PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION
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SUMMARY OF THE CORRESPOMDING 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 MA
CITE ADDITIONAL SECTIONS AS APPLICABLE. -

1 Alf food employess shall have adequale knowiedge of and b Iramed n food salely as it relates to thelr assigned dulies. (113947) Food facilities thal prepare, handle of serve non-prepackaged polentially -
hazardous feod, shal have an employee who has passed an aonroved lood salely certification examinglion (113847-113947.1)

2 Employees valh a communicable disgase shall be excludexd {rom Ihe focd iacidy / preparation of food. Gloves shall ba worn if an employes has culs, wounds, and rashes. Na employee shall commit any act thal
may conlaminate of adullerale food, (0od contact surface or utensils. (113948.5), The permit holder shall require food employees In report incidents of ifness of injury and comply with all applicable restrictions.
{113849.2, 113950,1139£0.5, 11397 )(a))

3 Employess expenencing sneezing, coughing, or runny nose shall nol work with exoosad focd, clean eauipment, ulensis ot linens. (113974)

4 No employees shall eat, dnek, or smoke 1 2ny work area. {113977)

§ Employees ace required lo wash therr hands before begmning work: before handiing food / equipment  utensds; 28 ofien as necessary, during food preparation, to remove soll and contsmination; when switching
from working will faw lo resdy (o eef foods. afier louching body paris; afier using toflet room: or 30y tima when contamination may occur. (143954, 113953.3, 113953.4, 113961, 113868, 113973 {b-H)

8. Handwashing soap and towels or drying devica shall be provided in dispensers, digpensers shall b2 mamtainad i good repair, (113953.2) Adeauate facilities shall be provided for hand washing, lood preparation
and the wasming of ulensils and eoviomen, (113953, 113853.1, 114067())

7. Poleniially hazardous loods shall be held al or befow 417 45°F or a1 or above 135°F (113896, 113898, 114037, 114343(a))

8. When hme only. ralher than fime and lemperature is used as a public healih conlrol, records and documentation must be maintained {114000)

9 AR potentially hazardous food shall b2 RAPIDLY cooled from 135°F to 70°F, wihin 2 hours, and Ihen from 70°F lo 41 °F, within 4 hours, Coofing shall be by one or more of the following methods: in shaliow
contaners. separaing food inlo smafler portions: adding ice as an mgrediant, using an ice bath, simng Irequently: usmg rapid cooling equipment; o, using conlainers that facifilale heal iransfer. (114002,
114002,1)

10, Communuled meat, raw eggs, or any lood conlaining cemminuted maat o faw egos, shal be heated (o 155°F for 15 sec. Single pieces of maat, and eggs for immediate service, shall be healed o 145°F for 16
sec. Poullry, commnuted oaullry, stufied fish / meal / poultry shall be heated (o 165°F. Qther lemperature requiremants may apply. (114004, 114008, 114010)

1, Any polentally kazardous leods cooked, codled and subsequently reheated for hot holding or serving snall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged food [hat has been served shall be re-sesved or used for human consumplion. (114079)

13, Any lood s adulterated «f it bears or conlains any poisonous or detelenaus substance thal may render il impure or injurious (o health, (113867, $13976, 113980, 113388, 143990, 1140385, 114254(c), 114254.3)

14. All foed contact surfaces of ulensils and equipment shall be clean and sanilized (113984(e), 114097, 194099.1, 114039.4, 114099.6, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 (a, b, d), 114117,

114125 (b),114144) ;

15 All lood shall be obtaned from an approved saurce. (113960, 143982, 114021-114031, 114041)

16. Shell stock shall have complele cerfification 1ags and shali be properly slored and displayad. (114039 - 114039.5) )

17. Compty with Gulf Gysler warming seasonal requirements, {Title 17 CA Code of Regulations §13675, Cal Code Section 113707)

18. HACCP Plan 1s awniten document that delineales the formal procedures devaloped for sate food handling approved by ihe National Advisery Commiltee on Mictoblological Criteria for Foods. (114419). A
vanitien document approving a devialion from standard bealth code requitements shall be raainlainad 2t Ihe foad fscility. (114057, 114057.1)

19 Ready-fo-eat food contamng undercooked food or raw egg and unpackaged confectionery food contaming more than %% alcohol may be served i the faclily notifies the consumer. (114012, 114093)

20. Prohibited loods may not b offered in licensed health care faciilies/public and privale scheals (114091)

21 An adeouale prolected. cressurized, potable supply of hot waler and cold waler shell be provided a1 all imes (113353(c), 114099.2(b) 114104(a), 114189; 114192, 1141924, 1 14185)

22 Al iquid waste must dram 1o an aprroved fully lunchioning sewage disposa! syslem . (114187)

23 Each foot! facily sha' ve kent [rae of venmin’ rodents (rats, mica). cockroaches, fies.! $14289.1, 114258.4, 114259.5) ;

24 A person in charge shall he present at the food faciity during all hours of opgration, {143845+113045.1, 113084,1_134075)

2. All employeas presanng, serving or handing foad or utensils shall wear clean. washable outer garments or unilorms and shall wear a haimet, cap, or other suitable cavering lo confing hair, (113069, 113974}

46. Food shall be thawed under relrigeranion, completely sudmerged under cold unning water of sufficent velosity to fush loosz particles; in microwave oven; during the cookdng process. (114018, 114020,
114020.1)

27. All teod shall be separaled and protected from centamination (113984 (a, b, ¢, d, 1), 113986, 114060, 1940673, d, e, ), 114088/a, b), 194077, 1140891 {c), 114143 (c))

28. Raw, whole produce shall be washad prov (o preparaton, (113892)

29, Alt poisonous subsiances. delergents, bleacties, and claaning compounds sha be stored separata from focd. ulensils, packing malerial and focd-contact surfaces, (114254, 114254.1, 114254.2)

30. Food! shail be stored in approved containers and labeled a3 1o contents, Food shall be stoved ai feast 57 above the fioor on apdroved shelving. (194047, 114049, 114051, 114053, 114055, 114067(h),
114068 (b)) ;

31. Unpackaged food shail be displaved and dispansiad in 2 manner that protests the food from contamination. (114063, 114085}

32. Any lood i mistyranded il its labelng 8 false or misleading, if it is offered for sale undsr the name of another food, of i it is an imitation of anather food for which 2 definton and standard of identity has been

established by reguiation. (114087, 114089, 114089.1(a, b), 114080, 144093.1}

33. At nonlood contact surtaces ol utensils and equipment shall be clean, (194115 (c))

34 Food fachbes trat prenare [nod shall be equinpzd with wareweshing faciies Testing equipment aad malenals shall be provided fo measure the applicable sanitization method. {$14067(f,g), 114009,
114089.3, 114099.5, 11410(g), 114101.1, H4101.2, 194163, 116107, 114125)

35 All utensis and equrment shall be fully operalive and n good repar (114175), Al ulensis and equpment shall be agproved. installed propery, and meat applcable standards, (114130, 114130.1, 114130.2,
114930.3, 114130.4, 114130.5, 114132, 114133, 114137, 114139, 11415, 194155, 114163, 194165, 114167, 114189, 114177, 144180, 114182)

36. Al clean and soded knen shall be properly stored: non-ood items shall be stored and displayed separate from food and food-contact surfaces. (114185.3 - 114185.4)Utensils and equipment shall be handled

and stored 50 as 10 be protected from contaminabon, (114074, 114051, 114119, 114924, 114164, 114176, 114179, 114083, 114195, 114185.2, 114185.5)

37. Each vending machine shall hiave pested in 2 promwnent place, a sign indicating the owner's name. address, and telsohone number A recard of claaning and sanifizing shall be maintained by the operalor in

each machine and shall be current for al least 30 days. (114145)

36 Exhaust hoods shall be prowided 1o remove loic gases, heal, grease, vapars 2nd smoke and be approved by e local building depanment. Cancpy-type hoods stial extend 6 beyond all cooking equipment. Al
areas shall have suffient veniitation to faciitale proper food stosage. Todlet rooms shall be vented to the oulside air by a screened opanable window, an air shalt, or a light-switch activated exhaust fan,
consistent wath local buslding codes. (114149, 114145.5) Adequate bghting shal be provided in 2il areas to faciilate cleaning and inspection. Light fistures in areas where open food is stored, served, prepared,
and wheee ulensis are washed shall be of shatterproof construction or protected with light shiekds, (114149,2, 114149.3, 144252, 114252.1)

39, An accurate easily readable metal probe (hermometer suilable for measuring temperaiure of food shall be avalable fo the food handler. Athermometes +/- 2 °F shait be provided for each hot and cold holding

util of pateniialy hazardous foods and gh temperalure warewashing machines. (144157, 114159) )

40 Winng cloths used (o wipa sexvice counlers, Scales or other surfaces that may come info contact with food shall be used oaly once unfess keptin clean waler with sanitizar. (114135, 1141851, 1141853 [d-e)}

41 The potable waler supoly shall be protected with a backfiow or back siphonage protection device, 8s required by applicable phimbing codes, {114192) Al plumbing and plumbing fxtures. shall be inslalied in
compliance wath o:al phuribing ordinances. shall be mawtainied 50 3 1o orevent any contaminalion, and shall be kept clean, fufly oparativa, and in good repalr. Any hose used for conveying potable waler shal
be of approved malenals, labeled, propesty stored, antf used tor no other puipose. (114171, 114189.7, 194180, 114193, 114193.1, 114189, 114201, 114269)

42 Atfood waste and rublvsh snalt be kept m beak nroof 2nd rodent proof containers, Containers shall be covered a1 21l fimes. Al waste must be removed and disposed of as frequently as necessary lo prevant a

nusance The extenor premises of each lood faciity shiall he kepl clean and kee of fiter and rbbish,
(114244, 114245, 114245.1, 114245,2, 144245,3, 114245.4, 1142455, 114245.6, 114245,7, 114245,8)

43. Toitet facibties shal bo maintanad chean, sanitary and in good repair. Trilot rooms ahall be separaled by » well-fiting seff-closing door. Tolet issue shall ba provided In a parmanently inataliad dhpancer al aach
todel. The number of iniiol faciliies shal be in accordance wilh iocal bukding aind plumbing ordinances, Toitet faciibes shall ba provided fof pations: in estabisniments with fore tan 20,000 4q f;
establishments olfering oe-site tiquor consumption, (114250, 114250.1, 114278)

44. The premuses of each food faciiy shall bs kepl clean and fres of litter and rubbish; &l clean and solied linen shall b properly stored; nos-food llems shall ba stored and displayed separais from {ood and food-
contact suriaces; ihe facidy shall be keof venmin prood, (114087 {j), 118123, 114143 (a) & (b, 114288, 114256,1, 114256.2, 114258.4, 114257, 1142571, §14259, 114258.2, 114258.3, 114279, 114284, 114262)

45, The walls / cathngs shall have durable, smoolh, nonabsachent, light-calared, and washable surfaces, All floor surfaces, other than the cuslomer service araas, shall be approved, smaoth, durable and made of
fenabsorbent natenal thal m sasily cleanable. Approved base coving shall be provided in all sreas, except customer setvice areas and where food & stord In original unopenex containers. Food faciRties

shall b fully enclsed. Al food faciliies shafl be kept clean and in good repair
(114143 (d), 114266, 114268, 114268.1, 114271, 114272)

48, Ho sleeping accommaodations shall be in any room whare food s prepared, stored or sofd. (144285, 114286)

41 Handwashing signs shall be posted in exch (oflel room, directing atiention 1o ie nead fo thorouahly wash hands afler using the restroom (113953.5) (b) No smoking signs shak be posted in food preparation,
tood slorage, wiarewashg, and viensd siorage arers (113978) (c) Consurners shall be nolified that clean tableware is lo be used when thay returm 10 self-gervice areas such a9 salad bars and buflets, (d) Any
food Yzcitly consinucied before January 1, 7004 withoul public {ale! fackties, shall prominently post a Sigh vathin he food factity in a public ares stating that todet faciities aro not provided (113725.9,

114381 (e))

48. A person praposing fo tuikd or ramode a food faciity shall submn plans for approval bafora starting sny new construction or remededing of eny faciity for 11se as & retad food faility, {114380)

49. Afood laciity shall not be open for business without a valid permd, (1 14067(b) & (c), 114381 {a), 114387)

50, An enforoement officer may impound food, equipmient or ulensits (hat are found lo be unsanitary of in disrepair. (114393)

54. ) an krenanent health hazard is Yound, an enforcement officer tmay temporarity suspeand te parmit and order the food faciity immediately cosed, (194409, 114405)



