PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 . PR

Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: (< / O /) (-
Facilty Name: __ S\ ~cvevi’y Coarbe i Phone Number 33 A-4%579 __ PRID#_LIL L
Facility Site Address: ___ [ E S ¢ cva City: Yortola Zip_ e\ A2

= Type of Inspection:
Pemit#:( 7-(¥¢ 3 5% ExpDatei2/57//7 Permit Holder: S W cicoin CaAanada P\T: iy v
T -

See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

In = In complianca N/O = Not observed NI/A = Not applicable COS = Corrected on-site MAJ = Major violation

[ nowa | : [ cos | may | our In_| NIO-NIAJ COS [ MAJ | ouT
DEMONSTRATION OF KNOWLEDGE = e taep RN APRROVED SOURCES
I [ 1. Demonstration of knowledge: food safely certiication ANNNNNANNN Y . Food obtained from approved sourcs__
Food Safety Cert Name: Exp. Date vy 16. quplgance with shell stock tags, condition, display
J | '17. Compliance with Gulf Oyster Regulations
: EMPLOYEE HEALTH & HYGIENIC PRACTICES COMTIRMANCE WITH APPROVED PROCEOURES
: - - - : — 18, Complianice with variance, specialized process,
N \\\\ :;gzér'\;\‘:mcable disease; reporting, restrictions & / reduced Oxygen packaging, 8 HACC Plan
s N
J 3. No discharge from eyes. nose, and mouth 9. Co " CONSUM:"Z ?D\"SORY
V4 4. Proper ealing, lasting, drinking of tobacco use NN ¥ Bl | ?m"és:fy BRSOy op ‘@
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
{ % *;f:::ﬂz'“" and fropety washed; gloves used [ 20 Lcansed e car e publc & rvale
\( \\‘ 6. Adequate handwashing facilities supplied & \\ schools: prohibited foods not offered
; WATER/HOT WATER
& accessible o & 21 Hot and cold abi
v TIME AND TEMPERATURE RELATIONSHIPS TN e e 2
J 7. Proper hot and cold holding temperatures L1500 WASTE Bi S:'g% AL:—-—-H
J 8. TII:;:;Z sa public health control; procedures & _—m 73, Sowaae and wastowaler properly Qisposed | I I
f - VERMIN
Y 3. Propér coollg mefods 23. No rodents, insects, birds, or animals

Yy 10. Proper cooking time & lemperafures

| 14. Food contact surfaces: clean and sanitized

J 11. Proper rehealing procedures for hot holding
/ PROTECTION FROM CONTAMINATION
1] 12. Relumed and re-service of food NN
§ F\\\\\ 13. Food in good condition, safe and unadulter ated \\

SUPERVISION
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
| PHYSICAL FACILITIES

25, Personal cleanliness and hair restraints

GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen focd 42. Garbage and refuse properly disposed; facilities mainlained
21. Food separated and protecled 43, Toilet faciities: properly constructed, supplied. cleaned ]
28. Washing fruits and vegelables ) 44, Premises; personalicleaning items; vemin-proofing v
29, Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES 4

FOOD STORAGE/ DISPLAY/ SERVICE s 45, Floor, walls and ceilings: built, maintained, and clean v
30. Food storage: food storage containers identified 46. No unapproved private homes! living or ing quarlers
31, Consumer self-service SIGNS/ REQUIREMENTS
32, Food properiy labefed & fionestly presented’ 47. Sﬂngposted last inspection report available

EQUIPMENT/ UTENSILS/ LINENS GCOMPLIANCE & ENFORCEMENT
33, Nonfood conlact surfaces clean 48, Plan Review
49, Permits Available

34, Warewashing facililies: inslalled, maintained, used: test strips
35. Equipment/ Ulensis approved; installed; clean; good repait; capacity 50, Impoundment
§1. Permil Suspension

36, Equipment, ulensils and linens: storage and use
37. Vending machines ; \‘\\\3\‘“\“\3‘\ \\i\\\i\‘{\\\\\\\\“\\“\\\\\\\\\\\\\\.. N
NN Nk

38, Adequate venlilation and lighting; desognated areas, use

v A ron Vidazedy ™
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SUMMARY OF THE CORRESPONDIL  AWS AND REGULATIONS FOR THE VIOLAT S 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. :

A tood employees snall bave adeauate knowiedge of and ba rained m food safely as W retates to their assigned duties, {113847) Food facifties that prepare, handle or serve non-prepackaged pofentiafly
hazardous food, shafl have an empioyee wha has passext an aoproved fond salety certfication examinglion. (113847-113947.4) '

Ermployees veth a communicable disasse shall be exched fron he food Gty / peeparation of food. Gloves shell be worn if an employes has cols, wounds, and rashes. No employee shali commit any act tha(
may contamingte of adullerale food, focd conlact surlace or utensils. {113848.5}. The permit holder shall require food employaes In report incidents of ilness of injury and comply with all applicable restrictions.

{113948.2, 113950,113950.5, 11387 3(a))
Employees expenencing sneezing, Coughing, o runny nese shall not work wath exposed food, clean eauipraant, utensis o finens. (113374)

No employees shall eal, dnnk. or smoke 10 2ny work area {113977)
Employess are required 1o wash thewr tiands: fefore beginning work; before hangiing food / equipment / ulensds: a8 often as necessary, during foad prepatation, to temove soif and contamination; when switching

from working wilh rave to ready fo ea! foods. aftar louching tody parts; afier using toilet room; or any time when cantamination may ooour, (113952, 113953.3, 113953.4, {13961, 113068, 113973 (6-)
Haatwashing soap and lowels or drying device shall be provded n dispansers, dispensers shall be mantaned in good repair. {113853.2) Adecuate facilifies shall be provided for iand washing, food preparation
and the wasning of ulensds 2nd eauinerent, (113853, 1138851, 13408TIY
Polenirally hazardous loods shall be held at or below 411 45°F or at or above 135°F (113888, 113648, 114037, 114343(a))

When ime only, rather than time and lemperature is used as a public heatiti control, records and documentatico must be maintained {114000)
All potentialy hazardous food shall be RAPIDLY conled fom 135°F 1o 70°F, wattan 2 Rours, and then from 70°F to 41 *F, wittin 4 hours, Cooling shall b by one or more of the following methods: in shallow

conlaners. separaling. lood inlo smatler porticns; adding ice as an ingrevient; using an (ce Dath, sirmng ftequmly! usmg sapid cooling egupment; or, using containers that faciitate heat transfer. (114002,

114002.1}

10 Comminyled mest, raw eggs, or any food confamning commingtad meat or 13w eggs, shall be heated 16 155°F for 15 sec. Single pisces of meat, and eggs for immediate servica, shall be healed to 145°F for 15
sec. Poullry, comminuted paultry, stuffed fish / meat/ pouliry shafl be heated {o 165°F . Other lemperature requirements may apply. (114004, 114008, 134010)

1. Any polentially Fazardous foads cooked, cooled and subsequently reheatad far hot hoiding or serving shall b brought to a tamperature of 165°F. (114014, 114016)

12, No unpackaged lood that has bean served shall ba re-served or used for human consumplion, [414079)
13. Any food 1s adulterated if i bears or colaing any poisonous of defelerious substance thal may render s impure of injurious to heslth, (113957, 113976, 113980, 113988, 113690, 114035, 114254(c), 114254.3)

14. All foed contact surfaces of utensils and equipment shall be clean and sanitized. [113984(a), 114097, 1140881, T14099.4, 114G84.5, 114101 (b-d), 114105, 114109, 114113, 144143, 114145 (a, b, d), 114117,

114125 (b), 114141} .

5. Al lood shall be obtamed from an approved source. (113880, 193882, 114021-114034, 114041)

16. Shell stock shall have complete certification lags and shiall be properly stored and displayed (114039 - 114039.5)

17, Compty with Gull Oyaler warning seasonal requirements. (Tille 17 CA Code of Regulations §13678, Cal Sode Section 113767)

18, HACCP Plan 15 2 vniten document that delinestes the farmal procedures devaloped for sate food handiing approvad by tha National Advisory Committes on Mictobiological Criteria for Foods. (114419). A
wmitten document approving a devialicn from standard health code requirements shall be mamtained ai tha food facility. (114057, 114057.1)

12 Ready-to-eat foodf contaning undescsaked food o raw eqg and unpackaged confectionery foad contaiming miore than %% alcohol may be served if the facility nolifies the consumer, (114012, 114083}

20. Protibited foods may not be ofiered in Iicensed health care facilities/public and privaie scheols {1414091)

21 An zdecuaie protected. pressurized, potanle supply of hot water and cold waler shall be provided af all imas (113853(c), 114088.2(b) 114101(a), 114189; 114182, 114192.1, 114185)

2% Allhquid waste must dran 1o an aporoved fully funclioning sewage disposal system. (§14187

23 Each food factity sha! be kent freg of vermin: rodents {rais, fmice), cockroaches. fies.f 1942591, 114255.4, 114260.5)

24 A person in chasge shall be present 3t the food feailiy during all Hours of operation. {113345+113045.1, 113984.1, 144073)

25, All employess prepanng, serving or handing foed or wtensits shall wear clean, washable ouler gaments of uniforts and shall wear a haimat, cap, or other suitable covering to confing hair. ({13969, 113971)

=6, Food shall be thawed under relrgeration; complately supmerged under cald runing watsr of sufficent velocity to flush loose particles; in microwave oven; during the cooking process. (114018, 114020,

1140201}

27. Nteod shall be separated and protec

28. Raw, whole prodiica shail be washed pror &

28, All prtsonous subsienc

30, Food shail be stores
1452 (b} :

3% Unpackaged food shay ba displaved 2nd dispensad in a manner that prolects the fosd from contemination, (114083, 194065

32, Any lood is misbranded i it labeling 15 faiss or nrisizacing, I it i offessd for sale wnder ihe neme of anather {oed, or i iLis an imitation of another food for which a definiticn and standard of identity has been
eslablished by regulation. {14087, 144088, $4082.1(a, B, 154050, 144083,

33. Alf nonfood contact surfaces of wiansils and equipment shall be clean, (114115 (c))

34 Food facilives trat prepare: food shall be squipped wath warswashing facklis Teslmg equipmant ang malenals shall be providad lo measure the applicable sanitization method. {114067{f,9), 114089,
146883, 134099.5, 11410%a), 114501.0, 114101.2, 1141403, 114107, 114925}

33 Altwensis ang enuicment shall be fully aperative and i good repar. (114175). AX ulensils and equipment shall be asproved. instalied properly, 3nd meet applicable standards, {11412, 1141304, 134130.2,
T4130.3, 111304, 1141305, 14432, 118930, 118137, 194129, 114153, 1141585, 114183, 114165, 114157, 114188, 114177, 114120, 114188} )

36. Alt clean 2nd soted hnen shatt e propady sinied: nonlood lems shall bs stored ang displayss sapafate from food and fnod-contact surfaces, {194185.3 - 114185 4)Utensils and equipment shall be handled

and stored 50 as 10 be protected from cortamination, {14074, 1180861, 114948, 114924, 194181, 114178, 114179, 114083, 114185, 114185.2, 114485.5)

37. Each vending machine shali have posted in & prominent place, & sign indicating the ownar's name, address, and telephone numbar A record of cleaning 2nd sanilizing shafl be maintalnad by the operator in

each maching and shall be curent for at least 30 days, (114945} :

38 Exhaust hoods snalt e irovided (o remove loxic gases, heat, grease, vapars and smoke and b approved by the focal buitding depanment. Canopy-lype hoods shall extend 6" beyund alf cooking equipment. All
areas shall have sulficient veniilation o facilitate propet {ocd storage. Tollet rooms shall be venizd to the oulside air by a screened openable window, an air shal, or a fight-switch activated exhaust fan,
consistent wilh focal building codes. (114148, 114149.4) Aequate ighting shil be prowded in 21t areas to faciitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

and where slensis are washed shast ba of shatlerproo! conskruclion or protacted with Hight shislds. (114148.2, 114446.3, 114252, 144252.9)
39. An acurate essily readable metal probe (harmoneter suitable for measunng twiperature of food shall be avalable fo the food handler. A thermometer +/- 2 *F shall be provided for each hot and cotd holding

urdt of ptenvially hazargous foads and bigh temperature warewashing machings, 1114157, 114958}
40 Wiy cioths used to wips: sarvice counters, scales o ofher surfaces that imay come inlo comtact with food shat ba used only once unless Kep! in clean waler with sanitizer, (114135, 144185.1, 114185.3 (d-e))
41 Tre potable water supely shall be prolected wills a backflow o back siphonage prolection device, 8s required by applicable plumbing codes. {114182) Al plumbing and plurbing fiures shall be installed in
comphance vith lecal plumbing ordinances. shalt be mamtained 50 as (o prevent any contmination, and ehall be kept clean, fully operative, and in good repalr. Any hose used for conveying potable water shall
b2 of approved matenais, lateled, prepenly stored, and used for no othar purpose. (114171, 141897, 114180, 114193, 1441931, 114189, 114201, 114268)
42 Aitoad waste and nubixsh shall be kept in laak proat and redent proof conlminars. Containgrs shal ba coverad af a0 fimes. Al waste must be removed and disposed of 25 frequently as necessary 1o prevent a
nusance The extenor prenses of each food faciity shatl be kept clean and frag of fiter ang nblish.

(194284, 114785, 1142681, $18745.2, 114245.%, 114745.4, 1940485, 1142456, 1142457, 114245.8)
zir. Todls hal be seoaralad by 2 w g self-chosing door. Tolled Bssue shall be provided In a permanently installed dapenses at sach

in accordancs wih lozat bulding and plumbing crdinances, Todel faciives shall be provided for palrons: in establishments with more than 20,000 sq f;

EE 1 . ., (TH62EA, 1142501, 134278)

44, The premuses of each food faoity shall be kept wledn and free ol iter and bty &l clean and soited finet shalt be proparly stored; ron-focd flems shall be stomd and displayed separata from food snd food-

coniset surfaces; the faclly shall be kel vanan prool, (114087 (J), 114928, 114143 {a) & (b), 194255, 1142585, 194256.2, 1142584, 114257, 194257.9, 114258, 194259.2, 1182508.3, 114279, 144281, 114282)

45. The walls [ ceihngs shall have durabie, smooth, nonabsorbent, light-cotored, and washable surfaces. All flaor surfaces, olher than the customer servic areas, shall be approved, smooth, durable and mada of
nronatisorbent matenat thal is easdy cleanabls. Approved base coving shall ba providad in all areas, sxcept cuslomer service areas and wher food & stored in original uncoened containers. Food faciities
shaf be fully enclosed. Al food feciliies shalt b kept clean and in good Tepslr.

(114143 (d), 114286, 134268, 1942689, 1142YY, 194872

48. Mo steapmg accommendations shad be in any room whete 1000 i3 prepared, stored or sold, (114288, 134286)

47 Harwashing signs shadl be pested & each toflst room, directing sitention (o e need 1o thoroughly wash hands after using the restroom {113953.5} (b) No smoking signs shali be posted in foad preparstion,
fond storage, watewashing, and vlensd slorage aceas (143978, {c) Consumars shall be nolified that clean tatlewre 15 to be used when they retumn 1o sell-servic areas such as salad bars and buffets, (d) Any
Iood facity vonstrucied belore January 1, 2004 withoul public fodet faciities, shall prominantly past a Sign within tha fond facdity in 2 public area stating that toiet fackties are nol provided (1137254,

114381 te})

45, A parser: proptring o bl of mmadded 3 lood Tacifity shalt subo plans for approval befors staing any new constuction or resodeling of any faclity for 198 a3 a retad food faciity, (114480)

4%, A food lacifty shafl rat be open ke biusiness wilhout & valel parout, (11406110] & (o), 114381 (o), 114387

55, An enlorcement offiow may impourd fiod, soupment o7 uesiails hat ans found b be unsanitary of in dismpale, (4943983}

54, an arerenent heotl havand is found, an enforcament officer may tenporacly suspend he pemet and order the fand feclity inmedisiely closed, {116408, 114405)

-
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tod ftom centamination (113984 {3, &, ¢, d, f), 113086, 114040, 114067/, d, &, §}, 114063z, b}, 114077, 1140801 {c), 114143 [c))

113853
aat and locd-contact surfacss, (114254, 114254,4, 194254.2)

compounds shizll be storgd separata from Tocd. ulensils, packing :
3 10 contents,  Food stal g atoesd &t wast 87 above the fixy poroved shelving, (134047, 7914045, 11408Y, 194083, 114055, 114067(h),




OBSERVATIONS AND CORRECTIVE ACTIONS
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