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
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2. Communicable disease; reporting, restrictions & )C redhcmcedmdxy'gen e &, HWACCPMHM A

( CONSUMER ADVISORY

19. Consumer advisory provided for raw or

exciusions
3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasling, drinking of tobacco use R

Y

~

undercocked foods

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used

20. Licensed health care facilities/ public & private

7
25

properly . o
\\\\‘Q 6. Adequate handwashing facilites supplied & & schools; prohibited lcms} r;c:l ::?;e\?v .
N accessible N\ A 21, Hot and cold water available ) =
TIME AND TEMPERATURE RELATIONSHIPS Tem Z Z\ y "<
7. Proper hot and cold holding temperatures LIQUID WASTE D,SPOZ,AL

8. Time as a public health controf; procedures &
records

m Sewage and wastewaler properly disposed
VERMIN

9. Proper cooling methods

23. No rodents, insects, birds, or animals

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

N,

PROTECTION FROM CONTAMINATION

Y

12. Relurned and re-service of food

13. Food in good condition, safe and unadulter ated
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| 14. Food contact surfaces: clean and sanitized
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SUPERVISION ouT . ouT
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINES 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25, Personal cleanliness and hair restraints
GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facifities maintained

26. Approved thawing methods used, frozen food
21. Food separated and protected

43. Toilet faciities: properly constructed, supplied. cleaned

28. Washing fruits and vegetables

44, Premises; personal/cleaning items; vermin-proofing

29, Toxic substances properly identified, stored, used

PER NT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45, Floor, walls and ceilings: built, maintained, and clean

48. No unapproved private homes/ living or sleeping quarlers

LRSI
4204t et e tatete

e,

30. Food storage:; food storage containers identified
31. Consumer self-service SIGNS/ REQUIREMENTS
32, Food properfy labefed & honestly presenteq’ 47, Signs posted; last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonfood contact surfaces clean 48, Plan Review
34, Warewashing facilities: inslalled, maintained, used; test strips_ 49, Permits Available
35, Equipment/ Ulensils appraved; installed; clean; good repair; capacily 50, Impoundment

§1, Permil Suspension

36, Equipment, utensils and linens: storage and use
37. Vending machines
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38. Adequale venliiation and lighling; designated areas, use
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SUMMARY OF THE CORRESPOMDING LAWS AND REGUILATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIONAL SECTIONS A8 ARPLICABLE.

1 AR beog employess shall iave sdequate knowiedgs of and be iramed i food safaly s f refales to their assigned dulies, {113847) Food faciliies that prepare, handle o serve non-prapackaged potentialfy .~
hazatdous food, shail iave an employes who has pas: n aoproved lons safely certfication examinglion  {113847.113947.9) '

Employees valh & communicabls dizease shali be excluded lrom the food acily / preparation of food. Gloves shell ba worn if an employee has cots, wounds, and rashes. No employee shall commit any act that
may contaminate or adulleraie food, food conlact surlece of wleasils. {113948.5), The permil holder shall require food employaes o report incidents of iness of injury and comply with all applicatile restrictions.

{113945.2, 113950,113850.5, 1138732}
Employess expenenting sneezing, coughing, or ruany nuse shall nol work with exposed food, clean equipment, ulensis or inens. (143374}
Mo employess shali eat, dnnk. or smoke in' 3y work area {11387%) EEE .- .
Employees are requied to wash hei hends - cefore deginting work, bafore handing foad / equipment £ ulensds: as often as necessary, turing food prepatafion, o remave Soil ang contamination; when swilching
from werking with-raw to resdy (o ea! loads. afler louching body parts; after using toflet room; of 2y time when contamination may ocour. {13952, 113953.3, 113953.4, 113984, 143068, 113973 (o)
xs. dispensers shall be mantaned i good repalr, {113853.2) Adequate laciliies shall be provided for fisnd washing, food preparation

y

. Handwashing soap and fowals or dryng gevice shall be provided n Gepanss
and the wasiing of ulensifs and epuipment, (113853, 1138851, V16087 : . .

Poteniially hazardous loods shall be hels at or below 417 45°F of at or above 135°F (113495, 113098, 114037, 134343(a)) :

When time only. rather than time and temperature is used as a public health control, records and documentation must be maintained {114000)

All potentially Nazardous food shalt be RAPIDLY cooled from 135°F to 70°F, wittin 2 hours, and then from T0°F to 41 °F, withiin 4 hours, Cooling shall ba by one or more of the following methods: in shaflow

conlaners. separating lood wnto smadler porions: adding ice as an mgredient, using an we bath, stmng freguantly, using rapid cooling equpment; or, using containers that faciitale heat ransfer. (114002,

1140024}

10. Comminyted meat, raw eggs, or any fond conianing comminutad meal or 5w eges, shall be hemed (o 155°F (or 15 sec. Single pisces of meat, and eggs for immediate servica, shall be healed to 145°F for 15
sec. Poultry, commenuied poullry, stufied fish / meai 7 poullry shall be heated fo 165°F Other temperalure requvements may apply. (114004, 114008, 114010}

1. Any potentially hazardous loods cooked, cooled and subsequently reheated for hot hoiding or serving snall be broughi to a temperature of 165°F. (114014, 114016)

12, No unpackaged lood (hat has been served shall be re-served of used fof human consumplion. {114079)
13. Any food 1s adulterated if & bears o containg any poiscnous or defelenous substanca thal may render it impure of injurious o hesith, (113867, 113978, 113980, 113988, 113990, 114035, 114254(c), 1142543}

14, All food contact surfaces of atensils and equipment shal! be clean and sanilized. (113984(s), 114037, 144089.1, 114039.4, 114039.5, 134101 {b-d), 114105, 114109, 114111, 114143, 114115 (3, b, d), 114117,

114125 (h), 118141} S E

15. All tood shall be cblaned from an approved sourca. (113880, 113582, 114021-114031, 112041)

18. Shell stock shall have complete certificstion lags and shizli be properly slored and displayed. {§14039 - 114039.5)

17, Compty wath Sull Oyster waraing seaseaal requirernents. (Tite 17 CA Code of Regulations §1367§, Cai Sode Section 113707)

18, HACCR Plan is 2 wniten document that defineaies the formal procedures developed for safe food handling appraved by the National Advisory Commiftee on Microblological Criteria for Foods. {114419), A
vmitien documant approving a deviation from standard heaith code req ts shali be r ined at the fond facifity. (114057, 114087.1)

13 Ready-to-eat food contamning ungercacked food o raw eqg and unpackaged canfectionary food containing more than %% alcohol may be served if the tacility notifies the consumer, (114012, 114093

20. Protubited loods may aot be ofiered 1n irmensed healih care factities/public and prvaie scheols {144691)

21 An adeuate protecied ovessurized, potanle supply of hot waler and cold water shall be provided 21 all imes (113853(c), 114099.2(b) 114101(a), 114180 114182, 114192.1, 114105)

22 Allhquid waste must drain 1o an aporoved fully funclioning sewage disposa! system. [§14167)

23. Each food faclty sha e keo! free of vermnt: rodants {rale, muce), cotkroaches, fies [ §94258.1, 114258.4, 114258.5)

24 A parson in charge shal be present 2 1he food faedity during alf hours of oneration, {113845-113045.1, 1139845, 114075}

25, All employess prepgnng, seving or handiing foad or ulansis shall wear clean, washable outer gammients of unilerrs and shail wear a haimet, cap, or other suitable covering to confing hair. (113969, 113074)

6. Food shall be thawsd under relrigeration; complately submerged under cold running watsr of sufficient velocity to flush loose particles: in microwave oven; during the cooking process. (114018, 114620,
114020.1) . .

27, At food shall be separaied and protected from contamination (113904 {a, b, ¢, &, f), 193586, 114060, 114062z, d, &, ]), 114068z, b), 14077, 114089.1 (¢), 114143 [c))

28. Raw, whole producs shall be waghed pror 1 pregaration, {113892)

29, Alt poisonous subsianc blzaches, and cleening compounds shall be stored

30 Focdt shall be siord o wid comtainers and labelad 23 9 conlents, Food i
14362 {1l

3. Unpackaged food shal be displaved snd dsnerast in 4 mannar thal protects the fosd From conterénation., 1114862, 144065)

32 Any food s misbranded il its tabelhng 15 lalse or misteading, ! 1l is offered for sale urdar the name of anaiher food, o if itis an Irtation of anther food for which 2 definiton and slandard of identity has been
eslatlished by regulation, (114087, {14088, §4408%.1{a, ), 114080, 114083.4)

33. Alf nonfood contact serfaces of ulensils and squipment shall be clean, (114115 ()

34 Food (aciities i.at prepare: lood shall be squipped with warewasting facklies. Testng equipmant and matenals shall be provided lo measure the applicable sanitization method. {114087(t,0), 114099,

114098.3, 1140995, 114100, 114304, 1, 1141002, 194103, 114107, 114925)

35 Al utensiis ang eoypment shall bs lully aosrative aad in good repar (115175), AN ulensits and equipment shafl be aggrovad. installed properly, and meet applicable standards, (114438, $14130.1, 194130.2,
T30, 114304, 14013005, 118432, 114333, 114137, 194139, 114183, 196135, 114183, 114163, 114167, 114185, 114177, 114180, 114185} '

36. All ciean and soved hnen siralt be propady swrsd: non-ood Hems shall be stored and displayes sapatate from food and food-contact surfaces. {194185.3 - 114485.4)Utensils and equipment shiall be handied

and stored 50 as (0 be protected from contamination. {14074, 114081, 114192, 114921, 114161, 114178, 114179, 114083, 114185, 114185.2, 114785.5)

37, Bach vending machine shali have posted i6 4 prominent place, & Sign indicaling the ewner's aame. address, and teleshone numbar A record of cleaning and sanitizing shall ba maintalned by the opsrator in

each maching and shall be current for at feast 30 days, (114345)

38 Exhaus! hoods shail be irovided (o temove lRic gases, freal, grease, vapars and smoke and be approved by the focal buiiding depaniment. Canopy-Iype hoods shall extend 6 beyond all cooking equipment, Al
areas shall have sufficient venilation w faciitate propet fopd slorage. Tollet rooms shiall be vented fo the outside air by a screenad openable window, an air shalt, or a lght-swilch activated exhaust fan,
consistent vath tocal building codes. (114148, 114145.3) Adequate Highting shat be provided in aif areas o facdilate clearing and inspection. Lighl fixtures in areas where open foxd is stored, served, prepared,
and where vlensis are washed shall b of shatterproof constuclion or protacted wih ight shislds. {114149.2, 114146.3, 114252, 114252.1)

39, An accurate easiy readable metal probe tharmometer suitable for measunng temperalure of food shall be available lo the food handler. A thermameter +/- 2 °F shadt be provided for sach hot and cold holding

undd of petennally hazardous foods and high temperalure watewashing machines. (194157, 114158)
40 Wipmg cloths used (o wipe sarvice counters, scales of oher surfaces thal may come info contact with food shalt be used only once unless ket in clean water with sanitizsr. (114135, 194185.4, $14185.3 {d-a))
41 The poiable waler supoly shall be protested wilh a backfiow or back siphonage protection device. as fequited by applicable plumbing codes. {114192) All plumbing and plumbing fixtures. shail be inslatled in

comphance vath local phumtnng ordinances. shalt be mamiained So as 1o prevent any contamination, and shafl be kept clean. fully operative, and in good repair. Any hose used for conveying polable water shall
be of approved maienas, labeled. provesty stored, and used for no other purpose. (144171, 1141851, 144190, 114193, 114993.1, 114199, 114203, 114269)

42 Al food wasste and rubixeh snalt be kept in feak oront and redent proof contamars, Containers shall be covered gt afl tines. Al waste must be removed and disposed of 2s frequently as necessary lo jxevent a
nusance  The axtenor prenses of each food faciily shall be kel clean and free of fiter and subbish,
{11428, 114785, 1142651, 114248.2, 1142483, $14245.4, 1142455, 1142456, 114245.7, 114245.8)

43, Todet (aablies shall bs mumisned chean, sanilary and w nood repae. Tolled racens shall be ssparatad by 2 v

le#el, The number of irddat fanilites shat be in accordance vaith lozal buding and plimbing ordinsnces. Totet §

alfeng o {198250, 1142501, 144274 )
> | itter mnd it chean and soled fine siul ba propany stored; non-food ems shall bs stod and displayed separate from food sod food-

ales, fhe faobly shall be keol vorvan procl, [TI4087 {j}, 194925, 114943 {a] & {b), 1142568, 1142565, 1142802, 114258 4, VI4257, VI428Y.4, 114258, 1942500, 114280.3, 114279, 114284, 194288
I tahngs shadl have durablz, smoolh, ponatsndent, ight-colored, and washable surfaces. Allfloor surfaces, other than the customer service areas, shall be appeoved, smooth, durable and made of
nonatisorbant matenad thal is essily cieanable. Approved base coving shall be [rovided in all arees, excent cuslomar sarvice weas and vhers food 1 glored in oripinal unccened containers. Food facities
stiaft be fully enciosert. Al food faciities shall be kept clean and in qood repalr
(114943 {0y, 114266, 114268, 194368.1, 114271, 144273
48. Mo slesping aocommadations shalf be In any room where food is prepared, stored or sold, (134285, 114288) - .
41 Harrdwnshing signs skl be posted i each lollet romn, directing atienlion lo the nsed %o thoroughly washi hands after iaing the restroom (113853.5] (b) No smoiing signs shak be pested In foad prenwation,
oo siofage, warewashing, and viensd slorage ateas (113978). {c) Consumars shall be nolified that clean tablewic 15 (o bs used whan they retum 10 self-service areas such 3 saled bars and buffets, (d) An
lood facilly constucted befoce Januacy 1, 2004 wihoot public toilet faciities, shall prominently post a sign within tha food fasiity in a public srea stating tat toll taciifes are not provided (1137251,
144384 [e))
48, & patsea propoming to build o fetnoned 2 food lacility shali submit plans for apgrovai befors slarting any new constuction of remodaling of any fackty for uae ae a retal food Taciity, (144380)
48. £ food Tacitty shall not be voen for bisiness witlhout & vadkd permit, {1 UIGBTID] & (0], 194381 {a), 154381y
§6, An enforcemant offcer may imoouns food, soupment or ulensils hat ars found I be unsanitary of in disrepad, (114583}
54, o srevnan! heatth hazaed s found, 20 enforiamant offiosr may temporanly suspend e penmit snd order the food feclity immediately cossd, (114408, 114405)
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separala Fom ford. utensils, packing malenal and fecd-contact surfanss, (114254, 1142844, 114262.2) )
inasd 8 tne foor on approved shelving. [T14087, 114085, 114281, 114853, 114055, 114087(h),

& stoeed

5 seil-closing door. Toded ivsue shall be provided In a petmanently ingtalled dispanser at each
&5 shafl be provded for palrens: in establishmants with mors than 20.000 sq R,




