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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 tnspection: \\ [ A [\
Facility Name: M Cicer Tian d s Phone Number 243 -O31 T PRID#__2 5
Facility Site Address: A1 €. Maye) City: QoY Zp SS9

_ : - Type of Inspection:

Peemit #: ‘Se:\"\\" vy ExpDater,, ! \ L \2 Permit Holder: S Ly (Lo\y\-\..c,

See reverse side for the code sections and general requirements that correspond to each violation listed helow

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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L | e Ty W\ th—, K| 17. Complian ull Oysler Regulations
EMPLOYEE HEALTH & HYGIENIC PRACTICES CONFORMANCE WITH APPROVED PROCEDURES
4 - - : : .. 18. Compliance with variance, spacialized process,
)é ‘\\\\ 2. Communicable disease; reparling, restrictions & )< rodiced axygen packaging, & HAGCP Plan
NN eisions - U e CONSUMER ADVISORY
Y4 3. No discharge from eyes. nose, and mouth e i by
e 4. Proper ealing, tasting, drinking or (obacco use RN 3( e i 5 Ty provided ior raw ar i@::
PREVENTING CONTAMINATION BY HANDS f Highly Suscepﬂhle Populalions
)( 5 };:::d?“" and propery washed gloves used Y 20. Licensed heatth care facilities! public & private
N 6. Adeq;ate handwashing facilities supplied & \\Q school; prlibisd lms,r'é%ﬁge?% ATER
R accessible R
~TIWE AND TEMPERATURE RELATIONSHIPS IN“ Holaodl welor bt _ . -1 Jo%H
g 7. Proper hot and cold holding temperatures LTGUID WASTE DISPOSAL
% 8. ﬁf:::rz sa public health control; pracedures & Xw Sowage and waslawaler pioperly dsposed | T 1
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))Z‘ :np;,:op;:;::gg::; °f"em T X PN 23. No rodants, insects, birds, of animals
| 1. Proper rehealing procedures for hot holding
. PROTECTION FROM CONTAMINATION
12. Relumed and re-service of food R »
ANOUINN] 13- Food in good condiion, safe and unadullerated
y |14, Food contact surfaces: clean and sanilized
SUPERVISION ouT ; PR TR ouT
24, Person in charge present and performs duties 39. Thermometers provided and accuralg
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair resirdints : ] ! PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbing: proper backflow devices-
26, Approved thawing meihods used, frozen food 42. Garbage and refuse properly disposed: facilities mainlained
27. Food separaled and protecled 43, Tollet facities: properly conslructed, supplied, cleaned
28. Washing fnits and vegetables 4. Premises, wmwmﬂ%m‘
29. Toxic substances propery ideolified, stored, used o u NT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor, walls and cellings: built, mainlained, and clean X
30. Food sf : food conlginers identified 46. No unapproved private homes/ living or sleeping quariers
31, Consumer self-service . SIGNS/ REQUIREMENTS
32, Food propery [abefed & fionesiy presented’ 47, Signs posted; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS I " COMPLIANCE & ENFORCEMENT
33, Nonlood conlact surfaces clean y 48, Plan Review
34. Warewashing facillies; installed, maintained, used: test strips |43, Parmits Avaliable
35, Equipment Ulensils approved; installed; clean; good repair; capacily ¥ 50, Inpoundment
“ - ; . $1. Raani Suspeneon, —
37. Vending machin K '\‘\\ T TTTTSSESSS el
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SUMMARY OF THE CORRESPONDING 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 MF&Y
CITE ADDITIONAL SECTIONS AS APPLICABLE. :

1 Alt {ood employess shall have sdequale knowiedge of an ba lramed i food salely as if celates to thelr assigned dulies. {143847) Food Iaciliies thal prepare, handle of serve non-prepackaged polentiatly -
hazardeus food, shail have an smployee who has passed an aanroverd lood salely cettfication examingtion  {(113847-113947.1)

2 Employees wih 2 communicable disease shall be excluded from Ine foad faciily / preparation of food. Gloves shall ba worn if an employes has culs, wounds, and rashes. No employee shall commit any act that
may contemmale of adulterate food, lood contact surface or utensils. (113948.5). The permit holder shalf require food employaes 1o report Incidents of Hiness of injury and complywﬂh all applicable restictions.
{113848.2, 113850,113950.5, 11387 Ha))

3 Employees expensncing sneezing, coughing, or runny nese shall not work vith exposad food. clean eauiprent, ulensils or tinens. {193974)

4 Mo employees shal eat, dnnk, or smoke 1w any work ares. {113877)

5 Employees are required to wash thew hands before beginning work; before handling food / equipment / utensils; a8 oiten gs nesessary, during food preparation, 1o temove soll and conlsmination; when switching
from working wilt rew fo ready to 2at foods. afier louching body peris; afier using ioflel room: o7 any tima when contemination may oocur. (113852, 113853.3, 113953.4, 113561, 113988, 113971 (b5}

8. Handwashing soap and lowels or drying aewnca shall be provided in dispensers. dispensers shall b maintained n good repair, (113953.2) Adeauats facilities shall be provided or hand washing, lood pregaration
and the wasnng of ulensds and eouiomen, (113853, 112853.1, 154067(1))

7. Polentialty hazardous loodds shall be held at or befow 411 48°F or a1 or above 135"F (113996, 113508, 114037, 114343(a})

8 When bme only. rather than fime and lemperature i3 used as a public heaiih conlrpl, records and documentation musl be maintained (114000

9.4 polentially hazardoss lood shall be RAPIDLY cooled krom 135°F lo 70°F, vathin 2 kours, and then from 70°F lo 41 °F, within 4 hours, Goollng shall be by one or more of the following methods: in shaliow
contamers. senaraheg food info smialler portions: adding ice as an mgrediant, using an ice bath, swnng frecuently; usmg rapid cooling equipment; or, using eonlainers that faciitate heat fransfer, (114002,
114002.1)

0. Comaunuled meat, raw eggs, or any food coniaming comminutad mast o7 13w eggs, shall be haated (o 155°F for 15 sec. Single pisces of meat, and eggs for immediate service, shall be heaied lo 145°F for 15
sec. Poullry, commenuted oaultey, sufied fisth / meat/ pouliry shall be hested (o 165°F Other temperalure requirements mey apply. (114004, 114008, 114616}

1. Any potentally hazardous loods cooked, conled and subisequently reheatad for hot hoiding or serving snell be brought to a lemparature of 165°F, (114014, 114016)

{2, No unpacxaged lood that has baen served shail be reserved or used fof human consumplion. (114079}

13, Any food s adulterated o 1t bears or coniains any poisonous of defelenious substance thal may render il impure or injurious lo health, (113867, 1430978, 113980, 113888, 113890, 114035, 114254{c), 114254, 3)

4. Alf food contact surfzces of utensils and equipment shall be c!ean and sanilized {193984(s), 114097, 114099.1, 1 14099 4, 114098.6, 114101 (b-d), 194105, 114109, 114114, 114113, 114115 (a, b, d), 194147,
114125 (b), 194 141)

35. All food shall be chiained ¥om an approved soures, 1113860, 143887, 114021-11403%, 114041}

18. Shell stock shalt have complale cerfification lags and shali be properly sicred and displayed. (4114039 ~ 114039.5)

17, Comply with Gulf Oyster warning seasona! requirements, (Tile 17 CA Code of Regulations §13675, Cal Sode Sestion 113707)

18, HAGCP Pian s a wniten document that definegtes the formal procedures devaloped for sale fosd handhing approved by the National Advisory Commities on Microbiological Criteria for Foods. (114418), A
varttien dogument approving a devialion from standard health code requiremants shall be mantained at the foad fecility. (114057, 114057.1)

19 Ready-lo-eal fond contaimng undereooked food o raw egg and unpackaged confeclionary food contaming fiore (han %1% alcohol may be served if the facilily notifies the consumer, {14412, 114093)

20. Profubiied loods may net ba offered in inensed health care faciiies/oublic and prvale scheds (144691)

21 An adesuate Drolected. cessuszed, potadle supply of ho! waler and cold water sheft be provided 21 all imes {113263(c), 144099.31b} 114101(a), 114185; 114192, 1141921, 114495)

22 All hquid waste must dram 10 an aprroved {ully lunchoning sewage disposat sysiem. {194187)

23 Each lpod faciily shat te kent {rag of vermuy rodents {rats, muce). cockroaches, fles.t 44258, 1, 114260.4, 1142505}

24t person i chagge shall be present at the ood facility during all ours of operation, {1$3843.113245.1, 193084,1,_114075)

25, Al employess prasannq, serving of handling food of uiensits shall waar clean. washable ouler garments of unifurms and shafl wear 4 haimat, cap, or other sultabla covering lo confing halr, (113968, 143974}

6. Food shall be thawed under refrigaration; complately submerged urider cold running water of sufficent velclly to fush foosz paricles; in nucrowave oven; during the cooldng process. (114018, 114020,
1140204}

27, Al food shall be separated and protecied from contaminaton (117984 (3, b, ¢, 4, 1), 113986, 114060, 144067(a, d, &, 1), 1140681a, b, 134077, 114089,1 (o}, 114143 (c))

28. Raw. whole produce shiall be washad pror o preparaton, (1138492)

9, All présonous subsiances, delergents, hizaches; and cleaning compounds shat be stored separala from foge. ulensits, packing malerial and food-contact surfaces, (114254, 1942584, 194254.2)

30. Foext shatl be swraa 1 approved contsiners and labeled &% {5 conlents, Food shall be stored al sl 57 sbwve the foor on androved shelving, (194047, 114048, 114069, 144053, 114055, 11408T(h),
144088 (b)) :

34 Unpackagad food shat be displayed snd disnansad in & manner that pratests the kesd from contannation, 1114063, 114556

32. Any dood is mishrandad  its tabslng 1§ false of mislasting, iF it is offered for sale undar the name of another {ood, or if itis an Imitstion of anather food for which 2 dafinlion and standard of identity has been
eslatlished by reguiation, (114087, 414088, $14089.5(n, b, 1140506, 114093.4)

33. At nonlood contact surlacas of utansils and equigment shall be clean, (114115 {c)}

34. Food facies fhat prenare Tood shrall be squipped with wasswashing facllies Tesling equipment and matenals shall be provided lo measure the applicable sanitization method. (114087(,8), 114099,

144058.3, 114086.5, 118109 a), 1141041, 114901.2, 194163, 116107, 114125}

35 Al utensis ang emucment shafl be fully operative and m gocd repair (114175], A ulensis and equipment shall be agproved. installed propedy, and meat appicable standands, {114130, 114130.1, 114130.2,
1143303, 1141304, 114130.5, 414132, 192133, 114137, 194138, 114153, 194755, 114463, 194165, 114167, 114188, 114477, 114120, 114162} . )

35. A% ean and Sodad bnen shall ba property sired: non-iood items shall be stored and displayed separate from food and focd-cantact surfaces. (194485.3 — 114185 4)ensils and equipment shall be handied

and stored S0 as to be protected from contaminaton. (114074, 114051, 1141199, 114421, 14161, 114178, 114179, 114083, 114185, 114185.2, 114185.5)

37. Each vending macine shati have pested in 2 promiment place, 2 sgn indicating the pwaer's name. address, and teleohone number A recard of caaning and sanifizing shalf be mahtaiued by the opevalor in

each mathwe and shall be corent for al least 30 days. (114345}

38 Exhaust houds shail be provided 1o femove lomic gases, heat, greass, vapors and smoke and be approved by the local ilding depanment. Canopy-type hoods stiall extend 6” beyond ai €poking equipment. Al
weas shall have soffcaent verilation 1o fackitale proper food stasage. Tollet rooms shall be vented to the oulsids sir by 2 screened openable window, an air shal, or 2 fightswitch activaied exhaust fan,
consislent wath local building codes, (114149, 114349.1) Adequate bghting sha be provided in 21 areas to faciitate cleaning and inspection. Light fixtures in aress where open food i stored, served, prepared,

and where ulensis are washed shal! be of shatterproo constuciion or protacied vith ight stields, (116145,2, 194149.3, 144252, 116252.1)
380 An aceurals e3sty readabie metal probe harmomeder suitable Tor measuring tammeraiure of food shall be svalable fo the food hangler, A tharmometer /- 2 °F shait be provided for 2ach hot and cokd hokling

uni of prtentially hazardous foods snd gl temperalure wirewashing machines. (194457, 114158)
48 Wipmg cloths used (o wipe Sarvice counters, stales or oiier surfaces hat may come inlo contact with food shal be used enly once uniess keptin clean water with ssnitizar, (114135, 994485.4, 1141853 [d-e]}
41 The polable waier supply shatl be prvlected with & backfiow &y back siphwinage protecton device, a3 requied by applicable phumbing codes, (134192} Al plumbing and plumbing fixtires shall be instafied in

compliance wath fozal phumibing ordmances. shall be mantained S0 s to orevent any contaminalion, and shall be kept clean, fufly operative, and in good repair. Any hose used for convaying polable water shall
o2 of aperoved matenals, labeled, propesty stored, antt used for no olher puipose (114171, 1949897, 194980, 114193, 114183.1, 114194, 114301, 114269)
42 Altfood waste and rubxsh shal be kegt m keak proof snd redent proof conlainers, Containgrs shati be covered at 5t fimes. All waste must be temoved and disposad of as frequently as necessary i prevent 2
numance  The extendr premises of each lood fs:zfzty sttt e kep claan and fee of fiter and rubbish,

{10264, 114245, 1443654, 114248,2. 1442453, 114245.4, 1142485, 114245.6, 1142457, 114245, B
A3, Tolbet faakiies shall b mainianed closn, sanfiary snd ingood rensir. Toilst sooms ¢ it by 2 vl fittag selfclhosing door. Tode! tsaue shall ba wovided In 5 patmensniy instal

toged. T e of it faciiiies shad be in atcondance with iocal bukding and plimbig ordinances, Toifel fecities shall o provided 0 patons: in eatabistiments il more an 20,000 sq i;

establishments olfering cosite Byuer consumption, (194280, 1142804, 4 16278}
44, The premeses of anch food facdiy shal be keul claan and fug niza em mx:wn &s% clean s m et

dipenesr ol asch
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45, The walls | catlngs shall have durabie, smoolh, ponabsnthent, lightostared, angd Wgshab% surfsces, A m mmmﬁ wifiet than me ruetcem e a:eas, eha‘ | be ﬁp;mvw, smmth durab% and rmﬁd of
fonahsnrbent nulead it is sesly claanable. Approved buse coving 8hall be provided In af sreas, srcept cusiomer safvice weas sl where foud & stored In oripingl unopsnsd conlalners. Food faclitles
shalh ba fully enckeed. Al food facilities shall be kept dean and in good repair.

{16143 {9), 114266, 114268, 114268.1, 14274, 114272

48, Ho sleeping accommodations shal be in any room whars food s prepated, stored or soid, (194285, 134285)
41 Hendwashing signs shall be postes in sach (oiled oom, directing atiention (o the need to thornughly wash hands aBer using the restroom (113353.8} (b) No stoldng signs shali be postad In food prepraration,

tood slorage, watewashung, and uiensd sioage arens (113978} (c) Consumers shall ba nolified thal clean {ablewsre (¢ lo be used when they retum (o self.servica sress such s salzd bars and bufiets, (d) Any
ln;»;! Taelily vonsineied belore Janpary 1, 2004 without gubsic tofet fackities, shalt provinently post  Sigh within ffie food factity In » public sres stating that tolel (ackiies o oot provided (143725.5,
114381 [e))

45, A parsen propong 1o buld o tamcded & lood fackily shall submn plans for ppeoval batore slarting sny new construstion or resedeliog of sny faelly (o 186 a8 & tetad Tood facility, (114380)

48. A tood laciity sha not be open R biesiness without 4 valid peeid, {L1I0B71D) & (), 114381 {a), 11438T)

54, An enforcament offoer may impoundd food, equpment or utensils that are found (o be unsanitary of in disrepair, (114393)

54, U an bravneont health hazard s Y, a0 enforcemant officer iy temporanly suspacd e pemit end onder tha food facdity imenediately cosed, (194409, 114405)
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