 155°F for 15 ssc. Single pieces of meat, snd eggs for immediate service, shall be healed to 145°F lor 15
sec. Pouliry, commenuted oaullry, stufied fish 1 meat  pouliry shall be heated fo 165°F. Other lemperature requiremants may apply. (114004, 114008, 114010}

1. Any polenually hazardous loods cooked, conted and subsequently reheatad for hot holding or serving snall be brought to a temperature of 165°F. (114014, 114016)

12, No uapackaged lood (hat has baen served shall ba re-served or ysed lof human consumplion. {14079}

13. Any {cod s aduiterated df i bears o contams any poisonnus or delelenous substance that may rander himpure of injurious to health, (113867, 113978, 113980, 113388, 113800, 114035, 194254(c), 114254.3)

14, Al foed contact surfaces of ulensils and equipment shalt be clean and sanitived [193984(e), 134097, 1140801, 114038.4, 1140638.6, 114101 {b-d), 114105, 114108, 114113, 194113, 1141415 (s, b, d), 114117,
114125 (b),114141)

45 Al food shall be obiained rom an approved saurce, (113860, 143887, 114021114031, 114041)

18, Shetl stock shall have complele centification lags and shali be propery slered and displayed. (414039 - 114039.5)

47, Comply with Gulf Oyster warning seasonal tequiraments, {Title 17 GA Code of Regulations §13675, Cad Code Seclign 113707)

18. HACCP Plan 15 a wniten document that delinesies the formal procedures developed for sale foxt handing approvad by the National Advisory Committes on Micrablologicat Criteria for Foods. (114419). A
varitien docurmant approving a devinlion rom standard health code requiremants shall be mamtained 8l the fosd facility. (114057, 194057.1)

19 Ready-to-gal food contammg undereoaked food of raw egg and unpackaged confeclionary food contaming miore than %% alcohol may be served if the facllily notifies the consumier, (194012, 114093)

20. Profubred) foods may not b offzred in icensed healih care faciitias/public and privale scheols (194691)

21 An adequaie pictented. cressusized, potable supply of hot water and cold waler shalt be provided 2 all imes {113853(c), 114099.2(b) 194104(n), 11418G; 114192, 114192.1, 114495)

22 Al hquid weste must dran 1o an approved fully funchoning sewage disposal system. {114187)

23 Each food faciily shat ve kenl frag of venmin rodents {rats, mice). cockroaches, fles.f $14258,1, 114258.4, 1141259.5)

24 A person n charge shall hw: present at the food faedity during all hours of oneration, {113845.113048.1, 113984,1_114075)

25, All employees presanng, serving or handing focd or utensils shall waer clean. washable ouler garments of unifarms and shall wear a haimet, cap, or other suilable covering lo confine halr, (113969, 113974}

26, Food shall b thawed under relrigeration, cmpfate! supmerged urder cold runming water of sufficient valocly to fush looss paricles; in microwave aven; during the cooldng process. {114018, 114026,
114020,1)

27, At teod shal be separaied and protected from contamination (143384 {a, b, ¢, 4, 1), 113985, 114060, 11406700, 4, ¢, ]}, 114088(z, b, 194077, 114083, [c}, 114143 [c})

28, Raw. whole produce shiall be washad pror 1o preparation, (11342)

28 Ntprisonolrs subsiznces, detergants, bleaches; and cleening compounds shdl be stored separate fram focd, utensits, packing matsral and locd-contact surfaces, (114254, 1142541, 114254.2)

30, Foot! shadl be siorss i a5 proved contziners znd | Tabsled a8 o contentS, Food shall 52 sloverd af jeast 5% above the fioor on aporoved shefying. (1 %&47 114048, 114051, 114083, 114055, 114087(h),
194068 (b} k

3%, Unpackaged food $hai be sisplaved snd dispansed in 2 maninar that protels the food from contamination, 114063, $44055)

32 Any dood is mistrandad i v fabslng 8 Taie or miglaading, If I 7% offered for sale undsr the nama of another food, o if it is an imation of another fond for which 3 definition and standard of identity has teen
estatiished by reguiaton. (114087, 114088, T14088.1(x, bj, 194030, 114093.4)

33. Altnonlpod contact surlacss of ulensils and equigment shall be clean, (114115 (c)) !

34. Food fachies that prenare food shall be equipped with wargwashing Tacities Tesling equipmant and malenals shall be provided fo measure the applicable sanilization method. (114067(f,g), 114099,

116659.3, 114099.5, 11410 a), 114104.1, 114401.2, 114103, 116107, 114125}

3% Al utensts ang eqwement shall e fully aperative 2nd o good repar (118175). Al ulensis and equipment shall be agproved. instaled properly, and mest appleable standards, {194130, 114130.1, 144130.2,
114330.3, 1141304, 114130.5, 414132, 114133, 114137, 114134, 114183, 194155, 114363, 194165, 114167, 114489, 114977, 144480, 114162}

35. Al lean and soded bnen shall ba propery sined: non-inod Herms shall b stored and displayed separate from food and food-contact surfaces. (114185.5 - 114485 4)Utensis and equipment shall be handisd
and stored 50 s (o be prolected from cantamination. (114074, 1440089, 114419, 114121, 11461, 114178, 114179, 114083, 114195, 114185.2, 114185.5)

37. Each vanding eactune shail have pested in 3 promnent phace, 2 sqn indicating the owner's name. address, and teteohone number A recard of daaning and sanifizing shalf be mahtained by the opevalor in

each maching and shal be corrent for a1 least 30 days, (114145)

38 Exhaust hoods shailbe nrovded 1o remove K00ic gages, heat, grease, vapors and smoke and ba approved by fhe focat iwiding depanment. Canvpy-type hoods shial extend 67 beymd ak cooking equipment. Al
areas shat have suflioent veniilation 16 fackitale proper food stovage. Tofet rooms shall be vented to the outside air by a scrsened opanable window, an alr shall, or a fight-switch activated exhaust fan,
consistent with locat buitling codes. (114149, 114143.1) Adequate bghting sha be provded in 2l areas to facditale tleanng and inspaction. Light fitires in areas where open food is stored, served, prepared.
and whees ulens?s are washed shaz ba of shatterproof constuetion or protacied with kght shiskds, (114149,2, 114148.3, 144252, 114252.1)

39, An acourale sasiy readable meta) probe thermometer suitable Tor measuring temperaiure of food shall be avartablz fo the food handler. A thermomeler +/- 2 °F shal be provided for each hot and cold holding
unil of pilentrally hezardous foods and bigh temperature wirewashing machines, {14157, 114158}

40 Winmg rioths used fo wipe service couniers, scales or other surfaces thet say come info contact with food shali be used only once untess keptin clean waler with sanitfzar, (114135, 144485.4, 1141853 {d-e}

41 The poiable watet supply shat be protected with & backflow gy back siphonage prolsction devica, as raqurred by applicable plumbing codes, {14192} All plumbing and plumbing fixtires. shall be instaliad in
comphiance vath io:al phunsbeng ordinances. shatl be miainlained S0 28 1o orevent any conaminglion, and shall be kapt clean. fully operative, and in good repair. Any hose used for conveying polable waler shall
e of approved matenals, i2beled, nropesty stored, and used for no olhar guipose (114471, $14189.7, 194190, 114193, 1141931, 154188, 114201, 114260)

42, Al food waste and rubtush shall be kept m keak sraof and redent proof confainers, Containers shall be coverad a1 & fimes. All waste must be removed and disposed of 4s frequently as necessary lo peevant 2
nusznce  The extewor premises of each lood fsoily shaf be kepd clsan and frae of Biter and rbish,

{14288, 114245, 1162454, 114048.2, {14285,3, 174245.4, 1142455, 11424546, 1142487, 194245, B}

A3, Todat fackiies sha bo man?mﬂﬁﬂ chasn, zanifary and wgead repas. Tollsd rormy ahall by secardted by 2 vl
wosed. The nisviber of indet fociilies shit ba In sceordance with ial budding and plumiing ondinances, Tollat facdite
eatablishments olfemg oty igunr conmsimption, {14250, 111525&1 144278}

44, The remmes of such fod facdy shad be kgt slsun aead rubbisty & e i golled & 7 nestfood Rems shall ba slored and displayed separats from ood and o
contznt surfaces; e aofiy shall be kool vormen prood, (114887 i), 118433, 114143 (01 & (i:g 1?4}% T§4256,3, 1142500, T15056.6, 114287, 10257 1, 114058, 1147807, 114058.3, 116375, 114081, 114283)

45, The walls | eoilmgs shall have duraie, smoolh, ponabsarhent, lightcoloted, and washable suraces, Al fhaor sutfaces, other than the customer servive sreas, shal be nsproved, smonth, durable and mada of
fenahsorbent naleat ot i essly clisnalde, Approved bise coving shall be provided in ol sress, sxcept costomer satvice 20aa snd where food & stored In osolnal uncosned conlalners. Food fnifes
shati be fully enckeed. Al food faciliies shall be kept clean and in good repar.

(114143 {d}, 118285, 194208, 114288.%, $14274, 114272

45. Mo slaeping accommodations shalt be i any room whens fod 1 prepared, stored or sold, (114285, 114286)

41 Handwashing signs shall be posted i pach (olled raom, direcling stiention 1o Hie need 1o tharouahly wash hands after using U restroom (113853.5} (b) No smoking signs shafi be pasted In food preparation,
tood storage, watewesholg, and viensd stolage arens (113978) {c) Consumens shall ba nolified that clesn tatiegmre 1§ 10 bs used when hey retum (o soll-gervics areas such as salad bars and bufiets, (d) Any
focsd Tarihly constngciad balore Januaey 1, 2004 without public tilet lackiies, shall prominerntly poat 2 Sigh wdﬂun thes faod fadity in a public srea stating tial (ol Garilies wre not povided {113725.1,

114381 [e))

48, A patson proposig to buskd or restdsl a food fackity shal submit plans for approval belora starting sny new constiutticn or remodeting of sny {acily for usa as a et food facility, {414380)

49. Afood faciilty shal nat be onen ke business without a vald permd, {1 I40BTID} & (o), 114381 {a), 11438T)

53, An enforoemernt officer may impound food, equigtisn] or ulensiis thal s found to ba unsanitary of in disrepair, {11438%)

54§ an krerenient health haward i3 fouvd, 20 enforcement officer nay terpotariy suspand the pemmit and cetes the food facity smenedialely chosed, (194408, 114405)

seifelosing door. Tole! fesue *hm ba provides I 4 panmsiently inatsliad dhreseer at aach

:ﬁ ii g provided iof patons. i estabiahivents Wi mote han 20,000 sq R,




