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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 ‘ O -
Phone: (53y0) 283-6355 FAX (530) 283-6241 Date of inspection:_/ _/ /:%// ;

Facility Name: __/~. 5/({%/ ) / SAL // 372 j 27 A~ Phone Number (522) 74 % F/C/PRIDE_ 3
Facmg site Address: 2/ [RArr /7] S F *City: /26/#//2( DY lp__Jesl /

"y . 7 ) - p—— pe of Inspection
Permit #/é, /5/ J, 2 & é’ Exp Date: ;)///’g /) F Permit Holder: ,7,7.?17?//11/\/ I{/ EYSCliel é g /7, e

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

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

In | wowa| [Cos | was | our | [ T NONAT ; cos | WaJ T out
. DEHONSTRATION OF KNOWLEDGE 1 FOOD FROM APPROVED SOURGES
“ X w 15, Faod obtained from approved source
§°]d gt I :‘ r?:‘:‘:ﬂﬂmuon of knowledge: foud Safﬁly wmrm;‘im___— ~ | 18; Compliance with shell $10ck tﬂgs. condition, dlsplay
# R HESYSHEL &/ 0/ 17 [97. Camplrice wih Gulf Oyster Regulations
: EMPLOYEE T & FGIENIC PRACTICES | CONFORMANCE WITH APPROVED PROCEDURES
\ | 18. Compliance with variance spgcianzed process,
\ \\\ 2. Communicable disease; reporling, restrictions & )( i arviien pickagh &'H ACCP Plan
N exclusions ' 7 - l(ag__g
X 3. No discharge from eyes. nose, and mouth m Canéﬁmer - dvi:oory":rg:?:; ;?:i%?v
!/ 4. Proper ealing, tasting, diinking or (obacco use PR X ! 1 ersasniad et @
4 PRE_VENTING CONTAMINATION BY HANDS Highiy Susceptlble Popuiations
& l;::::rlt;lean and properly washed gloves used )6 20. Licensed health care facilities/ public & private
| N 6. Adequale handwashing facililies supplied & \w schaols: prohibited 'msrgt:l:"g;e:l ATER
B accessible o N
. TIME AND TEMPERATURE RELATIONSHIPS X W”ﬂ e e N
3 7. Proper hot and cold holding temperalures T og_’ <
( )( 8. Tl:g:oa'; : public health control; pracedures & 22 Sowage and waslewales properly disposed I T I
- VERMIN
9, Proper cooling methods
A/ 10, Proper cooking time & lemporatures A‘\\S&\\% 23. No rodents, insects, birds, of animals
) 11, Proper 1ehealing procedures for hot holding
/ PROTECTION FROM CONTAMINATION
e 12. Relumed and re-service of food RN
L 13. Food in good condition, safe and unadulterated
P | 14. Food contact surfaces: clean and sanilized

SUPERVISION
24, Person in charge present and performs duties | 39. Thermom Themm\elers pfovlded and sccurale
PERSONAL CLEANLINESS 40, Wiping cloths: properly used and stored
25. Pessonal cleanliness and hair restrainls 1 PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENT S 44, Plumbing: proper backflow devices -
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed. facllities mainlained
27. Food separaled and prolecled 43, Tollt faciilies: properly consiucled. s«mdmed
28, Washing fruits and vegetables ' 44, Premises, g@g allcleaning items
29. Toxic substances properly identified, slored, used PER'MNENT FOOD FACILITIES
FOOD STORAGE/ DiSPLAY/ SERVICE- 2 45, Floor, walls and @Qqs buitt, mainiaiﬂed and clean pra
30. Food storage: food slorage containers identified |_48. No unapproved private homes/ living orwﬂxy quarers z
31, Consumer sell-service : SIGNS/ REQUIREMENTS
32, Food iy [abefed & fiol esente’ 47, Signs posted; last inspeclion report available
EQUIPMENT/ UTENSILS/ NSILS/ LINENS ‘ ' ' COMPLIANCE & ENFORCEMENT
33. Nonlood conlaci suriaces clean 48. Plan Review
34, Warewashing fecilliss: installed, maintained, used: test strips 49, Pormits Avallable
35. E uipment/ Utensils g roved installed; clean; good repair, capacily 50, Impoundment
35, © 112 £1. Parmit Suspension,
37. Vending machines 5 R \“\\X\ T "“\‘»\‘~‘-‘-‘~‘-\\*oc-v«\-c.\-.-‘- R RSN
38. Adequale veniiation and lighting; Gesignaled areas, use \\\\ \ N it \\\\ NN
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Specialist (Pnnt / Specialj S( nature/){Z Re-inspection Date: )




SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIGLATIONS LISTED ON THE FROMT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTE THE GENERAL REQUIREMENTS FOR EACH ITEM, THE DEPARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE.

1 M food employess snatt have sdeauale knowiedge of and be iramed  foad satily as o relates to thelr assigned dulies. (143847) Food facilities that prepare, handle of serve non-prepachaged polentally -
hazardeus food, shal have an emnloyes who has passed an aonroverd food sately cettificalion examinalion  (113847.113947.1)

2 Employees wih a communicabls disease shall be exclided {rom Ihe food (aeiily / preparation of food. Gloves shalf ba worn if an employse has culs, wounds, and rashies. No employse shall commil any et that
may conlaminate of adulterate food, lood contaet surface or utensils. {113949.5). The permit holder shall 1equue food employees I report mddents of rﬂness of injury and comply with all appiicable restiictions,
{113848.2, 113050,193960.5, 11387 }a)}

3 Employess expengnciyg Sneezing; coughing, or runny nose shall nol work with exeosed food, clean ealipeeni, utensils or tinens. {143874)

4 No employees shak eat, dnnk, or smpke v any work area. 1113877} o

§ Employees are required to wash ther hands befare begmning work; befora handiing food / equipment / utensils; 34 ofien as necessary, during food preparation, 1o temove soll and cmlsnﬁnahon when swilching
from working wilh raw to ready to 2al foods. afier louching body pars; afier using tollet room; or 3ny tima when contamination may ocour. (143952, 113983.3, 113853.4, 113961, 113968, 113973 {b-)

€. Handwasiing soap and towels or drying gewice shall be provided i dispansers. digpansers shath b mamtaned n good repalr, {113953.2) pdeauate facrrmes shall be provided for hand washing, food preparation
and the wasning of ulensds and eowinmant, (113853, 113853.9, 1140671}

7. Poteniialty hazardous foods shall be held al or befow 41/ 45°F or & or above 135°F (113906, 113896, 114037, 114243(a}}

8. When tme only. ralher than fime and lemperature is used as a public healfh control, records and documentation must be maintained {114000)

9 *al potentially hazardous food shall b2 RAPIDLY cosled lrom 135°F 1o 70°F, wilthin 2 kours, and then from 70°F to 41 °F, within 4 hours, Cooling shetl ba by one or more of the following methods: In shallow
contamers. Separstng food inlo smister porions; adding e as an morediant; ubmg an ice bath, stimng Ireauedtly: usmg rapid cooling equipment; or, uSing containers that facilitale heat iransfer, (114002,
114002,%}

0. Communuted meat, raw eqgs, of any lood contaiming cemminutad mast of raw £go5, shail be heated (o 155°F for 15 sec. Single prsces of maat, and eggs for immediate service, shall be heated lo 145°F lor 15
sec. Poullry, commenuted aaullry, stufied fish 1 meat/ poultry shall be heated to 165°F Other lemperature revuirements may apply. (114004, 114008, 114010}

1. Any polennally hazardous foods cooked, conlad and subsequently reheated for hot holding or serving snail be brought to a lemparature of 155'F (114014, 114016)

{2, No unpacxaged lood Ihat has been served shail ba re-served or used lof human consumplion, {114078}

13. Any lood 15 adullerated d 1 bears or conlens any poisonous of defelerous substance thal may render W impure or injurious fo health, (113867, 113978, 143980, 113388, 113890, 114035, 114254{c), 114254.3)

14. All food contact surfaces of ulensils and equipment shalt be clean and sanilized {113984(e), 114097, 194009.1, 114038.4, 114039.6, 114101 (b-dj, 114105, 114109, 114111, 114113, 114115 (&b, d), 114417,
114125 (b), 194441}

15 All food shall be chlzmed from an approved source, (413960, 143882, 144021-114031, 114041}

16. Sheil stock shall have complete cartification lags and shall be properly slored and displayed. (114039 - 114036.5)

17, Comply with Gulf Oyster warning seasonal requirements, {Tile 17 CA Coda of Regulations §13675, Cal Sode Section 113707)

18. HACCP Plan s awniten document that delinestes the forma) proceduras developed far sate fond handling approved by the National Advisory Committee on Microblologicat Criteria for Foods. (114419). A
vtien document sopoving a davislion 'rom standard bealth code reauirements shall be mamtained at the food fscility. (114057, 114057.1)

19 Ready-lo-gal food contaning undercaoked food o raw egg and unpackaged confectionary food contaming more than Y% alcohol may be served if the facllily notifies the consumer. (114012, 114093}

20. Promibited loods may not be offered in icensed health care faciilies/public and privale scheals (144091)

21 An gdequate Diolerted, cessurized, potable supply of hot valer and cold water shal be provided at all tmes (117853(c), 114098.2b} 114104(a), 114185; 114192, 114192.1, 114185}

22 All hquid weste must dram 1o an aperoved fully funcboning sewege disposal system. (144187)

23 Each foo! facihily shat be keot {rag of venmuy: rodents {raty. mice). cockroaches, fies.f 114259, 1, $14250.4, 114259 5}

24 & person n charge shall he arasent at the faod faclity dunng all hours of operation, {143843.113945.1, 113984,1_134075)

2. Alf amptoyees prasanng, serving or handing foad or ulznsils shall wear clean. washable ouler garments or unilorms and shall wear a haimat, cap, or othar sitable cavering lo eonfing hair, (113969, 113971}

26, Food shall be thawed under ralrigeration, crnp!euely submerged under cold sunnmng water of sufficent velosity to flush loosz particles; in microwave oven; during the cooking process. (114018, 114020,
114020.4)

27. Al feod shall be separaied and protected from cenlamination (193984 (s, b, ¢, d, 1), 113986, 114060, 114067(a, d, e, [}, 114068(a, bl, 114077, 114689, {c}, 114143 [e))

28, Raw, whole proguce shall be washad prav 1o preparstisa, {113842)

29, Al poisonous Substances, defergentz, bleaches, and cleaning compounds shad be stored «emra 2 fror s, utenm{s. packing matenial and focd-contact surfaces, (114254, 194254 1, 114254.2)

30. Fooxd shail be s:omd o aypraved containgrs and labeled a3 1o contents.  Food sra‘! B stoved &t least 57 above the fioor on asdroved shelving. (194047, 114049, 114051, 194053, 114055, 114067(h),
114062 (b1} :

33. Unpackaged {ood shat be sisplaved snd dispsnsad in 2 manner ihat prolects the food from contamingtion, /114063, 114055}

32, Any food is mistrandad i s labehng «§ Tse or misiaading, IF It 15 offered for sale under the nama of another food, or if itis an imitstion of another food for which 3 definiion and standand of identity has been
estatlished by reguizion. (114087, 444089, 11408810, b}, 114080, 114093.4)

33. At nonlpod contact surfaces of ylansils and equipment shall be clean, (114115 ()}

4. Food fachies that prepare food shall be equipped with wareweshing facitics Testing equipmant and malenals shall be provided fo measure the applicable sanilization method. (114067(¢,g), 114088,

114499.3, 114090.5, 11410%(a), 1133041, ¥14401.2, 198403, 116107, 114125}

35 Al utensis ang soupment shall be fully aperative and v good repar (114175), Al ulensils and equpment shall tie agproved. installed properdy, and meet appleable standards, (194130, 114130.4, 1141302,
114130.3, 1181304, 1141305, 114132, 114433, 114137, 194139, 114453, 194795, 114163, 114165, 114167, 114188, 114977, 194180, 114182)

36. AR ciean and soded inen shal ba pronedy stored: noa-oad Hems shall be stored and displayes separate from food and foad-contact surfaces. (134185.3 — 114485.4)Utensils and aquipment shalt be handled

and stored so as (o be potected rom cantaminahon, {114074, 114064, 114419, 114424, TH6Y, 114176, 114179, 114083, 114195, 114185.2, 114185.5)

37. Each vending macnine shall have posted in 2 promunent place, 3 sgn indicating the owner's name. address, and teleohone number A record of ciaaning and sanifizing shaf ba maintained by the opevalor in

each machine and shalf be curent for al least 30 days. {114145)

3% Exhaust hoods snall be prowided to remave 1owic gases, heal, greass, vapaes 2nd smoke and be approved by the focal buiding depanment. Canopy-lype hoods shal extend 67 beyond all cooking equipment. Al
aeas shall have suffiment verilstion 1o faciitale proper food storage. Tolet rooms shail be vented to the outside zir by 2 screened openable window, an air shall, or a light-switch activated exhiaus! fan,
consistent with locat buiiding codes, (114449, 114149.1) Adecuate ighting shalt e provided in 2l areas to faclilate cleaning and inspection. Light fixtures in aress wheve open food is stored, served, prepared,
ared whers utensis are washed shal be of shatterproof construction or protacied with kghl shisids. (116149.2, 114149.3, 114252, 114252.1)

19..2n accurate easty readable matal probe (hermometer suiteble Tor measuring tamperaiure of food shall be svalable fo the food handler. A thermometer +/- 2 *F shatt be provided for each hot and cold holding
uni of ptentially hazardous foods and high lemperalure wacewashing machings. (114157, 114158)

40 Wing cloths wsed (o wipe service counters, scales or other surfaces that may come info contact vith food shall be wsed enly once unfess kepUin clean waler with sanitizer. (114135, 114185.4, $14185.3 [d-e)}

41 The potable waier supply shal be protected] with a backfow o7 back siphonage prolection device, as requrred by appiicable pimbing codes, {194192) All plumbing 2nd plumbing fixtures. shall be instslied in
comphance vath focal phumbing ordmances. shatl be mantained $o as fo arevent any contaminalion, and shafl be kepf ¢lean, fully opusative, and in good repair. Any hose used for conveying potabke waler shall
e of approved matenals, labaled, nropesty stored, and used for no othar gurpose. (114171, 1341891, 194980, 114193, 114193.1, 194189, 114201, 114259)

42 Altfood waste and rubbsh snait be kegt m feak pronf and rodent proof containers, Containgrs shall be covered 21 &1 fimes, AUl waste must be removed and disposed of as frequently as necessary o prevent 2
rusancg The exleror prenises of each lood facily shaf be kepl clean and kee of fiter and abbish,

(116268, 194245, 1142654, 114245.2, 1142453, 114245.4, 114245,5, 1142458.6, 1542457, ‘!14245.8}

43, Tofet fackiies shall be muinianad chesn, sanitary tnd in good rensis. Tols 'y shal b senaaiad by & wall fithy
it The nuaber of ot jeniliies shal be in accordarce witl iocal budding and phimblng ordinantes, Fostat fai
establishments olfering cosits tiguor sonsimotion, (194280, 1142801, 114278)

44. The premises of each lood fackly shafl b kepl olean and free of Kiter and nabibish; alf clean and soila linen shall be propery stored; ron-food ema shall ba stored and displayed separate rom food and food-
contack sutlaces; the facty shal b kost vermen prood, (114087 1), 198923, 194942 (a) & (b}, 114258, 1142569, 114256.2, 114255.4, $94057, 114057.4, 114250, 1143857, 1942503, 114279, 194001, 114282

45, The walls I cailmgs shall have durable, smoath, nonabsnthent, light-colared, and washatle strfsces, All foor sutfaces, other than the cusiomer servie araas, shall be approved, smooth, durabla snd mada of
sonadisotbent materiad that i sasdy cleanalls, Approved buse coving shall be provided Ie ol sreas, except cuslomer safvice aveas and whiere food & siored in igingd tnopeid contalners, Food facSifles

shalt be fully enciosed. All food facilibes shafl be kept dean and in good repair.
{114143 {d), 114265, 114288, 114268.1, 14274, 114272)

48, Ho sleeping accommodations sl be in any room where food B prepared, stored or sold, (194285, {14235)

41 Hardwashing signs shadl bie posted in each toiled soom, divecting attention (o B1e nead 10 thoroughily wash hands alter using th restroom (113953.8) (b) No seoldng signs shaft be poster! In food preparation,
toud slorage, warewashmg, ang wansd sipage arens (113978} (c} Consumers shall ba nolified that elean latewals 18 1o be used when thay ruin to sell-servica sreas such as salad bars and bultets, (d) Any
to;m Ineihty consincied belore Jaapary 1, 3004 wittioul public tofle! fackities, snall prominantly pet 3 3igh within the %uod factity In & public arez stzting that tole! (seities are not peavided (1137259,

114381 [o))

44, A parsen prapoding to buld o ramaded & Tood lacllity shatl submn plans fox approval befors starting any new construstion or remodaling of sny feiity for usa as  retad food facility, (114380)

48, A food taciity shaf o bey opan foe business without a vald paomit, {11408710) & (¢), 114387 {a], 114387}

58, An enforeomant officer may impoind food, exnpiment or wansiis that ase fusd (o ba unsandaty of i isrepadr, (114393)

54, 1 & brenunent heatth haard s fourd, o0 sforcament officar ey terporarity suspaced e premét and ortder the Tood facility imnediately cosed, {14408, 114405)

g seil-closing door. Tedled tiesus shall he provided by 2 permanantly instalind dinsencer At aach

w5 shall e provided for pations: I estabiishiments vath more Uian 20,000 sq iL;
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OBSERVATIONS AND CORRECTIVE ACTIONS
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