PLUMAS COUNTY pg 1 of | _
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 -
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection:__| 2 ,\S ll [

Facility Name: ___SuGuwiast = (N Phone Number Z43~S3S7 PRID#_Z |

Facility Site Address: _ 23, (A€ €T City: __ Qovo oy Zip S S
Type of Inspection:
Permit Holder: _ vdeand) | 2.8 WA 200,

Permit#: ( __ Exp Date:
lo-143%) Luli2 119 —_—
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 ~ OUT=Out of Compliance

In | wo-a| [cos | may [ our | [n | NOMAJ cos T maJ T out
DEMONSTRATION OF KNOWLEDGE T gb"‘gg;':gm :"'::V‘:‘f::;”““s
[ 1. Demonstration of knowiedge: food salety certfication ANNCONSNNNY ___| [ N 16 Complaicarui she"”gm e
Food Safety Cert Name: M Exp. Da; I T ST CanhaRta Vol Ul OyleF Reguiations play
T A I PRACTIES [21fi9 CONFORMANCE WITH APPROVED PROCEDURES
- - - - 18. Complianice with variance, specialized process
“ 2. Communicable disease; reporting, restrictions & % el ian packaoky SHACCP Plan [
gxﬂzs‘;?::harge from eyes. nose, and mouth 5 Ty dv_COONSU MdE% ':DWSORY
; 4. Proper eaing, lasting, drinking or tobacco use ——_— % un;iercool;(e d' foa«;ss [y provided:ior raw or @
PREVENTING CONTAMINATION BY HANDS s Highly Susceptible Populations
)( 5, !;::esﬂf;lean and properly washed:; gloves used )( 20. Licensed health care facilities/ public & private
)( w 6. Adequate handwashing facilities supplied & \\\\\ : schools: probibited 'ms,rgor:l:?ﬁjv ATER
RN accessible -
TIME AND TEMPERATURE RELATIONSHIPS ¥ N 21, Hot and cold water available romo 1 30°F |+
b4 7. Proper hot and cold holding temperalures LTI WASTE TP 0‘; "
’ 8. Time as a public health control; pracedures &
)( st _X_Wz Sewage and waslewalefvz:ﬁzy disposed I ] [
%X | 9. Proper cooling methods - - -
v 10. Proper cooking time & lemperatures 23. No rodents, insects, birds, or animals
kY4 11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

Y 12. Relurned and ré-service of food Y
TSNS 3. Food in good condition, safe and unadulterated \\
N/ | 14. Food contact surfaces: clean and sanitized AN\

SUPERVISION ouT
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints { PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing; proper backflow devices
42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food
43, Toilet faciities: properly constructed, supplied. cleaned

27. Food separated and protected
28. Washing fruits and vegetables 44, Premises; personalicleaning items: vermin-proofing
i PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE 5 45, Floor, walls and ceilings: built, maintained, and clean
30. Food storage: food storage containers identified 46. No unapproved private homes!/ living or sleeping quariers
31. Consumer self-service SIGNS/ REQUIREMENTS
32, Food properly labeled & Honesty presentea 41, Swuosted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonfood conlact surfaces clean 48, Plan Review
34, Warewashing facililies: inslalled, maintained, used: test slrips 49, Permits Available
35. Equipmeny/ Ulensils approved; instalied; clean; good repair; capacity 50, Impoundment
§1. Permit Suspension

36 Equigment, utgnsils and linens: storage and use o Fuspens o
37. Vending machines ‘ . \\\\Q ------ \W\\ \\\\\\\S.\\,\\\i\{x\\\\‘ 2 “\\\_

38, Adequale venlilation and lighting; designated areas, use
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SUMMARY OF THE CORRESPOMNDING 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 ARPPLICABLE,

1. 4 lood employess snali have sdequale knowedge of and ba rained in fnod salsty as o relates to Ineir assigned dutias. {113847) Food faciities thal prepare, handle or serve non-prepackaged pofentially
hazardeus lood, shalt iave an employee who has passet an aoproved lond salety certificalion exarminalion  {113547.113947.1)

2 Employees volh 2 commumeable disaase shal be excludad from Ihe focd {aedily / preparation of food. Gloves shell be worn if 3n employes has cals, wounds, and rashes. No smployse shall commit any act that
may conlamingte o adullesale food, tood contact suriaca o utensils, {113948.5), The permil holder shall reauire food employees tn report incidents of itness or injury and comply with ail applicable restrictions.

(113845.2, 113956,113950.5, 1138732))
3 Employees expenenting sneezing, coughing, of runny nose shall not work with exposed food, clean equipment, ulensis or lingns {113974)
4 No employees shall eal, dnnk. or smoke in any work ares {113977)
Employees afe requited 10 wash thewr ands: velcre beginning work; belore hangiing food / equioment / utenv:ls s cften as necessary, during food preparation, 1o remove soil and contamination; when swilching
from working wilh raw lo ready fo ea! foods afiar louching body garls; afier using loflet room; o 2ny time when contamingtion may ocour. {113952, 113983.3, 113053.4, {13961, 113968, 113973 {b-N)
Hantwashuig soap and lowels o drying davice shall be provided in dispensers, dispensers shall be mantamed i pood repalr. {113883.2) Adetuate faciliies shall be provided for hand washing, food preparation
and the wasming of ulensds and eouinrnant, (1138683, 1136531, 116087{1)) <o o
. Polentially hazardous {oods shall be held at or balow 41/ 45°F or at or above 135°F (113996, 113648, 114037, 114343(a})
When time only. rather than time aad lemperaiuie is used as a public heaith control, records and documentation must be maintained (114000)
All potentiatly Nazardous foad shalt be RAPIDLY cooled from 135°F to 70°F, wathin 2 hours, and then from 70°F to 41 °F, within 4 hours. Cooling shall ba by one or more of the following methods: in shallow
contaners. separaling lood nlo smatlzr portians; adding e as an ngredient, uing an ce baiN, sirmng fraouaotly, ustng vapid cioling equipment; o, using containers that facifitate heat wransfer. (114002,

1140021}
10. Communuted mest, raw eggs, or any foag conianmg commintad meat or 15w aggs, shali be haated (6 155°F lor 15 sec. Single pacey of meat, and eggs for immediate servics, shall be healed ta 145°F for {5

sec. Poullry, commnuted soullry, stufied fish / meat / pouliry shall be heated to 165°F. Qther iemperature requicements may apply. (114004, 114808, 114014)
1. Any potenually hazardous foods cooked, cooled and subsequently rehealad for hot holding or serving shall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged food that nas bean served shaif be re-served or used fof human consumption, (114079}
13. Any food 15 adulterated ff it bears of containg any poisonous of delelenous substance thal may render il impure of injunious to health, (113867, 113978, 193080, 113888, 113990, 114035, 114254(c), 114254.3)

nd‘equipmenl shall be clean and sanitlized. {113984{g), 194037, 114099.1, 114039.4, 114029.6, 114101 (b-d), 114105, 114109, 114119, 114113, 114115 (a, b, d), 114117,

5

o

w g~

14, All food contact surfaces of utensils 3
114125 (), 113141) ]

15, All feod shall be oblained from an approved source. {443980, 113982, 114021-114031, 114041}

18. Shelt stock shall have complele cedtification tags and shiall be properly storext and disnlayed. {14039 - 114039.5)

17, Comply wath Gulf Dyster waraing seasang! requirements. {Tille 17 CA Codte of Regulations 513678, Cai Code Section 113767)

14, HACCP Plan 15 a waiten gocument that delineates the fonmal procedures devalopes for safe food handing approvad by the National Advisory Committee on Microbiological Crifenia for Foods. (114419). A
vatten document approving a devistion fom standard health code req ts shali be maintained al the food facility. (114057, 114087.1)

13 Ready-to-eat food contaming undercacked food or raw egg and unpackaged confactionery food containing niore than %% alcohal may be served if the facilily nolifies the constimer, {14012, 114093}

20. Prohibiled foods may nct be ofiered i hicensed healih caee faciliies/public and prvale scheols (194081)

21 An adequate protected cressurized, poladie supply of hot waler and cold water shall e provided af all times {113853{c), 114083.2(b) 114101(a), 11418%; 114192, 114152.1, 114105)

21 Allbquid waste must dran 1o an sporoved fully funchioning sewage disposal system. 114187}

23. Each food faciity shat pe ket frez of vermm: rodents (rats, mice). cockroachiss, f’ies { 116388.1, 114250.4, 114254.5)

24 A parson m charge shall he prasent a3t the food faedity duriag all hours of opergtion. {$13845 153@45 1,113984,5, 114078)
25, All employees prepsnng, serving ¢f handhing foad or utensils shall wear clear. washabte oulss garmants of unifes and shall wear a haimat, cap, o other suitable cavering to confing hair. ({11868, 113974}

<6, Food shall be thawsa under refrgeration; completaly submarged under cald runming water of sufficient valocity to Bush loose particles: in microwave oven; during the cooking process. (114018, 114020,
144020.1)

27. All feod shall be separatad and protected from contsmination. (113884 {a, b, ¢, d, 1), 1139886, 114060, 114067z, d, e, }), 1140634z, b), 114077, 114088.1 (¢}, 114143 (c})

28, Raw, whole produce shall be washad prior 1o preparation, (113842)

49, All poisonous subsiances blescnss, and cleaning compounds shizt be stored separata from food. ulensils, packing maienal and food-contact surfaces, (114254, 1142549, 114854.2)

30. Fong shad he simed 1 siainers gnd beled 5% to conlents. Food shal bo slord at oast B above the Boor on approved shelving. (194047, 114089, 194057, 114553, 114055, 114067(h},
194048 (b)) :

39 Unpackagad food sha be ﬁfsp'eved and dispanead in & manngr that protects the food from contemination. (114063, 114065}

32. Any food is misbrandad il is lzbebng 1 faise or mizisading, I it is offersd for sale under the nume of another food, or i iLis an imitation of another food for which 2 definitice and slandard of identity has been
eslablished by requiation. (115087, 114083, 134088, a, by, 114080, 114085.5;

32, Alf nonloed contact surfaces of uisnsils and squipment shall be clean, (114118 (¢}

34 Food fachues that pransre food shall be squipped with warewashing faciies . Testmg equipmant and matenals shall be provide:d to measure the applicable sanitization method. {114067(f,g), 114099,

T14659.3, 114099.5, 11410 al 19430141, 114101.2, 114103 114107, 1141285)

35 Aftmtensis and equment shall be lufly anerative and in acod repar. {116173), Al ulensils ang eapipment shall be asproved. installed properly, and mest applicable standards, (194138, 114120.1, 114130.2,
V4130,3, 1141504, $14130.5, 14402, 114135, 134137, 194139, 114453, 114185, 114183, {18145, 114167, 114988, 114177, 114380, 114188}

35. Al clean and soled hnen 5halt be properdy aiored; non-ooed items shall be stored and fisplayas saparate from food and food-contact surfaces, {114188.3 - 114185.4)Utensils and equinment shall be handied

and stored 50 as 10 be protected from contamination. {11€074, 114061, 114448, 114424, 114181, 114178, 114178, 114083, 114185, 114185.2, 114145.5)

37, Each vending machine shall have posted in 3 prominent place, a sign indicating (he owner's name. address, and teleohone number A record of clzaning and sanitizing shall be main&amd by the opsrator in

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

38 Exhaus! hoods shail be srovided 10 Temove loXIc gases, tieal, grease. vapars and smoke and b approved by the focal bullding depaniment. Cancpy-type hoods shall extend 6" beyond afl cooking equipment, All
areas shall have sulficrent ventifation to iacilitate propst food slorage. Tollet rooms shail be venlad to the oulside air by a screened openable window, an air shalt, or a light-switch activated exhaust fan,
consistent with local bulding codes. (114149, 114148,3) Adeouate lighting shistt be provided in aif areas to facditals cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
and where ylensss are washed shall be of shattanron! constiuction or protacted with light shisids. (114148.2, 114448.3, 114252, 114252.1)

39. An accurate exsily readable melal probs thermomeler suiteble for measunng remparature of food shall be avadable fo the food handler. A thermometer +/- 2 °F shalt be provided for each hot and cold holding

unid of patentially hazamous loods snd high lemosralure warewashing machines, (194157, 194158)

40 Wiping clotis used (o vape sarvice countars, scalas of olher surfaces that rmay come intd contact with food shatl be used only once unless Kepl in clean water with sanitizer. (114135, 114185.4, $14185.3 {d-8)}

41 The poiable waief suppy shal be protected with a backfow or back siphonags protection dewice, as reguired by applicable plumbing codes, {114182) Al plumbing and plurnbing fixtures shall be installed in
comphance with local plumtng crdmances. shall be mamtained 50 as 1o prevent any cortamination, and chall be kept clean, fully oparative, and in good repalr. Any hose used for conveying polable water shall
be ol approved maienals, labeled, Drooanly stored, and used for no othar purpose. (114171, 114189.1, 1141806, 114193, 144383.1, 114189, 114207, 114269)

42 At food waste and rublxsh shall be kept m feak proof and rodent proof contmnars. Containgss shall be covered at it limes. All waste must be removad and disposed of 25 frequently as necessary lo prevent a

nusance  The sxtenor premvses of each fond faciity shall be kepd clean and freg of ler and rubbish.
(116344 114085, 116285 4, 114248.2, 1142483, ﬁé?‘éié. 154;355.5. ?MZ%.&E, '%iézéis,'f, ?iéﬁiéﬁ,&}

ii-fisng seif-closing door. Todle! Fsaue shall be provided in a permanently installed gispenser st sach
shall be provided for palrens: in establishmants with mors than 20,000 sq it

tetel. The number of tollat facilities she be in ae mm:zz ¥l *z I&,ai bu dmg anz‘r p’ur*‘t:m o:dwzzams Tw‘el
Eatali {118256, 1142501, 1182783
44, The mmn.,ea of each food Taciity shall b bepl clean and free of liver and nublgt; 1 clean and sollad finen shalt be propary stored; non-food items shall ba stored and displayed separate Fom food and food-
cotact surlaces, tha faclly shall be kes{ vanmn prool, (114087 (i), 114125 194142 {3} & (b), 114288, 114258.9, 114256.2, 114258.4, 114257, 114257.9, 114258, 194258.2, 114250.3, 114270, 114281, 114282)
45, The walls 7 cedings shall have dureide, smonth, nonabsorbant, light-cofored, and wash ab%e surfaces. All flaor surfaces, other than the customer service areas, shall ba approved, smooth, durable and mada of
nonabsorbent matenat thal s easdy cleanabls. Approved bass coving shall ba provided in all areas, except customer service weas and where food 55 stored in original unopened conlginers. Food feriiies

shat be fully enclesed. Al food facilities shall ba kent clean and in good repalr
(114943 (d), 114265, 118288, 1942885, 1IEIYS, 144872}

46. No sleepng aocommedations shall e in any 1oom véaee Tood 13 wepared, Stared or sold, 1134285, {14288)

47 Handwashing signs sival be posted in each foilet roam. drecting adenlion 1o he ased to thoroughly wash hands after using the restroom (113853.5) (b) No smoling ssgns shafi be posted in foad
tondd slotage, warewashing, and ulensd storage arens {113978) () Consumats shall be noliisd that clean taidaware iz 10 be used when they retum to self-servics areas zuch a3 salad bars and bufless, (d) Any
food faciity eonstrucied bafore January 1, 2004 witheul public todet faciities, shall prominently post a sign within the food faciity in 2 puldic srea stating that tollt faciities are not provided (1137251,
114324 fe))

48, A parson peopetsy 10 buid o fenads  food facllity shall submit plans ko approvst befors stasting any naw conststion of resmdeding of sny fecdity for use ae a reted food facility, (114380)

és A foord faciifty shiaf nod be ooen lor business wilhout 2 valis pearrat. {LLAEBTID) & (o), 114381 (a), 194358T)

4, An enforcament offioe may imeound food, squipment or ulenails that ars found 1o be unsanitary of in distepair, (114383}
81, B an wmevanent haatt haawd 1 fneed, m@fmammwmsmmmmmmmmmmmm {114405, 114405)



