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 below

7. Proper hot and coid holding temperalures

8. Time as a public health controf; procedures &
records
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DEMONSTRATION OF KNOWLEDGE T Fg"_";f:"“ APPROVED SOURCES
Y. i [ 1. Demonstration of knowledge: food safety certification AR L HO0J OO gtied o SO BTG
Food Safety Cert Name: Exp. Date 16 Gompliance with shell stock tags, condition, display
C ) ( AALE g{ /Z.‘L { ’LQ K 17. Compliance with Gulf Oyster Requlations
EMPLOYEE HEALTH & HYGIENIC PRACTICES ¢ CONFORMANCE WITH APPROVED PROCEDURES
- - - - b~ 18. Compliance with variance, specialized process,
3( %\\ 2. C:om;unlcable disease; teporting, restrictions & )( reduced oxyaen packaging. & HACCP Plan
A Sxclusions : 7 CONSUMER ADVISORY
X 3. No discharge from eyes. nose, and mouth 19.Co i ded
574 4. Proper ealing, tasting, drinking of tobacco use NN )( unaemgztll(g‘: ] ?Qgéssory i @7_-
PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
X 5. I-;z\::nzfean and properly washed; gloves used )( 20. Licensed health care facilities/ public & private
hools: prohibited foods not offered
] 6. Adequate handwashing facilities supplied & w + 50
g (=]
% TIME AND TEMPERATURE RELATIONSHIPS N Temp ! Z O F *
LIQUID WASTE DISPOSAL

MZZ Sewage and wastewaler properly disposed [ [ |
VERMIN

GENERAL FOOD SAFETY REQUIREMENTS

\)2 :opl[’mm”m:::f lemperalures 23. No rodents, insects, birds, or animals
X 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION

K1 12. Relurned and re-service of food N
X F‘\\\\ 13. Food in good condition, safe and unadulter ated
7/\ | 14. Food contact surfaces: clean and sanitized

SUPERVISION ouT ; ouT
24. Person in charge present and performs dulies 39. Thermomelers provided and accurale

PERSONAL CLEANLINES! 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints ' | PHYSICAL FACILITIES

44. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43, Toilet facilities: properly constructed, supplied. cleaned

27. Food separated and protected
28, Washing fruits and vegetables

29, Toxic substances properly identified, stored, used

44, Premises; personalicleaning items: vermin-proofing
) PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE 5

45, Floor, walls and ceilings: built, mainiained, and clean

46. No unapproved private homes/ living or sleeping quariers

30. Food storage; food storage containers identified

31, Consumer self-service SIGNS/ REQUIREMENTS

32, Food properfy labeled & Honesty presentea’ 41. Signs posted; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT

33, Nonfood conlact surfaces clean 48, Plan Review

34, Warewashing facililies; installed, maintained, used: tes! strips 49, Permits Available

35. Equipment/ Utensils approved: installed; clean; good repair; capacily 50. Impoundment

36, Equipment, utensils and linens: storage and use §1. Permit Suspension

37. Vending machines

38. Adequate venlilation and lighting; designated areas, use
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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.

1 Al food employees shall have adeauate knowledge of and be trained in food salely as it rolates to their assigned duties. {113947) Food faciliies that prepare. handle of serve non-prepackaged potentially .
hazatdous food, shaif have an empioyee who has passed an aoprover fooa salely cerification examinalion {113847.113947.1)

2 Empioyees wolh a communicable disease shall be excluded lrom Ihe foed facility / preparation of foad. Gloves shall be worn if an employee has cuts, wounds, and rashes. No employee shall commit any act thal
may contaminzle of adullerale food, iood contact surlses or vtensils. (113848.5), The permil holder shall require food employees to report incidents of iiness of injury and comply with all applicable restrictions.

{113848.2, 113950,113950.5, 113873(a))

3 Employees expenencing sneezing, coughing, of runny nese shall not work with exposed food, clean eauipment, uiensils o fingns (1 13974)

4 No emplovees shali eat, dnnk. or smoke in any work area {113477) . '

5 Employees are required o wash ther hands’ telare beginning work; before handling food / equipment Fulensis; a8 cfien as necessary, during foad prepatation, (o remave soif and contamination; when swilching
Irom working wilh raw lo ready (o eat foods. afler louching body gads; after using tailet room; of any time when contamination may occur. (113952, 113953.3, 193953.4, 113961, 113968, 113973 {o-h)

6. Handwashing s0ap and towels of drying cevice shall be provided in dispensers: dispensers shall be mantanes in good repair. {113853.2) Adeauale facilifies shall be provided for hand washing, food preparation
and the wasming of ulensds and equipment, (1713983, 113853.1, 114087 -

7. Potentialy hazardous leods shall be held at or balow 417 45°F o at or above 135°F (113888, 113598, 114037, 134343(a))

8. When time only. ralher than fime aad temperature i5 used as a public healih control, records and documentation must be maintained (114000)
$. All polentially hazardous food shall be RAFIDLY conled from 135°F to 70°F, within 2 hours, and then from 70°F 1o 41 °F, within 4 hours, Cooling shall b2 by one or more of the {ollowing methods: in shaflow

conlainers, separaling lood 1nto smaller portions: adding ice as an ingradient; using &n «ce bath, shmng hrecurnlly; usmg 7apid cooling equapment; or, usIng containers that faciitale heat transfer. (114002,
114002.9)

10. Commnuled mest, raw eggs, or 2ny food conlaning commingtad meat or faw eggs, shall be heated (o 155°F for 15 sec. Single pisces of meat, and eggs for immediate servica, shall be heated to 145°F for 15
sec. Poultry, commnuted oaultry, stufied fish / meat / pouliry shall be heated (0 165°F Other iemperature requrements may aoply. (114004, 114008, 114014}

H. Any potentially hazardeus foods cooked, covled and subisequently reheated for hot holding or serving snall be brough to a temperature of 165°F. (114014, 114016)

12. No unpackaged lood that has baen served shall be re-served or used for human consumption. {414078)
13. Any food 1s adulterated if i bears or containg any poisonous of deletenous substance thal may render i impure of injurious lo health, (113967, 113976, 193880, 113588, 113990, 114035 114254(c), 114254.3)

. All food comtact surfaces of utensils snd equipmen shalf be clean and sanilized. (113984(a), 114037, 114089.1, 114099.4, 114088.5, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,

114125 (), 11414 )
15. All food shall be oblained from an approved source. (113880, 193982, 114021114031, 114041)
16. Shell stock shall have complete certification ags and shall be propery stored and displayed . [114639 « 144039.5)
17. Comply with Gull Oyster warning seasunal requirements. (Tille 17 CA Code of Regulations §13678, Cai Sode Section 113767)
18, HACCP Plan is 8 wniten cocument that delineates the formal procedures developeg for safe food handling approved by the Nationa! Advisory Committee on Microbiological Criteria for Foods, (114419). A
vitten document aoproving a devialion fom standard health cods req shali be r ined at the food facility. (114087, 114057.1)
13 Ready-to-eat food contaning undescoaked food o raw egg and unpackeged confectionery food contaming miore than %% alcohol may be served if the facility notifies the consimer. {14012, 114092}

20. Protubited foods may not be ofiered 1n licensed healih care facilities/public and prvate schools. {114681)

21 An adequate protected crassunized, potable supply of hot waler and cold water shall be provided 2t all times {(113353(c), 114039.2(b) 11410%(a), 114185; 114192, 114192.1, 114195)

22 Altlquid waste must drain 1o an aprroved fully funclioning sewage dispasal system. 114187

23. Each foo fachily shar be kent freg of vermin: rodents (rats, mice). cockroaches, fies.[ $16258.1, 19425%.4, 114268.5)

244 parson in charge shall he prasent at the food facilty during il hours of oseration, {413845.113945.4, 1% 39843, 114073)

25, All emptoyess preganng, serving or handiing food of utansits shalt wear ciean. washable outer garments or unitorvss and shall wear a hairaet, cap, of other suitable covering to confing hair. (113863, 113974)

6. Food shail be thawed under refrgeration; complately sudmenged under cold running water of sufficient valocily to flush looss particles; in microwave oven; during the cooling process. (114018, 114020,
112620.1) ;

27, Al feod shall be separated and protected from contamination. (113884 (a, b, ¢, 4, ), 133986, 114060, 114067(z, d, &, ), 114088z, b), {14077, 1145881 (¢), 114143 {e))

28. Raw, whole produca shall be washad pror 12 pragaration, (113492) .

29, At porsonous subsiances. delergents, bleaches, and cleaning compounds shall be stored separate from focd, ulensits, packing matenal and fecd-contact surfacss, {14254, 1147549, 114282.2)

30 Food shadt be sworet o conisiners and iabeled 23 1o contents, Ford shall b sloned af feast 8 s e foor on epproved shalving. (114097, TH4045, 114859, 1940683, 114035, 11206T(h),

114052 {bi5

1. Unpackaged food shas be displaved 2nd dsnensed in 3 matinar that proieets the fosd from contaniination. 11 {406%, 114065
32, Any lood is mistrandeg i s labelng 15 {sles or misieading, If it is offersd for sale under ihe neme of another food, or if il is an fmitation of another food for wack & definition and standard of identity has been
eslablished by requlaton. {118087, 114089, 134088.4(a, b), 114040, 1440635}
32, Altnonfood contact surfaces of ulensils and squipment shall be clean, (114115 (c))
34 Foou facihlies that prepare: food shall be squipped vith wareweshing facilies. Vesiing equipment and malgnafs shall be providzd to measure ihe applicable sanitization method. {11436711,0), 114099,
TA038.3, V140905, 184103 a), 1941001, 1149042, 194103, 114107, 114125}
35 Altutensts ang equrcment shall be fully speralive and in good repar. {114975). A1l ulensiis and sauipmant shal be acproved. installed properly, and mest applicabls standands, {19443, 1141389, 114130.2,
V1303, 144304, T14T30.5, 14132, 114133, 114137, 114138, 114453, 112185, 114183, 1141635, 114187, 114168, 114177, 114180, 114182) )
36. All clean and sotad inen shall be propedy siored nos-nod itams shalf be stored and displayad senarate from food and food-contant surfaces, (114185.3 - 114185 4)Utensils and equipment stiall be handied
and stored 5o as 50 be protected from contamination. {11467, 114061, 114498, 114124, 194151, 114478, 114178, 114083, 114105, 114185.2, 1914385.5)
37. Each vending maching shall have posted in a prominent place, 2 sign indicating the owner's aame, address, and teleohone numbar A secord of cleaning and sanitizing shall be malntained by the operator in
each maching and shatt be current for al least 30 days, (114945)
38 Exhaust hoods shall be trovided (o femovs oxIc gases, neal, greass, vapars and smoke and ¢ approved by the Tocal buiding depanment, Cancpy-type hoods shall extend 67 beyond alt cooking equipment, All
areas shall have sulficrent venilation o facilitale propet food siorage. Tollet rooms shall be venied to Ihe outside 3t by a screenad openable window, an air shakt, or a fight-awitch activated exhaust fan,
consistent wilh focal building codes. (114143, 114145.5) Adeouate lighting shall be provided in 21t areas (o faciitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
be of shatterproof consiruchion or protacted with ight shislde, {114149,2, 114446.3, 114252, 114252.1)

vl where ulensits are washed g
39, an accurate easily meadable medal probe thermaneter suiteble for measunag temperature of lood shall be svadabie to the food handler. A thermcmater +/- 2 °F shiatt be previded for each hol and cokd holding

urst of potennally hazardous foods and high lemoaratire warewashing machings, (118157, 114458)
40 Wiping ciotss used (o wipe sarvice counlars, scales or ofher surfaces that may some into contact wilh food shalt be used caly once unless Kepl in clean waler with sanitizer. (114135, 144185.1, 114185.3 [d-e))
41 The paiable waiet supply shall be prolected with & backlow or back siphonage protection device. as required by applicable plumbimg codes. {114192) AN plumbing and plumbing fixtures. shall bs instalied in
comphiance vath lozal phumitng crdnances. shall be mamtained 50 as 10 prevent any comamination, and shall be kept clean, fully operalive, and in good repair. Any hose used for conveying potable water shall
b2 of approved maienads, 1abeted. oroperly stored. and used for no othar purpose. (114471, 1141891, 114186, 114183, 114193.1, 134189, 114207, 1142569)
42 Atfoodt waste and rubdssh snall be kept i feak sroof and rodent proof conltainar. Containgrs shall be covered at ail times. AR waste must be removed and disposed of 26 requently as necessary lo prevent 2
nusance  The exteror serisas of egch foad factity shat! be ket clean and Fee of ler ang nubbish,

(114248, 14765, 1142054, 1147452 114245, %, 114245 4, 1140485, 114745.6, 1142457, 114245.0
43. Toiat facilliss shalt be maitenad ckan, sanilary and in good repaie, Toilel rooms shall be separated by » waill-fiting seil-closing door. Tedet Hissue shall be provided in 2 permanenlly installed dizpenser at each

loed, The number of triiel facilities shab bse in accordance with local budding and plumbing erdinances. Toils!l fscéises shall be prowided for patrons: in establishments with mors than 20,000 sq it
estatdishiments offefing on-site figuor consumption, (114280, 1142561, 114278)
44. The premuses of each food faciity shadl be kep! clean and free of litter and rublbish; &l clesan and solled linen ghall be propery stored; nom-food flems shall be stoed ang displayed separate from food and food-
contact surlaces; the laclly shall be keot vemin proof, (114067 (), 114123, 194143 (a) & (b), 114256, 114256.9, 114256.2, 114256.4, 114257, 1142571, 114258, 114259.2, 114259.3, 114279, 114281, 114282}
45, The valls I cedings shadl have duratle, smoath, nonabsorbent, light-colored, and washable surfaces. All floos surfaces, other than the customer service areas, shall be approved, smooth, durable and made of
nanabisorbenl matend thal 1s easdy ceanable, Approved base coving shiall b piovided in all areas, except cusiomer sarvice weas and where food 1 stored in original unopened containers, Food faciities

st be fully enclosed. All food Taciliies shall b2 ket dlean and in good repair
(T14343 (d), 114266, 114288, 1942881, 11427Y, 1142728

48. No sleeping accommadations shall be s any room whiare food is peepared, stored or sold, {14288, 134268)

41 Handwashing sions shaf be posted i exch loilet room, directing antention (o the need fo thoroughly wash hards after using the restroom {113953.5) (b) No smoking signs shafi be posted In food prepasation,
tood slorage, wargwashing, ang ulensd slotage steas (113878). ic) Consumars shall be nolified that clean Iableware i 1o be used when they retum 1o seli-servics areas such as salad bars and bufiets, {d) Any
food ity eonstructed belere Jznuary 1, 2004 withoul public toilet fackities, shall praminently post a Sign within the fond facity in 2 public ares stating thal tofet facities 2o not provided (413725.4,

114381 {m)) .

48, A parson proposg to build o rermaded 2 food facility sha8 submit plans for approval befors slarting any fw constuction of remodaling of sny fackty for u2e s a et food faciity. (114380)

49. & food {aitty shad nes be open ko business without & vkl parmat, {L1L406TIDY & (o), 194381 {u}, 154387

0. An enremen office; may impoun food, souipment o utenalls that ars foud b s unsaniiasy or in disrepak, (114363

54, 1 a0 wmvennn! heolh hazand is T, an enforcament offioer imay tenworsrly suspend e fmét snd order the food facifty imeneciately clossd, {14408, 114405)




