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 Duate of inspection: (9] 747

Faciity Name: XU ( A/ CEMEALC A Phone Number £/~ &9 57 prib# /)
Facility Site Address: 2 20, [laiee City: N7 ES/EA 2ip P02 .
Permits: /£~ / 4/ i~ Exp Date: /// 7 | pemit Holded 22 LC EM Cff LLC .
= L e L : [t s
See reverse side for the code sections and general requirements that correspond to each violation listed below

In = In compliance N/O = Not observed NI/A = Not applicable COS = Corrected on-site MAJ = Major violation ~ OUT=Qut of Compliance

i | woa ] [cos | was [ our | [In I WONA] €05 | _MAJ_| out
: DEMONSTRATION OF KNOWLEDGE | o= FOOD FROM APPROVED SOURCES
[N T 1. Demonstration of knowledge: food safety certification AN m > SIS0 kot 2pp fEved XUID:
Food Safety Cert Name: Exp. Date Voasihs. Compliaice with shell stock tags. condition, display
| 7% | 17. Compliance with Gulf Oyster Regulations
EMPLOYEE HEALTH & HYGIENIC PRACTICES ) CONFOR'MNCE WITH APPROVED PROCEDURES
- . - - - : = 18, Comphaﬁce with variance, specialized process,
> j&\\ :;cclzgi\;?‘:mcable disease; reporting, restrictions & )Q reduced oxygen packaging, & H ACCP Plan
v | 3. Nodischarge from eyes. nose, and mouth AT .°°"s“".‘52 ?DV’SORY
7.~ | 4. Proper ealing, lasting, drinking of tobacco use NN >( unae:;i';(e; i ?og(;ssory R e &
/ PREVENTING CONTAMINATION BY HANDS 7 Highly Su ibie Poouiat
5. Hands clean and properly washed; gloves used : gty Suscepitiuls Fopuistions
| properly ><) 20. Licensed health care facilities! public & private
w 6. Adequate handwashing facilities supplied & \\ - schools: prohibited 'mig%:’g;eev ATER
N accessible o \\ 21, Hot and cold flabl
TIME AND TEMPERATURE RELATIONSHIPS N 2B OO WBIgr greieio iy
7. Proper hot and cold holding temperalures
- -~ - X LIQUID WASTE DISPOSAL
>§’ 8. Tl:r:;;z sa public health control; pracedures & 72, Sawage and wastewaler properly disposed I T T
AV e n VERMIN
& :op:,mggt?@"::‘:f emperatires 23. No rodents, insects, birds, or animals
/)| 11. Proper rehealing procedures for hot holding
[ PROTECTION FROM CONTAMINATION
| O | 12. Retumed and re-service of food NN
NNy 13. Food in good condition, safe and unadulter ated \\
) )O 14. Food contact surfaces: clean and sanitized N\

FRILXRHHXRIHR 0'0':'0'0.0'0.0.0’0’0.0.:.

SUPERVISION ouT ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed. facilities mainlained
21. Food separated and protected 43, Toilet faciities: properly constructed, supplied. cleaned
28. Washing fruits and vegelables 44, Premises, personal/cleaning items: vermin-proofing
29, Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 5 45, Floor, walls and ceilings: built, maintained, and clean
30. Food storage: food storage containers identified 46. No unapproved private homes! living or sleeping quarlers
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properiy Iabeled & Honesty presented’ 47, Signs posted: last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonfood contact surfaces clean 48, Plan Review
34, Warewashing facilities: installed, maintained, used: tes! slrips 49, Permits Available
50. mpoundment

35, Equipment/ Ulensils appraved; installed; clean; good repair; capacity
Pemm Suspensson
\\\\\ < \\\\\\\\\\\ \\\\\\\

36, Equipment, utensils and linens: storage and use _ N -

38. Adequate ventilation and !If.;hlmq- designated areas, uss ]
Received by (Print) /" | 1 | \\ U/ /\ Title &S /'“(\
Received by (Signature) / ,, / c} \

Specialist (Print ahst (Si nature) Re-inspection Date: &=
e ///// 2z : % pecton B8 « /Z morr




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 MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE. ,

Alt tood employess shall biave adequale knowiedge of and b iraned i food salaty as f refsles to their assigned duties. (113847) Food laciiies thal prepare, handie of serve non-prepackaged poténﬁa&y o
hazardous lood, shatl have an empioyee who has passad! an aonroved lona safely certrfication examingion  (113547.113947.%) '

Employees vollh a communicable dinasse shall be exciusad lrom the leod (aciity / preparation of food. Gloves shall be worn if an employes has culs, wounds, and rashes, No employee shall commit any act that
may contemingte o adullerale lood, food contact surlzce of uieasils. {113948.5). The permil hotder shall require food employaes in repont incidents of llness of injury and comply with all applicable restrictions.

{113948.2, 113950,113950.5, 113873(a})
Employees experiencing sneezing, coughing, of runny nese shall nol work with exposed food, clean eauipment, ulensds or fingns. {113974)

No emplovess shalt eat, dnnk. or smoke e 8ny work area {113077) - B

Employees are required 1o wash haw hands. velore beginning work; befure handling food / equipment / ulensls; as ohen as necessary, during food preparation, 1o remave Soif and contamination; when switching
from working with raw to ready (o gat faods. afler louching bady Garts; afier using Ioitet room; of 20y time when contarmination may occur. {13952, 113953.3, 113853.4, {13961, 143068, 113973 &)

secs, dispensers shall be manlaned 1 good reair. (113933.2) Adecuste faciiies shall be provided for hand washing, food preparation

ra

DA

o o

. Handwashing soap and lowals or drying davice shall be provided in dispensers,
a4 the wasming of yiensds and eouiomen, (113855, 1128583 1, 11608741}

Potentially hazardous foods shall be held at or bislaw 41/ 45°F or at or above T35°F (113698, 113698, 114037, 134343(a))

When hme only. ralher than time and lemperature is used as a public heaith control, records and documentalion must be maintained (114000)

Al potentially hazardous food shail be RAPIGLY coled trom 135°F 10 70°F, vattin 2 hours, aad then from 70°F 10 41 *F, williin 4 hours. Cooling shall be by one or more of the following melhods: in shallow
conlamers. separating lood wlo smaller porbans; adding ice as an ngredienl, using a6 ice bath, strang lsquenlly, using rapid cooling equipment; or, using containers that faciilate heat transfer. (114002,

114002,
i0. Communated meat, raw eggs, or any food contaming communytad meat or 13w agys, shall be heated (6 155°F for 15 sec. Single piaces of meat, and eggs for immediate service, shall be heated to 145°F for 15

sec. Poullry, commenuted ooultey, stuffed fish / meat/ pouliey shall be heated to 165°F Other lempersiure requcements may apply. (114004, 114008, 114010}
. Any polentally Razardous loads cooked, cooled and subsequently reheated for hot holding or serving snalt be brought to a temperature of 165°F, (114014, 114016)
12. No unpackaged lood that nas been served shall be re-served or used for human consumplion. (4340679
13. Any lood is adutterated if it bears o contains any paisonous or delelerious substance thal may render it impure of injurious to health, (113967, 413978, 113980, 113388, 113899, 114035, 114264(c), 114254.3)
14. All loed contact surfaces of utensils and equipment shall be clean and sanilized. (113984(e), 114097, 114099.1, 114039.4, 114038.6, 114101 (b-d), 114105, 114109, 114113, 114113, 114115 (g, b, d), 114137,

114125 (b), 114141} .

15. All feod shall be oblaned from 3n approved source. (113980, 113882, 114021-114031, 114041

16. Shell slock shall have complele cartification lags and shiali ba properly stored and displayad. {11469 - 114038.5)

17, Comply wiih Gull Oyster waraing seasonal teguirerents, {Tills 17 CA Codde of Requlations §1387, Cai Zade Section 113707)

16. HACCP Plani is a wailen document that delinezies the formal procedures developed for sate food handiing approved by the National Advisory Committee on Microbiological Criteria for Foods. (114418), A
writign docyment approving a devizbion fom standard haalth coda req its shall be tained at the food facility. (114057, 114057.1)

18 Ready-to-eat food contaning undercoaked food or raw egg and unpackaged confectionery 1ood contaming more than %% alcohol may ba served if the facility notifies the consumer. (114012, 114093

20. Protibited foods may net be offered in licensed health care faciliies/public and privaie scheols (144691)

21 An sdequate protectsd. ceessurizad, potadle supoly of hot waler and £olg water shall be provided 2t all fimes {113353(g), 114089.2() 1141011a), 11418%; 114192, 114152.4, 114195)

27 Allhquid waste awst dreain { an aporoved fufly iunconing sewage disposat system. (1314187}

23. Each fooc factity sha¥ be kent freg of vermn: roaents (rals, rues), cockroaehes, fies.{ $14288.1, 1142584, 114284.5)

24 A person i chaige shall be present 3t the food faeilly during 2ll hours of operation. {T13845-113945.¢, 113084,1, 114075)

25. All emptoyess prenaning, serving of handing fnod o utensits shall wear clean, washable ouler garments of anilcrms and shiall wear a haimet, cap, oc ofher suitable covering to confing hair. (13969, 193974)

46. Food shail be thaweq under refrgeration; completely submerged under cold ninming water of sutficent valocity to Bush fonse particles; in microwave oven; during the cooking process. (114018, 114020,

114920.1)
27. Allteod shall be separdied snd protected from contarination (113864 {3, b, ¢, 4, 1), 113868, 114050, 114087(a, 4, e, J), 114084z, b), {14077, 114588.1 {c), 114143 [c))

28. Raw, whole preduce shall be washsd pror o preparaton, (113852)

29. All poisonous substan { bleaches, and cleening compounds shall be stored separate frotk food. utensils, packing matenal and locd-contact surfaces, (114254, 1142541, 114284.2)

30. Foodd shad be sioed v conteiners aod labelsl B3 1o coments, Food shal b T o he Roor on approved shelving. 1118047, 114045, 114089, 114083, 114855 1120870h),
194052 {hif )

31 Unpackaged {ood shayt be displaved snd disperssd in & matingr that profects the fosd from contamsination, 154063, 114065) -

32, Any food is mistrandied 1 s tabeling i lalsg o sme of another food, or i it s an imitation of ancther food for which 2 definiion and standard of idenlity has been

whng, I I is offered for sals under e 0y
estibhishied by raguistion, (114087, 1140059, 114088,

o

© o~

2, by, 114090, 14409513

33. At nonfocd contact surtaces of utensids and equigment shall be clean, (1314115 (¢}
34 Food facihiies that prenare food shall be squipped with warswesting faciiies Teshng equipment and matenals shall be providad to measure the applicable sanitization method. {114067(¢,q), 114093,

116039.3, 114099.5, 14410 (s, 114100.8, 114101.2, 194107, 144107, 114925}
35 Allutensis ang euicment shall ba fufly aperalive and in good repar (114175). All ulensils and squipment shall be angrovad. installed properly, and meel apphicable standards, [194138, 1441309, 134130.2,

TH4130.3, 1141306, VI4130.5, 118432, 118130, 118137, 134138, 11615, 114185, 114983, 114165, 114167, 114189, 114177, 114486, 114182} ‘

36. Al ciean 2nd soued inen shall be properdy stored; noafond items shall be stored and displayed sapavate from food and food-cantiret surfaces, {154185.3 - 114185.4)Utensils and ecuipment shall be handied

and steved so as 10 be protected from cordamination, {14474, 114089, 114148, 114921, 114181, 114176, 114179, 114083, 114905, 114186.2, 114184.5)

37. Each vending machme shali have posted in 2 promunent place, 2 sign indicating the ownar's name, address, and telephone numbar A record of cleaning and sanilizing shall be maintzined by the cpsyator in

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

38 Exhaust hoeds snall be provided 10 fermovs toxic gases, hieal, grease. vapars and smoke and be approved by the local building depariment, Canopy-type hoods shall extend 6 beyond all cooking equipment, All
areas shall have sufficient ventilation to facilitate proper food siorage. Tollet rooms shall be veniad to the oulside air by a screened openable window, an air shalt, or a light-switch activated exhaust fan,
consistent with local building codes. (114148, 114145,5) Adeouate ighting shall be prowided in 2it areas to faciitate cleaning and inspection. Light fixtures in areas where opan fowd is stored, served, prepared,
and where ulensis are washed shiail be of shattarproof conslustion or protected wath fight shields. (114146.2, 114446.3, 114252, 194252.1)

39. An accurats easily readable malal probe thermometer suitible lor measunag tempsraiure of food shall be avadable 1o the food handler. A thammometer +/- 2 °F shaft be provided for each hot and cold halding

uit of prtentally hazardous foods and high temperature warewashing machines. (114157, 114158)
40 Wioing clots used (o vape sarvice counters, scales or olher surfaces thal ray come inlo contact with food shall be used only once unless kepl in Clean water with sanitizer. (114135, 114185.4, 114185.3 Jd-a))
41 Tre potable walef supply shall be prolected wilh & backBow or back siphotiage protection deeice, as required by applicable plumbing codes. {114992) AYl plumbing and plumbing fixtures shall be instalied in

compliance vath focal plumbing ordingnces. shall be mamtained S0 as (o prevent any contaminalion, and shall be kept clean, fully aparative, and in good repair. Any hose used for conveying potable water shall
b2 of approved matenzis, labeled. properly stored, and used for no othar purpose. (114171, 134189.1, 114190, 114193, 114993.1, 114189, 114207, 114269)

42 Altfood waste and rublxsh shall be kept i feak sroaf am! rodent proof conlainers. Containgrs shall ba covered at 2 times. All waste must be removed and disposed of 8s fequently as necessary lo prevent a
nusance  The exteror premyses of each food faciity shall be kept claan and free of fiter and rubbish.
[194242, V14085, 196265.9, (TAD4B.Z, 143453, 114245 4, 1140455, 114045.5, 1142457, 1942458

43, Tudet faciliies shalf ba eaintanad clezn, sanitary and in good reparr, Toilsd sotens shall bs ssparated Dy 3 v

fciosing door. Tole! fssue shall ba provided In a permanently installed dispenser at each
%5 shall be provided for patrons: in establishrrents with more than 20,000 sq R ;

clesn and free of Rter and fubbst, all clean and solisd linen steell be propary stores; non-focd items shall ba storsd and displayed separats from foad and food-
t cal, {1R40BT ), 114928 194343 {a) & (b}, 114258, 114256, 114256.2, 1142804, 114287, 114257.%, 114748, 134058.2, 1942503, 114278, 144784, 194280

o iy Y
45, The walls J eeings shall have durable, smoath, ponshisorbant, light-coored, anit washable surfaces. All faor surfaces, othes than the customer servics areas, shall ba approved, smooth, durable and mada of
nonabisorbent matenal hat 1s easdy cleanalle. Approved buase coving shall be provided in afl areas, eycept cusionmer sarvice eas and where food 55 stored in ordainal unopened conteiness. Food faciities

shafi be fully enclosed, Al food faciites be kel clean and in good repatr
(114943 {0}, 1142846, 114268, 1942881, 134274, 144272)
48. Ho sleeping aocommdations shal be iy any room whisre food fs srepared, Starsd or sold, (434288, 114288) .
41 Hortwashing signs shad be posted in each loflet rosm, divecting attention (0 te naed %o thoroughly wash hands alter using the restroom (§43953.5} {b) Mo smaking sigis shiall be posted in food preparation,
foud storage, watewashing, and vlensi slofage areas (113978) (c) Consumers shall be notified that clean tabieware s to be used when they retum to self-servica aras such as saled bars and bufless, (d) Any
food facilty eonstnucied balore January 1, 2004 withoul public ioflet faciities, shall prominantly past & Sign within the faod-facilty in a pubiic ares statiog that tollet fackies are nol rovided (1137251,
144381 fo))
5. A parson prupasing Yo bild o fermoted 2 food tacilily shall subrit plans ke approvat befors slarting any new constnction of remcgading of any fasBty for use a2 a retd food facility, (144280}
49. & food aciity shasd ned be open ke business without & valid paoil, {LIS0BTID) & (g), 194381 (&), 194387y
84, An enltreament offioss may impound food, sospment or ulerails el ave fund I be unsandiary of in diwepalr, (114383)
59, Han mmerenant heatin hazard is Sound, an enforcament offioer may tipararty suspend the permét and ovder e food faclity immediately dosed, (114409, 114405)




