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 bhelow

In = In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation
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m 5. Food oblained from approved source
NG| A8 ince’ s, condition, display

C0S | MAJ | aut

FOOD FROM APPROVED SOURCES

-

%) | 17. Compliarice with Gulf
)(' 18, Compliance with variance, spacialized process,
reduced oxygen packaging, & HACCP Plan
|19, Consumer advisory provided for raw or
S( '| undercooked foods
{
20. Licensed heafth care facilities/ public & privale
schaols: prohibiled foods not offered

>v.

J CONFO CEWITH APPROV:%PRDCEDURES
GONSUMER ADVISORY
Highly Susceptible Populations
WATER/HOT WATER

>§ Nﬁi Fot and cold water available
Temp

In | wowa | _ ] cos | mas | out
DEMONSTRATION OF KNOWLEDGE
57T 1. Demonstration of knowledge: foud safely certification RN
FM afety Cert Name:. Exp. Date
EMPLOYEE HEALTH & HYGIENIC PRACTICES
N 2. Communicable disease; reparting, restriclions &
&\\ exclusions )
! ¢ | 3. Nodischarge from eyes. nose, and mouth
7 Sc - | 4. Proper ealing, tasting, drinking of tobacco use NN
PREVENTING CONTAMINATION BY HANDS
5. Hands cledn and properly washed; gloves used
Lt <
. Adequate handwashing (acilities supplie
\)C&\\ accessible : &\\
: TIME AND TEMPERATURE RELATIONSHIPS
N 7. Proper hot and cold holding temparalures
" \< 8. Time as a public health control; procedures &
£ records
7 X__| 9. Pigper coaling methods
75| 10. Proper cooking lime & lemperalures
"S27 | 11, Proper reheali res for hot holding
3 PROTECTION FROM CONTAMINATION
N "1 12. Relumed and re-sarvice of food R
13. Food in good condition, safe and unadulterated
| 14. Food contact surfaces: clean and sanitized

LIQUID WASTE DISPOSAL

A NS 22, Sewage and waslewaler properly disposed | | |
VERMIN

RN 23. No rodants, insects, birds, or anima

.

SUPERVISION

39. Thermomelers provided and accurale

24, Person in chai ont and duties
PERSONAL CLEANUNESS 40. Wiping cloths: properly used and stored
25. Personal cleanlingss and hair restraints | PHYSICAL FACILITIES P
"~ GEMERAL FOOD SAFETY REQUIREMENTS 44, Plumbing: proper backflow devices Pt
26. Approved used, frozen food 42, and refuse disposed; faciiities mainlained
27, Food 56 and 3, Tollet fachities: properly constructed, supplied. cleaned
28. Washing fruits and vegelables 44, Premises, personal/cleaning items; venmin-proofing
29. Toxic substances properly idenlified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- |45, Floor, walls and ceilxm bulit, mainiamed and clean
30. Food storage: food storage conlainers identified 48. No ivate homes/ quarters
31, Consumer self-service SIGNS/ REQUIREMENTS
32, Food propery [abefed & fionesfy presented’ 47, Signs Es_led, last Inspection report available

EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonfood conlacl surfaces clean 48, Plan Review
34, Warewashing facillies: installed, maintained, used tesl slrips 49, Permits Avalable

|50, Inpoundment

385, Equipment/ Utansils approved, instalied; clean; good repair; capacily

36._Equipment, utenslis and linens: siorage and use

37. Vending machines

38, Adequale venliiation and lighting; designaled areas, use

§4, Permit Suspension
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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, .

© 4 Al food employees shall bave adeauale knawiedgs of ana be wansd o food salely as o relates (o thelr assigned dulins. (143967} Food faciliies Ihat prepare, handie or serve non-prépackaged poldntiafly -
hazardous food, shai have an employee who has passed an adaroved foca sately cerification examinglion  (193947.113947.4)

2 Employees valh a communicablz dissase shak be excluded from e food (acidy / preparation of food. Gloves shall bs worn if 2n employes has cuis, wounds, and iashies. Na employse shall commil any act that
may coplaminzle of aculleraie food, {ocd contact surtsce or utensils. (143948.5), The permit holder shall require food employees I report incidents of iness or injury and comply with alt applicable restrictions.
{113949.2, 113950,113950.5, 11337 3alj .

3 Employees expenencing sneeting. coughing, or iy nose shall not work vath exposad focd, clean eauipment, uignsils or inens. [143974)

4 No employecs shak eal, dnk, or smoke 1n 2hy work area. 1113677} o o , ,

§ Employees ace required 10 wash thev hands belore begming work; bafre handiing food / eawipment ! ilensis: as often as necessary, during Tood frepiration, 1o femave soll and conlsmination; when swiching
from working wilh taw o ezdy to et foods aftar louching body parts, after usiyg toilat room; of By hemg when conlamination may ocour. (113952, 1139533, 113853.4, 113961, 113068, 113073 b))

& Hendwashing soag and lowels or drying davica shall be provided in dispensers, dispensers shatt be maintainad n good repair, {113853.2) Adecuate facilities shall be provided for hand washing, food pregaration
and Ihe wasamg of ulensds and eouinment, (193853, 113853.1, 194067([}} ’ :

7. Potenhally hazardous loods shall be heki alor balow 41/ 45°F or &l or above 135°F (413895, 113888, 144037, 114343(a))

& When hme only, r3ther than lime and lemparatuee i used as a public heaih conlrol, records and documentation musl be mainlainad {114000)

5 AR polentiahy Worardous food shall be RAPIDLY cooled from 135'F to 70°F, wihin 2 hours, and then from 70°F to 41 *F, within 4 howrs, Coofling shall be by one or more of the {ollowing methods: in shaliow
contaners. separsing lood inlo smster portions; sdting e a8 An mgrediant, using an ice bat, sumng iracusitly: usmg ragid cooling equpment: o7, using containers that faciilate heat ransfer. (114002,
114002,1}

10. Communuled meat, (aw eggs, of any food containing cermingtas maal of raw eges, snal be heated (6 155°F for 15 sac. Single mraces of maat, 2nd eggs for immediate service, shall be heated o 145°F for 15
sec. Poullry, commnuted oauley, stuffed fish | meal / pouliry shat be heated (o 165"F. Qther lemperalure requsements mey apply. (114004, 114008, 114010}

1. Any polentially hazardous foods cogked, covled and subsequently ceheated for hot hoiding of serving snatt be brought to a tamparature of 165°F, (114014, 114016)

12, No unpacraged lood that fes been served shail be re-served or used for human consumplion, {114079]

13. Any food 15 aduitarates f & bears or conlains any poisonous of defelenous substance that may render iLimaute of injurious (o health, (113867, 1397¢, 113980, 142988, 113990, 114036, 114254(c), 114254,3)

4. Al food contact surlsces of ulensits and equipment shalf be clean and sanitized [113984/e), 414027, 114089.1, 114099.4, 114099.5, 114101 (t-d), 114405, 114408, 114111, 134113, 114115 (a, b, d), 114117,

114125 (b), 134441 , o
5. Ali feod shatt be obiamned from 30 approved source, (113880, 113882, 114021114031, 114041}
18. Shell stock shall have complete certification tags and shiali be properly #lored and displayed (414430 - 114039.5)
17, Compty with Gulf Oyster warning seasonal requitements, {Tie 17 CA Code of Regulations 513675, Cad Code Sastion 113707) -
18. HACCP Plan 15 a wniten document thal defivaates the farmal procedures devaloped for sate food handling appravad by ihe Nations! Advisory Commiltes on Micoblological Criteria for Foods. {114419). A
varitien docurnent sopawing a devistion rom standard health code reauvements shall be maintained ot the lood facility, (114057, 114057.1)
13 Ready-to-eat food contaimng undercacked food or raw egg and unpackaged conleclionsry food contaming mors than %% aleohol may be served i the facility notfies the consumer, (114012, 114093} -
20. Protututed loods may not be offered i isensed healih care faciiiesioublic and prvate schea's (114091)
21 An adecuaie piclecisd cressunzed, potable supply of hot water and cold water shal be provided ol afl times (117883(c), 114095.216) 114401(n), 114180; 114182, 1141821, 114185)
22 Al hquic waste must 6ram 1o an agnraved iully iunchiosing sewage disposat system (134187} )
A3 Each fooc fackily sha ta kent irag of venmy rodents frals, mice). cockroachios, fles.f 142581, 194250.4, 114569.5) ) :
24 2 person m charge shall be prasant at the fod faciity duning all hours of oneration. {143845113945.9, 193984,3_114075) ‘
25, At amptayees prasznrg, serung of handing focd or ulensits shall waar clean. washable oular gaments of vnitorms and shall wear a halmet, cap, o other suitabla covering lo confing hair, ({13959, 193974
48, Food shat be thawed under ralrgeration, completely sudmerged under cold ninmng water of suficent valosity o fush looss parteles; i microwave oven; during the cooking process. (114018, 114020,
1140204
7. All food shall be separaied and protected from ecrdamsination (193384 (0, b, ¢, &, £, 113868, 114
28. Raw, whole producs shall be washad oo 5 presarsion, (143692) :
29, At poisonous subsiances, defergants, hieaches, ang clsaning compounds shad b stored separaia fom T, ot
30, Foudd shat be siver soved containers snd labeded 23 1 contents,  Food shat b stored ot gast 37
114068 (b)) :

31, Unpackaged lood shaif be displaved and disnengad in & manntr 1hal protests the foog from oontemingtion, 1144085, 114085)

34 Ay lood i mishranded 1 s labeng 15 ek o misieuding, I is offered for sale under the pama of anolex oo, or if i is an imiaion of anather fond for which 8 definion and standard of identity has been

eslablished by raguiahon. {14087, {14083, 14408618, B, 114090, 114093.7} ’

33. Alfnonfood cantart surfaces of iassits and equiserent yhall be clean, (114515 (c))

34. Food fanhies that prenare lood stiall be equipped with warewashing fackies Tesling equipment and matenals shail be provided o measure the applicable sanitization method. {114087(7,g), 114098,
1H6030.3, 1140985, 11410%n}, 1123011, H4101.2, 196403, 196107, 1141251 ’

35 Allutensis ang amuemant shall be ully aerative a3 o good renar (1141751 A ulensis and eauiomaent shal be agproved. instatiad propesty, and meel appbuable standards, (194130, 114130., 114130.2,
118930.3, 1163304, 3146130.5. 114132, 144135, 114137, 134135, 116183, 194155, 114983, 194765, 114167, 114186, 114177, 194100, 114182

35. All cean and sodad knan sinall b promedy siocend; non-fnod Kems shall b slored and displayed ssarate from food and food-coniact surfaces. [194485.3 — 114185.4)ensis and equisment shll be handied

and stored 50 as to be prolected from contamnation. (114074, T1AOBY, 114139, 14424, T1016%, 114176, 114179, 114083, 114995, 114185.2, 114185.5)

37:Each vending mazne shalt have posted it 3 prommest phice, 2 s1on mdicating the pwier's name. address, and teleshone numbar A record of c'zaning and sanifizing shall be maintsined by the operalor in

each machue ang shat be currant for al east 30 days. (112145}

38 Exhausthoods shall be syovried 1o fesmove J0mKC gases, beal, grense, vapors and smoke and b anpnoved by the loca! byiding depanment, Canopy-ype hoods shall extend 6 boyorsd i eooking equipment. Al
areas shall have sullicient vendtation to faciitale prover food slorage. Tolet 1ooms shall be ventad fo the butsida 27 by 3 screened apenable window, an air shafl, of a ight-switch ackvated exhaust fan,
consistent wih local bulding codes. (114149, 114145.1) Adequale hahting sha? be provided in 2i aress to faciilsle dizaning and inspection. Light fixtures in areas where open food is stored, served, prepared.
2nd where viensds are washed shad ba of shatterproof consbuction or protscied with light shiolds, (116148,2, 114448.3, 114252, 14252.1)

39, An accurate sasiy neadabie matal probe thermometer sitable for measunng temmeraiure of foad shiall be avalabie (o the faod handler, A themmometer +/- 2 °F shat be provided for sach hot and cold holding

utst of prstentaily hazardous foods aivd huth tempesature warewashing machings, (114157, 144158)
40 Vo cloths used (o wape Service counters, stales or other surfaces thel may come info contacs with food shat be used only oace unless keplin clean waler with sanitizar, (144135, 414185.4, $14185.3 [d-e})
41 The polable waier suoply shal be protected wilh & backfow o back siphonags prolection device, as requred by appiicable plumbig codes, (114192) A plumbling and plumbing fixtares. shall be instalid in
somphiance vath 23l phurbing ordinances. shall be mainiamed 50 as 10 orevent any cortaminstion, and shal be kept cleaa, fully oparative, and in good repair. Any hose used for conveying potable water shall
be of approved matenals, labeled, roperty stored, and used for no other pupose. (412473, 114989.7, 114180, 154193, 194193.1, 114189, 114201, 114259)
42 Allfoad waste and tublasis shaR be Nep! m lsak neanf snd rodent proof contsinere, Contamers shal b2 coversd a1 &2 fimes, Al waste must be removed and disposed of 25 feguently s necessary b prevant 3
nesence  The axiesdr ensses of each lood fanity sk e keoi clean and free of ey 3 Adbinah.
[1id2Ra 114345, 1180459, 148048, 1142485, 1142484, 1942455, 1160458, 114457, 1142458

45, Tabat fschies sha¥ be mantanad chean, sanltary and in goc! mpair, Tolet oo shal he senaraind by 2 well.fiing seif-closing door. Tolel tisua shall ba provided in a permanently instaliad diapanser ot aach
toded, The number of il facilties shal e in accordancs with looal buiding and phumbing ordinances, Toded (xciites shall be provided for pations: in establishmants with mors than 20000 sqft;
estabishiments offering ensite fiyue consumption, {114255, 4142501, 144278}

44. The premeses of sach kood facity shall be kent clean and free of fey and nubibish; & ciean and soled finen shall ba properly stared: nan-food Hems shall be sised and displayed separats from food and food-
contact surfacss; Ihe fanddy shall be keot venven prot, (114067 (), 114123, 114142 (2} & (b), 114238, 114256.1, 114256.2, 114258.4, 194257, 114257.1, 114248, 1142582, 1142%.,3, TI2T8, 114281, 144282)

45. The walls | cattmgs shall have dumabie, smoath, ponabsartent, light-oolared, and wesirable surfaces. All faor surfacas, other than the cusiomer servica araas, shall ba asproves), smeoth, durable and mada of
fnalsorbent matenat Eal s sandy cleanabls, Approved base coving shal b provided in ol areas, excert Cusioner saivice 2feas and where food 16 Stomd in orlginal uliooshed containers. Food fecfies
shall be fully enclosed. Al food faciities shall e kent clean s0d in good rapatr

{114143 {d), 114265, ¢ 34248, 116288,5. C14274, 1942725

45, No sieeping accommeations shal be in any foom whers food Is (repared, starsd or sold, (444286, 1742851

41 Handwashing signs shall be posted in each tolted room, drecting attention 10 s nead fo thorughly wash hands aer usig e testroom {143853.5} (b) No smoking siares shafi be posted in food preparation,
tood storage, wiatewashong, andl viensd siofage arerg (Y13978) (c) Consumers shall ba notifisc thal clean tatéewars = 1o b used when ey rstum i seif-senice arezs siich a5 salad bars and buffets, (d) Any
fooxd Izeibly constnscied belore Janyary 1, 2004 withorst public tode! fackities, shall prominecty post a sigh within the ‘o facdity In & pubiic area stating that todet acities are nol provided (1137251,

114281 fu))

445, A petsor prigoang o buikd o tnaded & food Tackily shak subma plans &t sporoval batore slarting any new tonstuction of remedaliog of sy fasiity for 134 s 4 tetad food faciity, {14380y

48. A food laniity shadf net b Open b bursiness wilhout & vitlet parmet. (LIIOBTIDY & (o), 114381 (el 106387y

. An entorosment ofioer may mpound food, enpind or uiensils Bt s lownd to be unsaniary of in dampalr, (H14399)

84, B st vorenent heoth haved 5 T, an enforcement offcer may temoorarly suspad e parmit s olse e food facdity menardistely cosed, (196408, 114405)

064, 1940870, d, ¢, [}, 114068(2, b, {34077, 114088.1 o), 134143 [c))

i3, pasking matenal and locd-eontact Surfacss, 1114254, 194254.1, 194254.2)
e he foor o apdroved sheiwrg, [9404Y, 114048, 114061, T9405T, H14D55, 114087},
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