PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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See reverse side for the code sections and general requirements 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
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DEMONSTRATION OF KNOWLEDGE

Food Safety Cert Name: f\? Exp.Date

SO\ \KS&UKTS

{ FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

[ 1. Demonsiration of knowledge; food safety certification. AN

16, Compliance with shell Stock tags, condition, display

17. Compiiance with Gulf Oyster Regulations

\EsT LALEN \\/\*J

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

18, Compliance with variance, specialized process,

ﬂ {
X
N 2. Communicable disease; reporting, restrictions & s !
3 e dnschar_ga from‘eyes. flo38, s 19. Consumer advisory provided for raw or
X 4. Proper ealing, tasting, drinking or tobacco use NN )( undorcooked foods
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
X §. I;:x::n(;lean and properly washed: gloves used )( 20. Licensed health care facilities/ public & private
\\\\\ 6. Adeq;n'ale handwashing facilities supplied & \\\\w schools: prohibited ’mﬁ,‘;‘:&fgﬁ(’v ATER
R accessible N -
TIME AND TEMPERATURE RELATIONSHIPS XN o, RO R, il 0% ¥
7. Proper hot and cold holding temperalures X LiaUiD WASTE DIS?’T)% A
>< 8. Tn:r;z;; Sa public health control; procedures & m 72, Sowage and was'ewa'efv%:ﬁf :y disposad I T I
f :opéorg:;fmm:;h:fmm poralures 23. No rodents, insecls, birds. or animals
X 11. Proper rehealing procedures for hot holding
" PROTECTION FROM CONTAMINATION
Al 12. Relumed and re-service of food RN
P‘S}\\ 13. Food in good condition, safe and unadulter ated \\
)( | 14. Food contact surfaces: clean and sanitized N
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 FOQD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen focd 42.G and refuse properly disposed; facilities maintained
27. Food separated and protected 43, Toilet faciities: properiy constructed, supplied. cleaned
28. Washing fruits and vegelables 44, Premises; personalicleaning items; vermin-proofing
29, Toxic substances propery identified, stored, used ) PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE 45, Floor, walls and ceilings: built, maintained, and clean SE
30. Food storage:; food storage containers identified 48. No unapproved private homes/ living or sleeping quariers -
31. Consumer self-service , SIGNS/ REQUIREMENTS
32, Food properiy labefed & lonesty presented’ 47. Sians 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 approved; installed; clean; good repair; capacity 50, Impoundment
36, Equipment, utensils and linens: storage and use 51, P{r\m{\S&p\QBs&\ ST
37. Vending machines - w N \\\\\\‘i. \‘\\\\\\¥‘:\W\\§\\}\\“\.\\\‘
38, Adequale ventilation and lighting; designaled areas, use \\\\\\\\\\\\\\\ m\\\\\ \\\\\\\\W
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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 MAY-
CITE ADDITIONAL SECTIONS AS APPLICABLE. ‘ ;

1. Alliood emplayess shall have sdeuuale knowiedge of ant be Iraned i fnod salely a5  relates to thell assigned dutins, (113847} Food facifiies thal prepare, handle or serve non-prepackaged potentiafly . -

hazardeus leod, shail have an employee who has passed an aoproved focs salety certlicalion examinglion (113847-113947.1)
2 Employees vath a communicable disazsa shall be excluded from Ihe Toad facdily / preparation of food. Gloves shell bs worn if an emplayes has culs, wounds, and rashes. No employes shall commit any act that
fmay contaminzle of adullerale (6od, foed confact surfece of utensils. {113948.5), The permit ho'der shall reauire food employees I report incidents of iiness of injury and comply with alf applicable restrictions.

{113949.2, 113950,113950.5, 113873(z))

3 Employees expenencing sneezing, GoughIng, or runny nase shall not work with exposed food, clean equipment, ulensds o linens (143974)

4 Mo employees shall eat, dnok. or smoke i any work area {113477)

5. Employees are required 1o wash their hands: befre beginning work; before handiing food / equipment £ ulensds; as Glten as necessary, Quring food prepataiion, to remave soil and contamination; when swilching
Irom woeking wilh raw to ready fo eat foods. affar touching body parts; afier using toflet room; of 2ny time when contamination may oocur. (113952, 1139533, 113853.4, 113961, 113968, 113973 (b-)

§. Handwasting soap 206 fowels or dryng tevice shall be provided in dispangars, dispensers shall be manlaned 0 good fenair, {113953.2) Adeauate facilties shall be provided for hand washing, food preparation

and the vaashiay &f ulensis and eatinmant, (113853, 1139531, 13408741)

7. Potentrally hazardous lcods shall be hakd al or balow 41/ 45°F o at or above 135°F (143996, 113648, 114037, 114343(2))

8. When ime only. rather than fime and lemperature is used as a public health control, records and documantaticn must te maintained (114000)

8. Al potepnially hazardous food shail be RAPIDLY conled frmm 135°F 1o 70°F, vettun 2 hours, and then from 70°F 1o 41 *F, within 4 hours, Cooling shall ba by one or more of the following methods: in shallow
contawners, separating lood wlo smatler portons; adding ice as ap wgredisnl; uang an e baw, sirmng fatuantly, using rapid cooling equpment; or, using containers that facitale heal transfer. {14002,
114002,%)

10 Commnuled meat, raw eggs, of 2ny food confaining commintad meat or 13w eggs, shali be heated to 155°F for 15 sec. Single preces of meat, 2nd eggs for immediale servica, shall be hested to 145°F for 15
sec. Poullry, comminuled ooultry, stufied fish / meat / pouliry shafl be heated lo 165°F . (lher temperalure requeements may spply. (114004, 114008, 114010}

H. Any potentally hazardous loods cooked, cooled and subsequently reheatad for hot holding or serving snall be brought to a temparature of 165°F. {144014, 114016)

12, No unpackaged food that has bean served shail be re-served or used for human consumplion; {414078)

13. Any food 15 aduiterated of it bears or containg any paisonous of defelerious substance thal may render it impure of injurious to health. (113867, 113976, 113080, 113888, 113990, 114035, 114254(c), 114254.3)

14. All food contact surfaces of utensils snd equipment shall be clean and sanilized. {113984(e), 114027, 1140689.1, 114099.4, 114098.6, 134101 (b-d), 114105, 114109, 114113, 114113, 114115 (g, b, d), 114117,

114125 (b}, 113144} : ; :

15. All fcod shall be oblained fom an approved sourca, (113880, 193582, §14021-114031, 114041

18. Shell stock shall have complete carification lags and shafi be proparly stored and displayed. 1114539 - 114039.5)

17. Compty wath Gult Oysler waraing seasonal tequirements. {Tille 17 CA Codu of Regulations §13678, Cai Sode Section 113767)

18, HACCP Pian i 3 wniten document that delinesles the formal procedures developed for safe food handling approved by the Nationat Advisory Committes on Microbiological Criferia for Foods, (114419). A
vmitten document approving a devialion from standard heslth cods req ts shali be ined at the food facility. (114087, 114057.1)

13 Ready-to-eat focdd comaimng undercaaked food or raw egg and unpackaged confectionery fosd containing miore than %% aloohol may be served if the facility notifies the consumer. (114012, 114093)

20. Prohiite loods may nct be ofiered in icensed heallh care faciiies/public and prvate scheols (194691)
21 An adetuate protected. cressurized, polanle supply of hot waler and cold wales shall bz provided 21 all tmes (1138531}, 114032.2(b) 114101(a), 144189; 114182, 1141924, 114195)

42 Althqud waste must dram 1 an aporoved fully funchioning sewage disposat system, (1141871

23. Each fooc facilty shat be kent fre of vermin: rodsnls (rats, mice), cockroaches, fies.{ 114258.1, 194255.4, 114253.5)

24 A person in charge shall he prasent 2t the sod facilly Quning all fiours of oneration, [113845-113045.1, 1539845, 114075}

25, Al employees prepanng, servng o handiing food of wiensits shall wear clean, washable ouler garments of uniforms and shall wear a haimet, cap, of other suitable covering to confing hair. (113969, 143974)

46, Food shall be thawed under refrgeration; complately submerged under cold running water of sufficient valority to flush loose partices; in microwave oven; during the cooling process. {114018, 114020,

114020,%)
27, Alt tood shalt be separaied and protected from contarmination. (113984 {a, b, ¢, 4, ), 113886, 114050, 1140670z, d, e, [}, 116069(2, b}, 194077, 114089.1 fc), 114143 {s))
28. Raw, whole produce shall be washed pror 1 preparation, (113852) :
49, All prisoncus subsiances. detergents. blsachss, and cleaning compounds shal be stored separie from focd. utensits, packing matknal and feod-contact surfacss, (114254, 114254.4, 194264.2)
b stoed ol sl 57 above e oo on approved shelving, (114047, 714040, 114081, 144083, 114085, 114067¢h),

§ s 1o contenis,  Ford shall

30. Food shadt be stores o) conlainers and abeh

114068 tht

39 Unpackaged food shai e displaved snd distensad in & mannaer that protects the food from conteavnation. 114063, 194065)

32. Any foad is mishranded 1 its labelng 16 falss or mislaading, ¥ it i3 offered for sale under the rame of another {ood, or if 1Lis an Imitation of ancther food for which & definibon and standard of Identity has been
eslitlished by regulanon. (114087, 114088, 114085.4a. b}, 114080, 194083.%)

32, At nonlocd contact surfaces of viensis and equisment shal be clean, (114915 (c))

34 Food fachties that prepare: food shall be squioped vath warswashing fachiies. Teshing equipmant and malenials shall be provided i measure the applicable sanitization method, {114067(1,9), 114099,

I16059.3, 114099.5, V1410 a), 134300.0, T149010.2, 114303, 114107, 134125)

35 Altwiensils and equoment shall be fully aneralive and in good repar {$14173), Al ulensis and eavipment shall Se agproved. installed properly, and meet appliable standards. {194430, 1141304, 194130.2,
T4130.3, 1141304, 116130.5, 114452, 194753, 114117, 194139, 114453, 114155, 114163, 114163, 114167, 114968, 114177, 194480, 114182}

36. Al ciean and soded hnen sivall be propady siored; noa-iosd items shall be stored and displayed saparate from food and fnod-contact surfaces, {114188.3 ~ 114485 4)Utensils and equipment shall be handied

and sicred 50 88 10 be protected from contamination. (114074, 114069, 114148, 114421, 114161, 114176, 114179, 114083, 114185, 114185.2, 114385.5)

37. Each vending machine shat have posted in 3 prominsnt place, 2 sign indicating the owner’s name, address, and teleohone number A record of clzaning and sanilizing shall be maintained by ihe opsrator in

each maching and shafl be current for al feast 30 days. {114345)

38 Exhaust hoods shail be provided 10 temove tOXIC gases, heal, grease, vapers and smoke and b approved by the local building depariment, Canopy-type hoods shall extend 6” beyond all eooking equipment, All
areas shall have sulfent veniitation (o faciitate propat food siorage. Tollet rooms shall be ventad 1o the oinlside air by a screened openable window, an air shak, or a fight-swilch activated exhaust fan,
consistent with focal building codes. (114143, 114149.3) Adequate fighting shail be prowded in 21l areas to faciilats cleaning and inspection. Light fixtures in areas where opan food is stored, served, prepared,
and where vlenses are washed shall b of shatiarpioof constustion o protectad vath light shisids, (114169,2, 144146.3, 114252, 194252.1)

38, Anaccurale sasily readable metal probe harmameter suitable for measunng tempsralure of food shall be availabla fo the food handler. A thermomater +/- 2 °F shait be provided for each hot and cold holding

unsd of patenvially hazardous foods snd hirh tempsaralure warewashing machines, (114157, 114158)
40 Wiorm cloths useo to wipe service counters, scales o otfes surfaces 1hat sy come infe contaot with food shat be used only once unless kepl in clean water with sanitizer, (114135 114185.4, 1141853 {d-e})
41 Tre poiante waier supriy shall be profected wilh & backfiow or back sizhonags protection device, as fequired by applicable plumbing codes. {114192) Al plumbing and plumbing fixtures shall be installed in

comphance with lezal plumbing crdinances, shalt be mamntained S0 as to prevent sny contaminalion, and shall be kept clean, fislly aparalive, and in good repair. Any hose used for conveying potable water shall
b2 of approved matenzis, 1abefed, progesly stored, and used for no other purpose. (114171, 114989.1, 114180, 114193, 114193.1, 194198, 114201, 114268)

42 Atfooxt waste and rubdush shal be kept m feak proof and rodest proof conlainare, Containgrs shial be covered at 4l limes. All waste must be removad and disposed of a5 frequently as necessary to prevent a
nrusance The extenoe pramisss of each food facilty shal be kepl clean and fog of iter and rubbish,
[194268, 114205, 114286.1, $14745.2, 11€268.3, 914245 4, 1942485, 42458, 1942457, 1142450}

43, Tolet faciliies shal b mamtaned chan, sanitary and in oood repair. Tolst ranms shall be separalad by 2 wall
losed. The number of felet facilites shait b in accondance with lozal building and pumbing ordinances. Todel

extablistiments olfering e-sits {194258, (14250, 14278
44, The prasises of sach fug st be kepl ilean and free of Witk and rubbesh all ciean and solled linen shall ba properly stored; non-food flems shall be stonsd and displayed separate from food and food-

¥ 4
contact surtaces; the faky shall be keot venron prool, (114067 (), 114123, 194943 (s} B (), 194258, 114256.3, 194256.2, 1142554, 114257, 1142574, 114258, 114258.2, 1142593, 114279, 114384, 194382
45. The wals | caings shll have, durstle, smocth, ponabsorant, light-cotored, and washable surfsces. All Bock surfacas, other than the customer service areas, shall be approved, smooth, durabla and made of
nonabsorben| matensd that s saatly cheanable. Approved basa coving shall be providad in all areas, excenl cuslotrer Service wveas and where food 12 stored in criginal unopened containars. Food faciities

shaf be fully enclsed. Al food isciliies shatl e kot clean and in good Tepair
(114943 {0}, 114266, 118264, 1942881, 194274, 114273}

46. No sieaping accommaodations shalf be i any room whees food I repares, Slorsd or sold, (194285, 114748)

47 Haretwashing signs shal be pasted in each tollet roam, directing sienlion 1o 1e nead 1o thoroughly weshs hands after using the restroom (1139535} (b) No seroking signs shall be posted in food preparation,
focd storage, warewashing, and ulensd siorage areas (113978) (¢} Consumers shall bz nolifid that clean 1atewnre i2 1o be used when they retum 1o self-service areas such as saled bars and bulieds, {d) Any
oo facibly constructed belere Jaauary 1, 2004 witheut public toitet facifties, shall praminentty post a Sign vithin the fod {aedlity in & pubiis arez statiog that todlet faciities are nol provided (113725.1,

114381 fe))

48, £ parson prapasing 10 bl or rermcdel 5 food lacility shall subeil plang fir soproval Letors slarting any new constuction of rewrsdsling of any fackty for use ae 2 retsd food facility. (194380)

49, A food {acitlty 5hal e b open b business wilhout 3 vald permid, (1 14061D) & {61, $14381 {5}, 114380

50, An enforcement offtey may impoud fod, eqmpment o ulsnalts hat &rs kund 1o be unsmitary of in disrepsir, (414383}

89, o wremnent heatsh huzard is found, s enforcament officer may temponily Suspend e pemd snd onter the food fackity immedistely chssd, {194408, 114408)

self-closing doar. Tedet tssue shall be provided In & permanently installed diapenser at sach
e shall be provided for patrens: in establishments with more than 20,000 sq
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