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 complianc

& N/O = Not observed N/A = Not applicable CQS= Corrected on-site  MAJ = Major violation

OUT=0ut of Compliance
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DEMONSTRATION OF KNOWLEDGE

=<z |_i. Demonslration of knowledge: fovd safety certification
Food Safely Cert Name:. Exp. Date

C0S | MAJ | aur

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

pSEIELE %m_n%lic% shell $tock tdgs, condition, display
bR ELA anca with Gulf Oyster Regulations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

r CONFORMANCE W Wm'l APPROVED PROCEDURES

18. Complidnce with variance . spacialized process,
reduced oxygen packagmg, & HACCP Plan

. \\\\ 2. Communicable disease; teporting, restriclions &
](& exclusions
PN

3. No discharge from eyes. nose, and mouth

GONSUMER ADVISORY

4. Proper aaling, tasting, drinking or tobacco use N

PREVENTING CONTAMINATION BY HANDS

)6' 19. Consumer advisory provided for raw or
undercooked foods

N\

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used

20. Licansed health care faciiities/ public & privale
)d schools: prohibited foods not offered

’ property
6. Adequate handwashing facilites supplied & \\E
&\\ accessible :\\\

?S

" TIME AND TEMPERATURE RELATIONSHIPS

21, Hot and cold water available
Temp
LIQUID WASTE DISPOSAL

1) 7. Proper hot and coid holding temparatures
r 8. Time as a public health control; pracedures &
><: records

X‘_‘_mn. Sewage and waslewaler properly disposed
VERMIN

9, Proper cooling methods

10. Proper cooking lime & temperalures

” WATER/HOT WATER

] 23. No rodents, insecls, birds, of animals

p. &

‘X

/) | 11. Proper rehealing procedures for hot holding
7

\

PROTECTION FROM CONTAMINATION

1 T 12. Retumed and re-service of food N

13.Food in condition, safe and unaduller ated

|14, Food contact surfaces: clean and sanitized

SUPERVISIDN : .
| 24, Person in charge present and performs duties 39. Thermomelers provided and accuralg
PERSONAL CLEANUNESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair resiraints | PHYSICAL FACILITIES
___GEMERAL FOOD SAFETY REQUIREMENTS 44. Plumbing: proper backflow devices

|26, Approved thawing meihods used, frozen food [ 42. Gabage and refuse disposed; facities mainlained

217, Food sg, and 43, Tollet fackes. properly constructed, suppied, cleaned X

28. Washing fruits and vegetables A4, Premises, w%wm_

29. Toxic substances propery identified, stored, used T FOCD FACILITIES

FOOD STORAGE! DISPLAY/ SERVICE- 5 45, Floor, walls and cellings: built, malnhmd and clean
30, Fiood storage: food slorage conlziners identified 48. No unapproved private homes/ iving or sleeping quarlers
31, Consumer self-service SIGNS/ REQUIREMENTS

(72, Food Tabefed & fonesty presented

47, Signs posled last Inspection report available

" COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33, Nonfood conlacl surfaces clean 48, Plan Review
34. Warewashing facillies: installed, maintained, used: test slrips 49, Permils Avaliable

35, Equipment/ Utansils anproved; installed: clean; good repair; capacily

50, Impoundment

36. Equipment, utensils and linens: storage and use

37. Vending machines

38, ualé venliiation and lighting; designaled areas, use

$1, Permit Suspension

7
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE ERONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE. ;

 All food employees shall have edequale knowedge of ana be Irained i food salaly as il relates (o their assigned duties. (113947) Food facilities Ihat prepare, handle or serve non-prepackzged polentially !
hazardous food, shail have an employee who has passed an asnroved lood salely certification examinalion (113947-113947.1)

2 Employees wolh a communicabls disease shall be excluded from ihe food facilly / preparation of food, Gloves shall be worn il 20 employes has culs, wounds, and rashes. Na employee shall commit any act thal
may conlaminzle of adullerale (cod, loed confac! surface or wtensils. (113948.5), The permit holder shall require food employees In report incidents of iiness of injury and comply with all applicable restrictions.
(143049.2, 113950,113950.5, 11337 3(a))

3 Employees expenencing sneezing, Loughing, o runiy nose shall not work with exzosed food, clean equiprrent, ulensis or inens. {113874)

4 No employees shal eal, dnok, or smoke i any work arga. {113977) . N

5 Employees are required 1o wash thew hands belofe begmaing work; befote handhing food / equipment / utensils; as ofien as necessaty, during food preparation, 1o remove soil and contamination; when switching
from working withy taw Lo ready 1o eal foods. afier louching body parts; afier using toflel room; or any hme when contamination may ocour. (113952, 113953.3, 113953.4,.113961, 113968, 113972 {b-f)

8. Hendwashing soag 2ad towels or drying gavice shall be provided in dispensers, disosnsers shall bs mamtzinad n 0004 repzir. (113853.2) Adequate faciifies shall be provided for hand washing, food preparation
and Ihe wasming of ulensis and eoviomenl, (113953, 1139531, 114067(()) )

7. Polenhaky hazardous foods shall be heki ator balow 411 45°F or 21 or above 135°F (113896, 113098, 114037, 114343(a))

8. When bme only. rather than fime and lemperature is used as a public health conirol, records and decumentation musl be mainlained {114000)

9 *All polentialty nazardous food shall be RAPIDLY cooled from 135°F to 70°F, valhin 2 hours, aad then from 70°F to 41 *F, wilhin 4 hours, Cooling shatl b by one or more of the following methods: in shatiow
containers. sgparaling lood inlo smiser portions; adding ice as an mgrediant, uging an ice batn, sumng freouently: using rapid cooling equipment; o, using containers that faciilate heat iransfer. (114002,
114002,1)

10. Communuled maat, raw eggs, or eny food conlaining cemminutad masl or raw eggs, shall be heated (6 155°F for 15 sec. Single praces of meat, and eggs for immediate service, shall be healed to 145°F for 15
sec. Poullry, commnuted oaullry, stufied Rt / meai I pouliry shall be heated b 165°F Other tlemperaiure requirements may apply. (114004, 114008, 114010)

. Any polentially hazardous foods caoked, cooled and subsequenty reheated for hot hoiding or seraing snall be brought to a temperature of 165°F. (114014, 114016)

12, No unpacxaged food Ihai has been served shall be re-served or used for human consumplion, {114079)

13, Any food 1s aduterated if il bears or contains any paisonous or delelenous substance thal may rander il impure of injurious lo health, (113867, 113076, 113280, 113888, 113990, 114035, 114254(c), 114254.3)

14. Al food contact surfaces of ulensils and equipment shall be clean and sanilized (143984(e), 114097, 144099.1, 1140994, 114099.6, 114101 (tvd), 114405, 114109, 114111, 194113, 114115 (a, b, d), 194117,

114125 (b),114141) ;

15 All lood shall be oblained from an approved source, {13980, 143982, 114021-114031, 114041)

18. Shell stock shall have comolele carfification tags and shall be properly stored and displayzd. (114039 - 114039.5) )

17. Comply with Gulf Oysler warning seasonal requirements. {Tite 17 CA Code of Regulations §13675, Cal Zode Section 113707) 3

18. HACCP Plan 15 a waiten document that delnesles the formal procedures devaloped for sate food handiing approvad by the Nationa! Advisory Commiltes on Microblological Criteria for Foods. (114415). A
witten document approving a devialion rom standard health code requitements shall be mainlained a1 the foad faciity. (114057, 114057.1)

19 Ready-fo-eat food contaimng undercocked food or raw egg and unpackaged contectionery food contaming more than 4% alcohol may be served if the faclity notifies the consumer. (114012, 114093)

20. Protrbiled Ioods may not be offered in icensed health care fachiies/public and privaje scheals (114091)

21 An adecuale oiotested cressunzed, potadle supaly of hot water and cold wales shall by provided al all imes (113983(c), 114099.2(b} 114101(a), 114189; 114192, 114192.1, 114495)

22 Al iquid waste sl deam 1o an aperaved fully unchoning sewage disposal system (194187)

23 Each fooc fachly shal e kent frag of venmin® rodents (rals. mece). cockroaches, fies.! $14289. 1, 114250.4, 114250.5)

24 Apersan in charge shafl be resent at the Jaod factily during al hours of oneration, {113845.113048.1, 113984,1_114075)

25, Al ampioyess oracenng, servmg or hiandiing foad or utensis shall wasr clean. washable outer gaments of unilorms and shall waar @ haimet, cap, or other suitable covering lo confine halr. (111969, 113974)

48, Food shai be thawed under relrgeration, complately sudbmerged under cold runang water of sufficent vetocity te fush loosz parteles; in microwave oven; during the cooking process. (114018, 114020,

114020,1)
27 Al teod shal be separaled and protected from contamination (113984 (a, b, ¢, d, f), 113986, 114050, 114067(a, d, ¢, ]), 11408812, b}, 194077, 114089,1 (c), 114143 (c))

28. Raw, whole producs shall be washad pnor (o preparaton, (113992)

29, Al poisonous subsiances. defergents, bleaches, and cleaning compounds shai be stored separale rom foco. utensis, packing malenal and loed-contact surfaces, (114254, 114254.1, 114254.2)

30. Food! shall be stored i approved containers and labeled 23 1o contents, Food shall be stored & least 5° above the foar en agoroved sheiving. (114047, 114048, 114051, 114053, 114055, 11406T(h),
114062 {b}) g

33. Unpackaged food shai be displaved sod dispansid in a manner that prolests the fosd from contamingtion, (144063, 114085

SZMrloodismbmndsdiNsM 18 faise o misiaading, If il is offered for sale under the nama ol another {ood, or if it is an imitation of anather food for which 2 definition and standard of identity has been
eslatlished by reguiaton. (114087, 114089, 144089.1(a, b}, 114030, 114093.1) A

33. Ainonlood contact surtaces ol wtansits and equipment shall be clean, (114515 (c))

34. Food facies trat prepare food shall be equioped with warewashing laciklies Tesbing equipment and matenals shall be provided to measure ihe applicable sanitization method. {$14067(1,g), 114099,
114089.3, 114099.5, 114101(a), 114101.1, 114101.2, 194403, 114107, 114125)

35 Allutensis ang equrment shall 5e fully aneralive and n gocd repar (114175), A ulensis and equipment shall be asproved, installed proerly, and meet applcable standards, (114130, 114130.1, 114130.2,
114930.3, 1161304, 114130.5, 414132, 194433, 114137, 194139, 114153, 114155, 114163, 194165, 114167, 114189, 114177, 114180, 114182)

35. A% clean and sodad nen shail be pronedy siored: non-iood Hems shall be slored and displayed separate from lood and food-contact surfaces. {114485.3 - 114185.4)Utensis and equipment shall be handied

and siored 50.as (0 be protected from cantamination, (114074, 114081, 114919, 194921, 114461, 114178, 114179, 144083, 114185, 114185.2, 114185.5)
37. Each venging macine shall have posted in 2 prominent place, 3 sn indicatng the owner's name, address, and teleohane number A recacd of cleaning and sanifizing shall be maintained by the operalor in

each maching and shall be current for al least 30 days. (114945)

38 Exhaust hoods shall be owded (o remave losc gases, heal, grease, vapors 2nd smoke and be approved by the focal building depanment. Canopy-type hoods shall extend 6 beyond all cooking equipment. Al
aeas shall have sullicent veniilation lofacimepropm!oodsluraoe.Tdmmshdbevanodhmeumdeﬂw;mmdwm.maﬁm«ammmmm
consistent wilh local bulding codes, (114149, 1111n.t)mmmwbeptmdedhﬂmwladmlecbmmdhspuﬁm.bgtllﬂnresinmmumloodbm.mm.
2nd where ylensis arewashed shall be of shatterprood constuction o protacied with light shields. (114149.2, 114446.3, 114252, 114252.1)

39. A accurate e3sily readable metal probe thermometer suitable for measunng temperalure of food shal be availabiz fo the faod handler, A thermomeler +/- 2 °F shat be provided for each hot and cold holding
ufi of potenhally hazardous foods and high temperalure warewashing machines. (114157, 114159)

40 Wiomg cloths used fo wipe service counters, scales or other surfaces that may come inlo Gontact with food shal be used only once unless keplin clean waler with sanitizar. (194135, 114185.4, 1141853 [d-e))

41 Yhemmwasaﬂmysha!lbeprmedmmnbﬂbﬂabmmammm.aswzdbymwemntbmm.(ﬂﬂmuuummdwmmmlhemwdh

comphance vath lecal phimbung ordinances. shat be maintained 50 as o orevent any contammalion, and shial be kept clean, fufly operative, and in good repair. Any hose used for conveying polable water shall
be of approved maienals, labeled, oronerty stored, an used for no other puipose (114171, 194189.7, 114190, 114193, 144193.1, 114189, 114201, 114269)

42 Alf food waste: and rubbsly shait be ket m keak nroof and rodent proof containers, Containers shall be covered a1 ail fimes. Al waste must be removed and disposed of as frequently as necessary lo prevent a
nusance  The exlenorprenises of each lood fasidy shal be kepl clean and fee of fitter and nubbish.
(114248, 114245, 1142451, 114245,2, 114245,3, 1142454, 114245.5, 114245.6, 114245.7, 114245.8)

43. Toiet facities shal be manianad chean, sanitary and in good tepair, Toilet rooms shafl be separaled by 2 weil-fittng seif-clasing door. Toflel tssue shall be provided In a permanently installed dispenser at sach
lodel. The number of ioilel lactities shall be in accordance with local buiding and plumbing ordinances, Touel faciives shall be provided for patrons: in establishments with more than 20,000 sq R;
establishments olfering on-site fiquor cansumption, (114250, 114250.1, 114278)

44 TMMsdmhodMshalhakeotcbmu\dmamwmwm;wdemmdsoﬂodlhensmbeprooedystorad:ml-(oodlhmmallbesmdmmmsepmfmmloodﬂlm
contact surlaces; Ihe facity shall be keot venmin proof, (114067 (J), 114123, 194143 (a) & (b), 114258, 114256.1, 114256.2, 114256.4, 114257, 114257.9, 114249, 114259.2, 114259,3, 114279, 114284, 114262}

45. The wals | cothngs shall have durable, smooth, nonabsarhent, ligt-colared, and washable surfaces, Allflaor sufaces, other han the customer servios areas, shall be approved, smooth, durable and made of
lewbenlnmmamaadydwabh.Wmmwmsmmmmmuwex.exwmtmrmmawmehwnaminmwmmm. Food faciiies
shall be fully enclosed. Al food facilities shall be kept dlean and in good repair

(114143 (d), 114266, 114268, 114268.1, 114274, 114272)

48.Nosbemqacmmdamshdbohmycmmbodispreoated.sturworsdd.(mzls.114236)

a7 Haﬂwashngsgrumbepmmdhmhmrm.mmananmbmmed'ama'wghtymnhmdsaﬂummmemtrm(ﬂ”ﬂﬂ(b)Nosndcirgsmshalbemdhfoodw.
tood slorage, warewashag, and viensd siofage areas (113878) (c) Consumers shal ba notified that clean ableware i 10 be used when Ihay retum 0 sell-sevica areas such as salad bars and buflets, (d) An
food Iacibly constnucied before Jaauary 1, 2004 MWIMW.MOWMMWMMbndl:ﬁyhapubkmmmwmnnotanvhod(ﬂ:‘lls.'l.

114281 (o))
u.Apmmmmbm«mabod!adlnymlsubmmbrmamulthmymmmwmumMndmyhﬂybmnnmuwm. (114380)
49. Afood lacidly shall not be: open lor business without 8 vald parmd, (114067(b) & (c), 114381 {a), 114347)
so.Mmm:emoﬁxmaywmxﬂh&.mmtummhmnmbbamumanm‘(ﬁmn
5%, ¥ an imrnnent health hazard is found, an anforcement officer may temporariy suspend the pemnit and order the food faciity immediately closed. (114409, 114405)
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