PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 ,
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| Tffe of Inspection:
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See reverse side for the code sections and general requi

irements that correspond to each violation listed below

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

OUT=0ut of Compliance

8. Time as a public health control; procedures &
records
9. Proper cooling methods
10. Proper cooking time & temperafures
11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
12. Returned and re-service of food

In | nowa| [cos | may [ our | [In | NONA] €OS_|_WAJ_[ out
DEMONSTRATION OF KNOWLEDGE 8! e "g",” FROM APPROVED SOURCES
[ T 7. Demonstration of knowledge; food safety certification ANNNNNANNNY ; 4 NS ; iood obiRned rom ApDIOVRd SOIDP. ..
Food Safety Cert Name: Exp. Date &S| 18- Gompliaice with shell stock tags. condition, display
70})(,,(//,/ ¢ K | 17. Compliance with Gulf Oyster Regulations
= 4
" EMPLOYEE HEALTH & HYGIENIC PRACTICES f:ﬂmﬂmsn :IIVTH APPR:)VED :;oceogfss
] N 7 ; g i ol ) Compli ariance, specialized process,
XN\\ ;Smm:mcable disease; reporting, restrictions & )( rodiucad Gubah nackaging 8 HACCP Plan
3. No discharge from eyes. nose, and mouth T dvi::y":g:?:; ﬁxﬂv
: - - SR
: 4. Proper ealing, tasting, drinking of tobacco use NN )C Wy i «@7
PREVENTING CONTAMINATION BY HANDS Hiahly Suscentible Popuiations
N\ 5. Hands clean and properly washed: gloves used - 20, Ucansed b at%\ Y i °p puratlo
] ey X h |c'ans h'beii - ';rje acmu;sl %ubhc & private
>< w 6. Adequate handwashing facilities supplied & @ - SCHOOK, P W :TI;(:I; Oe;'ew ATER
R accessible N 5 ; -
A TIWE AND TEMPERATURE RELATIONSHIPS E@im R Ty Y, =
r)( 7. Proper hot and cold holding temperatures TS WASTETSPOSAT

;Em*n Sewage and wastewaler properly disposed
VERMIN

=

b7
A NN 13. Food in good condition, safe and unadulter ated
N 1714. Food contact surfaces: clean and sanitized
SUPERVISION ouT
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints | PHYSICAL FACILITIES
41. Plumbing: proper backflow devices

GENERAL FOOD SAFETY REQUIREMENTS

42. Garbage and refuse properly disposed: facifities maintained

26. Approved thawing methods used, frozen food

43, Toilet faciities: properly constructed, supplied. cleaned

21. Food separated and protected
28. Washing fruits and vegelables

44, Premises; personal/cieaning items; vermin-proofing
PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes/ living or sleeping quariers

30. Food storage: food storage containers identified
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properiy labeled & Honesty presented’ 47. §gngposted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonfood contact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used: test slrips 49, Permits Available
35, Equipment/ Utensiis approved; installed; clean; good repair; capacity 50, Impoundment
36, Equipment, utensils and linens: storage and use §1, Permil Suspension
7. Vendmg machines \\\\\\}_\\“\\\\\\\\‘\\“{\\ NN \‘ Q ‘\‘ e ‘\\\\ \\\\ \\\\\\\ \\\\\\\\
38. Adequate veniilation and lighting: designated areas, use ] \\\ Nnnn \\\\ \\\\\
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SUMMARY OF THE CORRESPONDING 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 AS APPLICABLE. :

All lood emplayees snall ave adesuale knowiedge of and be raned i food salely a5 i relates (o thelr assigned dutias, (113847} Foud facilies thal prepare, handle of serve non-prepackaged polenially

hazardous foad, shail have an empioyee who has passed! an aanroved {oos salely cerificalion examinglion  (113847.1134947.%)
Employees valh a communicable disaase shall be excludad lrom the Toed iacdiy  preparation of foed. Gloves shall bs worn if an employes has culs, wounds, and rashes. No smployes shall commit any act that
may contzminzle or aduflerale food, lood contact surfece or utensils. {113948.5}, The permil holder shall require [ood employaes to report incidents of iness of injury and comply with all applicable restrictions.

{11394%.2, 113950,113950.5, 113874}
3 Employees expenencing sneezing, Coughing, of runny nese shall nol work with exposed food, clean eauipment, ulensids of finans {193374)
4 Noemployess shal eal, drink. or smoke i any wotk srea {113877) .
5 Employees ere required 1o wash iher hends belore beginning work; before handiing food equipment / uieesils; a5 ofien as necessary, during food preparation, o temave soil ang contamination; when switching
from working wilh raw o resdy fo 3t foods. afier louching body paris; afler using tofte! room; or 20y tim when contamination may oceur. (113952, 113983.3, 113053.4, 113961, 113068, 113973 (b-)

€. Hantwashing soap and fowels oF Grying device shall be prowded i dispensens, dispensers shall be mantaned v good repalr. (1138583.2) Adecuale faciities shall be provided for hand washing, food preparation

snd the wasning of ulensis and souinrent, (113855, 11531, 11408TiY

7. Potennally hazardous foods shall be held at or below 41/ 45°F or at or above 135°F {413996, 113698, 114037, 114343(a)

8. When time only. rather than fime and lemperature is used as a public heaitt contral, records and documentation must be maintained {114000)

$. All potentiatly Ra2ardous food shall be RAPIDLY cooled from 135°F to 70°F, wthin 2 hours, and then from 70°F 1o 41 *°F, within & hours. Cooling shall b2 by one or more of the following methods: in shallow
conlainers, separaling food wto smaller portions; adding ice as an ingreddient; using an e bath, simng freousnlly, using rapid cooling equipment; o7, using containers that facililate heat transfer. (114002,

114002.1)
10 Comrunuted maat, raw egys, of any food conianing communutes meal or faw 8ggs, shall be heated to 155°F for {5 sec. Single prsces of meat, end eggs for immediate servica, shall be healed to 145°F for 15

sec. Poullry, comminuted ooultry, stufed fish / tmeai  poulicy shall be heated lo 165°F Other iemperalure requirements may apply. (114004, 114008, 114019)
11, Aoy polentially harardous fcods cooked, cooled and subsequently reheated for hot holding or serving snall be brought to a temperature of 165°F. (114014, 114016}
12, No unpackaged food that ias bean served shail be re-sotved or used for human consumplion; 1514679}
13. Any fond 15 adulterated «f it bears or containg any poisonous or delelenous substance thal may render i impure of injurious to health, (113857, $13978, 113080, 113988, 113950, 114035, 114254(c), 114254.3)
14. All food contact surfaces of utensils and equipment shall be clean and sanitized. {113984{e), 114037, 114099.1, 114099.4, 114099.6, 114101 (b-d), 114105, 114109, 114114, ’574113, 114115(&, b, d), 114117,

114125 (), 114141)

15. Al feod shall be oblained {rom an approved source. (11398(1 713‘382 114021+ 114031, 114041}

18. Shetl stock shall have comolele cedificstion lags and shiali be properly stored and displayed. {14029 - 114039.9)

17. Comply walh Gull Oysler warning seasons! requirements. (Tile 17 CA Code of Regulations §13675, Cai Sode Section 113707)

18, HACCR Plan 15 a wniten document that delineates the formal proceduras devaloped for safe food handling appraved by the National Advisory Committee on Microbiological Criteria for Foods. (114419). A
writlen documant approving a devizhon from standard health code requirements shall be mamtained at the food facifity. (114087, 114057.1)

12 Ready-lo-gat food contamning undercaaked food or raw eqg and unpackaged confectionery food contaming niore than Y% alcohol may be served if the facility notifies the consumer, (114012, 114083)

20. Protubiled loods may net be ofiered b licensed healih care faciities/public and private scheols (114091)

21 An adequate protected cressurized, potanie supply of hot walsr and cold wates shall be providad at afl imes {113853(c), 114082.2(b) 144101(a), 114188; 114192, 114152.1, 114185)

22 Althquid waste aust dian (¢ an aprroved fully funclioning sewage dispasal system. {114187)

23. Each food facility shat be kent freg of vermut: rodenls {rats, mice) cockroaches. fies.f 1148581, 114254, 114250,5)

24 A parson n charge shall be present at the food facdity during all hours of operation. {$13865-113045.1, 1139845, 114075)
25. Al employees presaring, senving ar handing food or utersits shall wear ciean, washable owler gamments of unilorrs and shall wear a haimet, cap, or offier suitable covering to confing hair. (113969, 113871)

26, Food shall be thawﬁ*ﬂ.l;nd‘er refrigeration; complately submerged under cold running water of sutficient vatocity to flush loose particles: in microwave oven; during the cooking process. (114018, 114020,
114020.%)
27. All food shalt be separatsd and protected from contarination. (113884 (a, b, ¢, 4, ), 113886, 114088, 114087(z, d, e, ]}, 11406%(4, b), 194077, 114282.1 (¢}, 114143 {c})
28, Raw, whole produca shall be waghad pror 1 L (1138%2) )
isonous subsiences, de ingg compounds shzll be stored separata from atenat and lecd-contact surfacss. (114254, 1142849, {14254.2)
s Shal b slorrt &5 19 coplents,  Food shadl be { o approved shelving. [F14047, 114045, 11408, 14053, 114055, 112087(h),

114569 {by
33 Ungackaged food shai be displayed and danensed i g aanner thal prosels the fosd From conlartengtion, (114087, 194065)
32. Any lood is mistrandad # is labeling is false o misieading, ¥ 1L is offered for sale under the nsme of another food, or I L is an fmitation of another food for which & definiion and standard of idetity has beernt
eslsblished by requlation, (114087, $ 14089, $14088,4a, B}, 114090, 114083.1)
33, All nonfood contact surfeces of vignsds and equipsrent shall be cizan, (114115 ()
34 Food faciilies 1hat prepare: food shall be aquipped with wareweshing faciklies Testing equipmant and matenais shall be provided to measure ihe applicable sanitization method. {114067(f,g), 114089,
140983, 114069.5, 11410 (al, 144101,3, 1141012, 114103, 118107, 114125)
35 Allutensis and saurpmant shall be fully onerzlive 3ad i good repar {114975), A ulensiis and equioment shall be atroved. installed properly, and meet appli frable standards. (194130, 141301, 194130.2,
141303, 114130.4, $14130.5, 114952, 114155, 194137, 134129, 114150, 114155, 114183, 114145, 114167, 114148, 114177, 114140, 114182}
35. All clean and soiad hnen shall be propady s son-ood ems shall be stored and displayad separate from food and food-contact surfaces. {194185.3 - 114185.4)Utensils and equinment shall be handled
and stored so as 10 be protected from contamination. (114074, 148081, 114118, 114129, 114181, 114175, 114179, 114083, 114185, 114185.2, 114185.5)
37. Each vending maching shall hava pested it 2 promunent place, a sign indicating the owner's name, ddress, and teleohione number A record of cleaning and sanitizing shall be mainisined by the opsvator in
each mathing and shail e current lor al leas! 30 days. {114145) )
38 Exhaust hoods shall be rovided 1o temova 10KIC gases, heal, greass. vapors and smoke and be approved by the local building depariment. Cancpy-type hoods shall extend 6 beyond all cooking equipment, Al
areas shall have sulficient ventilation fo facilitate propet food storage. Toilet rooms shall be venisd o the oulzide air by a screened openable window, an air shak, or a fight-swilch activated exhaust fan,
consistent with local bailding codes. (114148, 114149,5) Adeguate lighting shall be prowded in 2t areas to faciitale cleaning and inspection. Light fixtures in areas whete open food is slured, Served, prepared,

andd where vlensits are washed shail ba of shatterproof construclion or protected with light shiskts, (118448,2, 114140.3, 114252, 114252.1)
39, An accurate masily readable metal probs tharmometer suitable for measunng tampersture of food shall be avaralit 1o the food handler. A tharmaometer +/- 2 °F shalt be provided for each hot and cold holding

anat of patentially hazardous foods ang high temperature warewashing machines, (114157, 114158}
40 Wipng cloins ysed to vape sarvice counters, scales or ofher surfaces that may come into conlact with food shall be used only once unless kepl in clean water with sanitizer, (114135, 444185.4, 114185.3 [d-a})
41 The poiable waier supply shall be protected willy & backflow or back siphonage prolection device. 2s required by applicable plumbing codes. {114192) At p tumbing and plumbing fxtures shaﬂ be instatled in
comphance vath local phynibing ordinaaces. shalt be mamtained 50 8 1o prevent any contamination, and shall be kept clean. fully opesative, and in good repair. Any hose used for conveying potable water shalf
e of approved maiens, labeled, properly stored, and used for no other purpose ($14171, 1121891, 114180, 114193, 1149931, 114199, 114201, 114269)
42 At food waiste and rubssh shalt be kept o feak proaf ant! rodent proof contaners, Conlainers shall bs covared at 21 fimes. All waste must be removed and disposed of as frequently as necessary lo prevent a
nusance  The exteror pramysas of each fcad faciity shall ba kept clean and frae of fitter and rebiish,

{118264, 114245, 1962454, 114245.2, {14248, 3, 1142454, 114245 5, 114245.8, 114245.7, 1143458}
43 Todet [acilities shaff bo mainianaed clesn, sanilary and n goad reparr. Toile! ronrns shiall ber seosraisd by 2 w q seil-closing door, Todled Sesve shall be provided In a permanently instaled dispenser at each

réancs vath ozal buiding and plambing ordingnces. Todsl tactines shall be provided for patrons: in establishments with mors than 20800 sq R
{ﬁzii%ﬁé} 3*%“’5}&1 4] ﬁé;:?ﬁ}

m«c .zu¥ 57 *-. ?‘.ém%. uiéﬁ% 2, 114355.3, ,.ab,:;, 114381, 1 :-Séu«.)

e ¥ 3 e
45, T‘he walls | teilings shafl have dume smosth, nonahwbefn hgﬁtwored and wasnabm surfa@es Al m wrfm omer ihan the cuslormer servics areas, shall be approved, smooth, durable and mada of
onatisorbent matenaf thal i easdy cleanalis. Approved base coving shall b povided in all weas, except customer sarvice areas and where foad = stored in origingl unopenad containers. Food facifties

shaft be fully enckad, Al oo faciitics bhe keot clean and in good repslr.
(114343 {d), 114266, 114268, 194288, 116275, 194272}

48. Mo stesping sccommadations shall be i any room whare food |5 preparsd, stored or sold, (194285, 194288)
47 Hardwashing signs shafl be posted in each lolled rosm, direciiag sdenlion (o the nesd 10 thorpughly wast hands after using the wetroom {{13953.5) (b} No smking signs shafi be posted in food pregafabm.

lodd storage, watewashmg, ang ulensd slorage areas (113978). {c} Consumars shall ba notified that clezn lableware is lo be used when they retum to self-servic weas such a3 salad bars and buflets, {d) An
pod tacilty constucied belore January 1, 2004 witheut public todet fackities, shall prominently post a sigh within the faed facity in a fubiic area stating that foitat fsciites are nol pravided {113725.9,
114381 fe))

48, A parson proposing fo build o ol 2 food {acility shial submill plans for approvad before staning anty tew constuction or remodeling of sny fackly for use ae a retal lood facility, (114380)

49 A food fanitity shall ol be open by business wilhout 2 vali permil, {11I08TID) & (¢), $14987 {a), 114387}

4, An enforoement offias may impound food, equpment or wianals that are fund © be ynsantary of In dismpair, (414383)

84, o erwvenient healths bamvard s found, ey anforcamant officer may tenmonartly suspend v pesmél snd order the food faclity immedialely dossd. (194408, 114408)
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