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

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

OUT=0ut of Compliance

[(In_| WONIA] oS [ WAT | aut

p FOOD FROM APPROVED SOURCES
15, Food obtained from approved source

s, condition, display

18. Complianice with variance, spacialized process,
reduced oxygen packaging, 8 HACCP Plan

.CONSUMER ADVISORY

j 19, Consumer advisory provided for raw or
undercooked foods

Highly Susceptible Papulations
J 20. Licansed health care facilities public & privale
schaols; prohibited foods not offered
WATERIMOT WATER

7@ 21. Hot and cold water avallable g
Temp 12 Y

in | wowa| _ ; ~ [ cos | was | out
DEMOMSTRATION OF KNOWLEDGE
v | [ 1. Demonstration of knowledge; foud safety certification AR
Food Safety Cert Name:. Exp. Date
et g e 3¢S
EMPLOYEE HEALTH & HYGIENIC PRACTICES "
N 2. Communicable disease; reparling, restrictions &
jl &\\\ exclusions ’
KA 3. Na discharge from eyes. nose, and mouth
/ 4. Proper ealing, tasting, dinking or (obacco use [
PREVENTING CONTAMINATION BY HANDS
/ 5. Hands clean and properly washed; gloves used
Ny 6 /[\meny d f lied & N
. Adequate handwashing facililies supplie
j N\\ accessible __j \\\\\
GO TIME AND TEMPERATURE RELATIONSHIPS /
? {] 7. Proper hot and cold holding temperalures J
J 8. Time as a public health control; pracedures &
2 o records
g 9. Proper cooling methods
i /| 0. Proper cooking lime & lemperalures
N 11, Proper 1ehealing procedures for hot holding
l PROTECTION FROM CONTAMINATION
\ T 12. Retumed and re-service of food R
13. Food in good condition, safe and unadullerated
.| 14. Food contact surfaces: clean and sanilized

LIQUID WASTE DISPOSAL

m 22. Sewage and waslewaler properly disposed | [ [

VERMIN
23. No rodants, insects, birds, or animals

SUPERVISION QuT y 3 ) R ouT
24, Person in charge present and performs duties 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: property used and stored
25, Pessonal cleanliness and hair resiraints : | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44. Plumbing: proper backflow devices -
26. Approved thawing melhods used, frozen food / 42. Garbage and refuse properly disposed; facifities maintained
21. Food separated and protected N 42, Tolet facifities: properly conshructed, supplied, cleaned
28. Washing fruits and vegetables 44, Premises; personal/cleaning items; vermini-pi
29, Toxic substances properly identified, stored, used b2 NT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- s 45, Floor, walls and celings: buit, maintained, and clean

30. Food storage: food storage containers identified 4. No unapproved private homes/ living or sleeping quarers
31, Consumer self-service ! SIGNS/ REQUIREMENTS
32. Food iy [abefed & fion esented 47, Sians posted; last inspection report available

EQUIPMENT/ UTENSILS/ LINENS Lt " COMPLIANCE & ENFORCEMENT
33. Nonlood conlacl surfaces clean 48, Plan Review
34. Warewashing faciilies: installed, maintained, used: tes! srips ; |49, Permits Avallable
35, Equipment Utensils approved; installed; clean; good repair; capacity o 50, Intpoundment
2 $1. PO Buspentit. et ——
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SUMMARY OF THE CORRESPOMDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIG FORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE. S

1 Al food employess shsll have adegquale knowiadge of and ba Iramed i food safely as i relates to thelr assigned dulies. {113847) Food facifities that prepare, handle of serve non-prepackeged polentiafly
hazardous food, shad have an amployee who has passed an aonroverd food salely cenification examinakion (113947-113947.4)

2 Employees wilh a communicabls disease shall be excluded from Ine focd lacidly / preparation of lood. Gloves shall be worn if 2n employes has culs, wounds, and rasfies, No employse shafl commit any acl that
may contamunale of adufleraie food, food confact suface or utensils. (113948.5), The permit hotder shall require food employees 1o report incidents of Hiness of injury and eomply with all applicable restrictions,
{113849.2, 113850,113950.5, 11387 3a))

3 Employees eapenencing sneeaing, coughing, or runny nese shall not work with exposad focd. clean eauipment, utensds of lingns. [143974)

4 No employees shall eat, dnnk, or smoke 10 any work area. §113877)

§ Employees are requred 1 wash thew hands oefore beginning work: before handling food / equipment / utensils: a8 often as nacessary, during food preparation, 1o tembve soll and contsmination; when swilching
Yo working wills few Lo ready 1o el Ioods. afier louching body paris; sfier using foflel soom; of 50y tima when contamination may oocbr. (113952, §13883.3, 113053.4, 113564, 113988, 113673 (b5}

8. Hendwashing soap and towels or drying aawce shall be provided in dispensers: dispensers shall bz mantaned n good reair, {113953.2) Adeauale facilifies shall be provided for hand washing, food preparation
and the wasning of uleneis and eovipment, (173953, 113853.1, 154067(f))

7. Polennalty hazardous losds shalt be held al o below 41/45°F or &1 of above 135°F (113896, 113998, 144037, {14343(a))

8. When tme only. rather than lime ant lemperatute is used as a public heatih conlrol, records and documentasion must be mainlained (114000)

§ Al potentialty hazardous lood shall bs RAPIDLY cooled from 135°F to 70°F, within 2 kours, and then from T0°F to 41 °F, within 4 hiours, Coofing shalf be by one or muove of the following methods: in shallow
conteners. separating lood inlo smler portinns; adding ice as an mgredisal, uomg an ice bath, suming freauently: usmg rapid cooling equipment; or, using conlainers that facifitate heat ransfer. (114002,
1140021}

10, Communuled maat, raw egps, of any food conlaining commenitad magt or 12w rgas, shal be heated (o 155°F for 15 s8¢, Single pisces of maat, end eggs for immediate service, shall be healed to 145°F for 15
sec. Pouliry, commenuted o2ulley, stufied fish § meal 7 pouliry shalt be heated o 165°F. Other lemperalure requiements may apply. (114004, 114008, 114016)

11, Any potentially fiazardous foods cooked, cooled and subsequently reheatad for hot hottding or serving snall be brought to a temparature of 165°F. (114014, 114016)

12, No unpscraged lood (hat nas been served shail be re-served or used fof human consumplion: {1340789) :

13. Any food is aduiterated (il bears or contains any polsorous or datelenaus substance thal may render il impure of injurious o health, (113857, 113976, 143980, 113588, 113990, 114035, 114254{c), 114254.3)

4. Al foed comtac) surfaces of uiensils and equiprent shall be clean and sanitized. [113984(o), 114097, 114099.1, 114038.4, 114620.6, 114101 (b-d), 114105, 114109, 118111, 134113, 114415 (a, b, d), 114117,

114125 {b), 114441) .

% Al lood shall be obtaned from an apphoved saurce, 1413980, 113982, 114021-114031, 114041}

16. Shell stock shall have eamplele cerification lags and shall ba properly stored and displayed (114039 - 114039.5) »

17. Compty wih Gulf Oyster warming seasonat requirements. {Title 17 GA Code of Requlations §13675, Cad Sode Section 113707)

18. HACCP Plan is a wnilen dozument that defineales he formal procedures developed for sate food handing appraved hy Ihe Natioral Advisery Commitiee ont Microbiologfeal Crileria for Foods. (114419). A
vintien docurent aoproving a davielion from standard health code requiremeants shall be mamiainad 8t the lood fecifly. (114057, 114057.4}

19 Ready-o-eat food comamng underconked food or raw egg and unpackaged contactionery food contaming mofe than A% aloohol may be served i the factily nolffies the consumer. {14012, 114093)

20. Prohibrted loixis may not be offered in icensed haslth care lacHities/public and private schools {144084)

21 An adecuate prelected. cessurized, potadle supply of ot water and cold wates shalt e pravided ot all imes (112883(c), 114089.2(b} 114104(a), 114189; 114192, 1141621, 114185)

%2 Althouig weste must dram 1o an aprtoved fully lunchoning sewage disposat system. {114187)

23 Each food facihly shat b kel [rag of vermuy rodents (rsls. ruce). cockroaches, fies.! 194259.1, 114250.4, 114250.5) ;

24 &person in charge shall he prasent at the food faedity during al hours of operation, {143845.113048.1, 113984,1_13:075)

2. All amployeas prezanng, serving of handing food or utensils shall waar clean. vashiable outsr garments of unilarms and shall wear 1 halmat, cap, or other suilable covering lo confing hair, (113969, 113974)

26, Food shall be thawed under refrigeranion, completely submerged under cold rinnmg water of sufficent veloslly 16 flush loose particles; in nucrowave oven; during the cooldng process. (114018, 114629,
114020.1)

7. Allteod shall be separaled and protected from cenfamination (112984 (3, 1, ¢, 4, ), 193888, 194050, 11486703, d, ¢, 1), 11406872, bl, 194077, $14580,1 o), 414143 (&)

28. Raw, whole produce shiall be washad prar 1o preparton, {113892) . :

I8 At poysonous subsiances. defergents, bleache, and claaning compounds shad be storsd separats from facd, ulensiis, packing material and foed-contact surfaces, (114254, 1147541, 114254.2)

30. Foo shail be stored 1 approved containers and Jabefed a3 1o contents, Food shall be stored & ieas! 37 sbove the foor on approved shalving, (F14047, 114048, 194051, 114653, 114955, 114067(h),
144042 (b)) L )

31 Unpackaged food shat ba displaved and dispanssd in # mannar that prolects the food from contemination, (154065, 114055}

32. Any dood i mistvanded il #s fabeling «5 faise or misiexding, I It 5 oftered for sale under the nme of another food, or i il i an iritation of anather food for which & definiion and standard of identity has besn
eslatlished by rgulation, (114087, 114909, 114089.4(x, by, 116080, 114093.1}

33. Alf nonfood contact surtaces of ylensts and eguipment shall be clean, (114115 (c))

34. Food faches that prenare Inod stall be squinped with wargwashing Tacilies Testing equipmant and matenals shall be provided lo measure th applicable sanitization mathod. {$14087(f,g), 114098,

194029.3, 114083.5, 11810%a), 1141081, 1144012, 194463, 116107, 114125)

35 Allutensis ang equement shall be fully aperative 207 i good repar (114175), AT ulensis and equipment shat be approved, installed propedy, amd mest applcable standards, {194130, 1141304, 114130.2,
H4130.3, 114130.6, V14130.5, 416132, 146143, 114137, 134138, 114153, 194155, 114963, 114185, T14167, 114168, 114177, 194180, 114182) i )

36. AB tiean and sodzd imen sitall be pronedy siored: non-xd Heme shall be stored and digplayed sepatate from food and food-contact surfaces. (114185.3 - 114185.4)Utensils and equinment shall be handled

and stored s as (o be peotected from contaminaton, {14074, 114051, 114118, 118421, 114161, 114178, 114179, 114083, 194195, 114185.2, 114485.5)

37. Each vending mactune shalt have pested in 3 prominent place, 2 Sign indicatng the pwner's name. addness, 2nd teleohone number A recacd of ciaaning and sanifizing shal be maintained by the operator in

each machuie and shall be current for a1 Jeast 30 days. (114445} o

36 Exhaust hoods shall be provided to femove loxic gases, heal, greass, vapors and smoke and be approved by fe focal tuilding department. Cancpy-type hoods shall extend 6” beyord afl cooking equipment. Al
araas shal hiave suffioent verilation to faciitale propar food stovage. Tofet rooms shall b vented 1o he pulsida ir by 2 screened openable window, an air shalt, or a light.swilch activated exfaust fan,
consistent walh local bulding codes., (114149, 116145.1) Adequate ighting shat be rovided in 24 areas to faciifate cleaning and inspaction. Light fitires in areas where: open food is stored, served, prepared,
and whete ulensds are washed shall be of shatterproof construction or protscied wath ight shields, (114148,2, 114148.3, 114252, 144252.1) '

39, An acouiate #3sily readable metal probe iharmometer suileble Tor measuing tempsraiure of food shiall be avalablz fo the food handler, A thermaraeter +/- 2 °F shait be provided for each hot and cold okding

uni of pitenvialy hazardous foods and high lemperalive watewashing machings. 114157, 134158) )

40 Wining cloths used {o vaps sexvice counlers, Stales of ofter surfaces that miay come fnfo conlact with food shall be used only once unless ket in clean waler with ssitizer, (114135, 414185,1, 1141853  [d-e}}

41 The polable waler supoly shall be protected with 5 backfiow ¢ back siphonage prolsction dewce, 8s requred by applicalile pambing codes, {114192) All plumbing and plumbing fidures shall be inslalled in
compliance vath 1623t phurbing ordmances. shall be nisntained S0 35 1o srevent any contamination, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable waler shall
te of aporoved matenils, labeled, propedy stored, and used for no other pipose. (114171, 134189.7, 114380, 114193, 144793.1, 194489, 114204, 194269)

42 Al {003 waste and rublxsh shall be ket m beak nraof and roden] proof containgrs, Contamers shall ba covered at 2V fimes. All waste must b temoved and disposed of 4 frequently as fecessary lo peevant 3

rusence The exlenar premises of each lood factly shatl be heni tlean and free of Bter and nbbish.
{118244, 114245, 144345,%, 114248.2, 194245,3, 1142¢5.6, 114245.5, 1142456, 1142457, 1142458}

43, Toat nciblies shall be mantamad chean, saniiary and i good repain. Tolisf roms shalt be sersted by o vell fttng self-closing dosr. Tolel fesus shall he providedt iy 2 pormanently inatafiad dispercer at aach
teeh. g fsvioe of tsset {acliiies sival b in atcordance wilh iocal buiding and plumbing ordinaiess, Toiial faciibes shall be provided for pations: in estabilshiments with more tian 20,000 4G fi;
establishiments offering csite ouor consimption, (114250, 194280.9, 114278}

44 The: (wenass of aach bood Tasifity shall be el cloan and e of Biter oo rubibiah, &8 clean and sulisd linsn shatl Be prope o shaft be slored and dplayed
extiact aurinces; he oty shall be kool vanmin proud, (V14657 (1], 134923, 196943 (2} B (b}, 114766, 1942569, 194256.7, 194250 4, 194257, 194057.%, $14258, 14988.0, 108 3, 118273, 114281, 114288

45, The walls | tailmgs shall have duralée, stosth, nonabanthent, lght-cokited, and washails sudaces, Al fhoor sutfaces, other than the cuslomer servie eraas, sl be nuproved, smasth, durahls and made of
fronsignrbent nvlenal it is aasly chaanalde. Approved baxe coving Bt be jrovided in o oreas, sxcept customer setvice s and where food i sioted I oepinal snopensd containers, Food faitles
stsft be fully enclsed. Al food facilities shall be kept clean and in good Tepsir.

(114343 (d}, 114265, 114268, 114268.1, 114274, 144272) ;

48, Ho sleaping accommadations shal be in any foom whae food 7 prepaced, stored or s0ld, (144285, 194286}

41 Hardwashing signs shall be posted i each loflet room, directing suiention o e need to toroughly wash hands after using the restroom (113853.5) (b) No seokdng signs shafi be posted In food preparation,
tood storage, watewssiimg, and wiensd slorage aress (113878} (c) Consumers shall ba nolifed thal clean tabiewars i 1o be used whien Ihey retum 1o sell-service sras such a9 saled bars and bufists, {d) Any
{ood Sty consiucied belore Jaapary 1, 2004 without public toifet taokities, shall provinentty et  Sigh within fhe fod felity n  public ares statiog that tolel facsiies am aot provided (113725.4,

114187 fe))

48, A patson propasrg o budd or ratmoded s food fackily shal subsmut pians for aporoval batore stacting sy new consfruction or resodeling of any faciity for 1sa as & tetal food faciity, (144380)

49. A dood facity shad not be open e business wilhout 2 valid parmit, (11408710} 8 (c), 114381 {a), 114387)

84, An enforoement offioer may impotnd food, sqmpmient or itensits (hat ars found o ba unsanitary of in disrepair, (194393)

59, 1 an krennant heatth haszand is Yo, an enforcement officer tmay terporariy suspacd e peomit and ontes the food facdity imenedistely cosed, {14409, 114408)

i it from fooel and food-
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