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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 nspeetion: \\_| V||
Faciity Name: _Eokoness  Corece Sioo Phone Number 26 3 -39 PRiD#_LZ
Facility Site Address: __2. O\e\ E.MA D City: Doy Zp_ a9 .
o 4 a I — A Type of Inspection:

ermit #: = xp Date: ermit Holder: W\ ACLAS
WL =146 3 Bt | ({17 o \ Losrne

See reverse side for the code sections and general requirements that correspond to each violation listed helow
N/A = Not applicable CQS = Corrected on-site MAJ = Major violation ~ QUT=0ut of Compliance

In = In compliance N/O = Not observed
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AN i L1 penonshaton o hnowiedge:fud safely cerfication AN =i " {16, Gomplanice wih shellstock tags. condilion, dsplay
D ks \_\ l | [ 1 - 17 Gampliarice wilh Gul Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES
ENPLOVEE HEALTH & HYGIENIC PRACTICES 8. Corfands wih vadanes, spRdled pocess,
reduced oxygen packaging, & HACCP Plan

X

\\‘\§ 2. Communicable disease; reporling, ng. restrictions & . X

S :xﬂ:s::::harge from eyes. nose, and mouth COUSLMER ADVISORY

“P * 19, Consumer advisory provided for raw or
roper ealing, tasting, drinking or (obacco use N undercooked foods

PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations

- ::::ﬂt;laan R grm Wt g e 20. Licensed heafth care facilities/ public & private
w 6. Adequate handwashing facilites supplied & N schaols: prahibited foods not offered
NN accessible N WATERIHOT WATER
TIME AND TEMPERATURE RELATIONSHIPS Q—N .ol cod vater velale " o |
7. Proper hot and cold holding temperatures — AT DlSPOESA= 5L i
)( > n‘r‘;::r:: it mz. Sewage and waslewaler propetly disposed | | |
VERMIN

9. Proper cooling methods

10. Proper cooking lime & lemperalures

11. Proper 1ehealing procedures for hot holding
PROTECTION FROM CONTAMINATION

12. Relumed and ré-service of food A

13. Food in good condition, safe and unadulterated

% 14. Food contact surfaces: clean and sanilized

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

i XA A

SUPERVISION SiNEE st vl ;
24, Person in charge present and performs duties 39. Thermometers provided and accuralg
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleaniiness and hair resirdints | PHYSICAL FACILITIES
_GENERAL FOOD SAFETY REGUIREMENTS 41, Plumbing: proper backflow devices -
26, Approved thawing melhods used, frozen food {_#2. Garbage and refuse propetly disposed: facililies maintained
21, Food separaled and protecied 43, Tollet facifities. Mmstmded supplied, cleaned
28, Washing fruits and vegetables i 44, Premizes, WWAM%“MM——
29, Toxic substances property idenlified, slored, used NT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- N 45, Floor, walls and cellings: buit, maintained, and clean M
30. Food storage: food slorage conlainers identified 45, No unapproved private homes/ living or sleeping quarlers i
31, Consumer self-service SIGNS/ REQUIREMENTS
| 32, Food iy fabefed & fon esenfed’ gfgpuosled Iast inspection report available
EQUIPMENT/ UT ENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonlood conlacl surfaces clean 48, Plan Review
34, Warewashing faciilies; installed, maintained, used: test slrips 49, Perivits Avallable
35 Equiprent Utensils approved; installed; d; clean; qood repair; capacity .4 50, lm@undmem
 siersge and use §1. Parmit Sx:‘s_oer_rﬁxqri _
7. Vending machin B S S SSsSs vs ~.‘:~:~:~:‘:-:~:-
78, Adequalé ventiation :mcs#@mm designaled areas, uSV/ /7 . \“\ \\‘\\\\.\\. \\ \\ \\\
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SUMMARY OF THE CORRESPOMDING 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 Alf {ood employees shall have adenuale knowiedge o) and bs raied in food salely as if relates to thelr assigned dulies. (141867) Food [acilities thal prapare, handle or sejve non-prepackeged polentiaty
hazardeus food, shal have an emnloyee who has passed an aonroverd lood alely cetiification examinghion (113847113947,

2 Employees win a communicabl: disease shall be excluded from ine food faciily / preparalion of food. Gloves shall ba worn if ant employes has culs, wounds, and rashes. No empioyee shali commit any act that
may contaminzle of acullerata food, lood confact surtace or utensils. (143848.5, The permil holder shall require food employass In report incidents of Mness of injury and comply with all appllcable restrictions,
{113942.2, 113850,1139£0.5, 11387 Ma))

3 Employees expengncing sneezing, coughing, of runny nose shall nol work with exsosed food, clean equipment, ulensds o lingos. {113874)

4 No employees shab eat, dank, or smoke i any work area. {113877)

§ Employees are requiredt 1o wash thew hands tefare beginning work; before handing food / equipment / utensils; zs often as nesessary, during foad preparation, to remove 5oif and conlamination; when swilching
from working wilts few to ready to sef foods. afier lovching body peris; afier using ifle! roam: o any hma when contamination may oecur. (113952, 113853.3, 113853.4, 113861, 113668, 113973 {b-f)

8. Handwashing soap and lowels oF drying gavce shall be provided in dispansers. dispansers shalf ba mamtained i good mpair, (113953.2) Adeauate faciities shall be provided Tor hand washing, food preparation
and Ihe wasaing of vlensds and eouiment, (113863, 113853.9, 134087(1)}

7. Patenially hazardous foods shall be held al or below 417 45°F or 2l or above 135°F (113996, 113898, 114037, 114343{a})

8. When hme only. rather than fime and lemperature is used as & public healft contlrol, records and documentation must be meintained {114000)

9 *AR potentiafty harardous food shati ba RAPIDLY cooled from 135°F to 70°F, vathin 2 hours, and ihen from T0°F to 41 °F, wilhin 4 hours. Cooling sha¥ be by one o mow of the foliovdng methods: in shaliow
contaners. Separaling food inlo smisfler porions; s0ding e as an ngrediant; uding an «ce bath, surmng frequaatly: usmg rapid cooling equipment; o7, using containers that faciilale heat ransfer, (114002,
114002,1}

10, Comnunyled meat, raw eqps, or any lood contaming comminitad mest or 13w 8905, shzl be heated (o 185°F for 15 sec. Single piaces of meat, snd eggs for immediate sarvice, shall be healed 1o 145°F lor 16
sec. Poullry, commnuted oaullry, stufied fish 1 meat / pouliry shall be heated (o 165°F Qther lemperature resjairamants may apply. (114004, 114008, 134010)

11, Any polentially hazardous loods cooked, covled and subsequently reheated for hot hoiding or serving shell be brought to a temparature of 165°F, (114014, 114016)

{2, No unpackaged lood that has been served shail be re-served or used lof fuman consumpbion, [114078)

13, Any food 1s aduiterated d i bears or contains any poisorous of delelenous substance thal may render it impure or injurious to health, (113867, 413978, 143980, 113348, 113990, 114035, 114254(c), 114254.3)

14, All foed contact surfsees of uiensils and equipment shalf be clean and ssnitized. [113984]e), 414087, 144009.1, 114098.4, 114099.5, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 (a, b, d), 114117,
118125 (b}, 194141} - ; '

15 All lood shelt be obizned from an approved source, (113960, 113882, 114021114031, 114041}

18. Shell stock shall have complele cerification 1ags and shafl be properly stored and disolayed (114038 - 114038.5)

17. Comply with Gulf Oysler warning Seasona! requirements, {Tile 17 GA Code of Regulations §13675, Cal Zode Sechion 113707)

18, HACCP Plan 15 a wailen document that defineales the farmal procedures developed for sale food handlng approved by the National Advisary Committes on Mictoblologicat Critaria for Foods. (114419), A
vmitien documant apoving a devisticn ‘rom standard health code requitements shalt be mamlained ot the food fecility, (114057, 114057.1)

19 Ready-lo-eal food coatammg undercooked f00d o raw egg and unpackaged confectionary food contaming more than %1% aleohol may be served if the facilily notifies the consumer, (114012, 114093)

20. Prohibited foods may not be offered in iisensed health care facdities/pubke and privale scheals {14409}

21 An adeovaie Dictectsrt. tessusized, potable supply of hot vater and cold waler shaft be provided 2t alf imes (113853(c), 114038.21b) 194104(a), 114189; 114192, 1141921, 114405)

22 AUl hquid weste must dran (o an apreoved fully funchoning sewzge disposal system. {11418T)

23 Each {ood fachiy shat te kent {rag of venmut: rodents {rats. mece). vockroaches, files.f 114288,1, 114250.4, 1147259.5)

24 A garson in charge shall be prasant at the food facility during all hours of operation, {113845.113048.1, 173984.1,114075)

25, Al empioyess nrasansg, serving or handing fecd or ulensils shall waar claan. vashable outsr garments or uniforms and shall waar 1 haimet, cap, or other suitable covering lo eonfing hair, (113948, 113971)

46, Food shall be thavwed under rafrigeranon, complately submerged under cold runaing water of sufficient veloclty 1o flush loogs particles; in microwave oven; during te cooldng process. (114018, 114036,
114020,1)

27, Al teod shall bie separaled and protected from contamination (113984 (a, b, ¢, 4, {), 113885, 114080, 19406702, 4, &, ), 114068(a, bl, {14077, 114089,1 {c}, 114143 lg))

28. Rave, whole produce shall be washad pror 1 prepariton, (113892} .

23, At poisonous subsignces, detergents, bleaches, and tlaaning compounds shad be stored separala rom fixed. ulensiis, packing material and foed-contact Surfaces, {114254, 1142561, 144264.2) :

30. Food shadl be storad c spproved costainers and Tabeled a4 15 contents, Food shall b stoced af ieast 57 shove tie foor on asproved shelving. (194047, 114049, 114051, 194053, 114055, 114067(h),
114082 (b)) o

3%, Ungackaged food shait be displaved end diaparssd in 2 mannar thal protests the food from contanination, 1114963, 114065}

32. Any lood i mishranded i it fabeimg « false or misieading, I It 18 offered for sale undar the nsme of anoiher food, of i itis an imitation of anather fond for which 2 definition and standard cf identity has been
estatlished by regulahon, (114087, 114089, 114089.3(x, b}, 114030, 114093.1

33. At nonfpod contact surtacss of viansils and equipment shall be clean, (134115 ()} )

4. Food facies that prepare food shall be squipped with warswashing faciies Testing equipmant and malenals shall be provided lo measure the applicable sanitization method. {114067(F,g), 114089,

114099.3, 114039.5, 118104}, 1141041, 1144012, 114463, 196107, 114125}

35 Al utensis ang enucmant shall be fully aperalive and w good repair (114175), AT ulensis and equpmant shall be approved. installed pronery, and mest appieable standards, (194130, 116130.1, 1141302,
U18130.3, 1181304, 1 14130.5, 114132, 114933, 114137, $94133, 114153, 144155, 114163, 194165, 134167, 114988, {14477, 114180, 114182) .

36. ARt ciean and soded bmen sihall ba propedy soced; non-ioed iers shall be stored and displayed senafate from lood and food-contact surfaces. (114185.3 - 114185 4)Utensils and equipment shiall be handied

and stoved s as to be protected from contamvinaton, (116074, 114084, 114139, 114424, 114181, 114178, 116179, 112083, 114195, 114185.2, 114185.5)

37, Each vending macrwne shiali hava pested in a promenent phace, a sgn sdicating the pwnar's aame. address, and telsahone sumber A cecard of ciaaning and sanifizing shall be maintained by the operator in

each maching and shall ba curent for al least 30 days. {114145)

38 Exhaust hoods snall ber vovided (o remove 1osmc gases, heat, greass, vapors and smoke and be approved by the lacal inifding departiment. Camvpy-type hoods shiall extend 6 beyond all cooking equipment. Alf
areas shall have suflicent veniilation to faclitate proper food slosage. Tolet rooms shall be venied I the pistside =i by 3 screened openable window, an air shal, or a light-switch activaied exhuwst fan,
consistent with local buiding codes. (114149, 114145.1) Adequate hghting shal be provided in 2l areas 1o facditale cleaning and inspection. Light fixtures i areas where open food is stored, served, prapared,

< end where wlensts are washed shall be of shatterproof constuction or protscied with fight stielos, (114148,2, 194448.3, 114252, 114250.9)

38, £n acourate mastly readable metal probe tharmomeler suiteble for measuring temparsiure of food shall be avaiabla o the food handler. Alhermometer +/- 2 °F shatt be provided for each hot and cold hokding

und of patentially hazardous foods and high temperalure watewashing machines, (194157, 114159) )

40 Wipng cloths used (o vape service countess, stalex of other surfaces that may come info contact with food shakt be used only once unless kept in clean waler with sanitizar. (114135, 194185.4, 114185.3 [d-e))

41 The polable waier supgly shak be protected with 8 backflow o7 back sipivinage protection gevice, as requred by applicable plumbing codes, {114192) All plumbing and plumbing fitures. shali be inslatied i
compliance vath lecal phurbing ordmances. shatl be maintained 5o a3 to revent any contaminalion, and shall be kept elean, fully oparative, and in good repair. Any hose used for convaying potable water shall
e of spproved maienals, labaled, propey stored, and used 07 no oiher puipose (114171, 1941891, 114180, 114193, 114103.1, 114188, 114301, 114260)

42 At food waste and subbrsh sha be fest m keak nronl and rodent proof containers, Containgrs shatl be covered at 40 times. All waste must be removed and disposed of as frequently as necessary lo prevant a

nusarve The exleno prenises of esch nod facitly shal be kept clean and fee of ftter and nvblish,

(114244, 114245, 1142651, 1142452, 114245.3, 114245.4, 1142455, 1162456, 1142457, 114245,8) .
43, Totet (acbties shalf bo mumsiauned ohaan, sanitary ad in geod repais. Toilat sooms shall b separatad by 2 vall Ting sefl-clssing door. Toled tiesue shall be provided b & pemvsnently instaliad diasaniser at asch

el Y niwviber of ioel iaciilies s ba in accordance will iocal burding dnd plumbing orainances, Toimt 0tes shall be provived for pabions: in estabiishinents With mone Bian 20,000 sq &;
establishments offering cevsits guor constimption. (114280, 1142504, 194276)

44, Thax prermeses of asch food Tacty shall be kent clean and tree of Wer and aebbist, & clean and solied finen whall s properly stored; non-food Hems shall ba st sned displayed sepaiats from food s foode
contiet suriaoes; the facdly shall b kool venun prood, (1I406T {f), 114923, 198343 (o) & (b}, 114788, 11488.1, 114286.2, 1943084, 14087, 1140074, 114389, 194288, 143503, 1iaaTs, 194281, 114288

45, The walls 1 cotbngs shall have durable, smoath, sonabsarhent, lighl-cakwed, and washable surfxces, All flaar surfaces, vihier than the customer Servive arees, shafl he nrpmued, smanth, dirshie and made of
fosabgrbent niatenst St easdly classalde, Approved base coving shall be provided In alf arids, sxcept eusiomer senvice aeas aind where foud 5 stored i ool unopensd contalners, Food facities
sttt ba fully enclosed, Al food fzciliies shafl be kent clean and in good repair

{14143 (d), 114266, 114268, 194268.4, S 14274, 114272}

45. Ho sleeping ancommodations shall b in ary 1oom where food i prepared, stored or sold, (114285, 114286} -

41 Handwashing signs shall be posted i each tollel room, directing sttantion o Bie need 10 thoraughly wash hands fter using the restroom (143953.8} (b) No seoking sigrrs shafi be posted In food pregaration,
tood slorage, wateweshmg, and ulensd siorage arens (193876) (c) Consumers shall ba nolifiad tha! clean tatdewale i 1o be used when they ratum (0 self-service areas sueh s saled bars and bufiets, () Any
{ood Iacihly vonstucied belore Janpary 1, 7004 withons! public iolet facifties, shall nrorminentiy post 2 sigh within the food Factity In & public arez stating thal {uskel tacties ero not provided (1937259,

114381 [o))

45, A parsen praposing o buskd o rasncdel & food facllity shall subemit plans fof spprovai betose stanting sny hew constutice or nemadeling of rny facity for 16 as a tetall food facility, (114380)

49, A food lackity sha oot be ooen ki business without 3 vakd parmd, (1 1405T1D) & (g), 194381 {a), 11438T)

54, An enforcement officer may impound food, equipment or itensits hat ars found o ba Unsanitary of i diarepair, (114393)

51 # & bronment health haspardd i Yound, 20 enforcement officer sy tervporasiy suspatid the parmit and arder th food facdily imemediately ciossd. (194409, 114408)
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