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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A7 B ; = z
Facility Name: CALF/1Ps licS ' A A Phone Number _¢7. 7% PRID# Z 2
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See reverse side for the code sections and general requirements that correspond to each violation listed below

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

QUT=0ut of Compliance

cos | mMad [ our

[ cos | may | out

in | NIO-NIA |

in [ wo-a|
DEMONSTRATION OF KNOWLEDGE

4)U'I [ 1. Demonstration of knowledge: food safety certfication AN

EW 5. Food obtained from approved source
2\ | 16 Compliance with shell stock tags, condition. display

i FOOD FROM APPROVED SOURCES

Food Safety Cert Name: Ry ExpDate /)
RDET 127/l /72

17. Compliance wih Guil Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

i \ 2. Communicable disease; reporting, restrictions &
\(‘E‘\‘\\\ exciusions

18, Compliatice with variance, specialized process,
reduced oxygen packaging, & HACCP Plan

CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

NN

7 4. Proper ealing, tasting, drinking or tobacco use
PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undsrcocked foods

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used
properly

20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

| 1516 | M

\
N\ 6. Adequate handwashing facilities supplied & \\\\
&\\ accessible \\\

TIME AND TEMPERATURE RELATIONSHIPS

21, Hot and cold water available y <
NN tomp 2/20

WATER/HOT WATER

VAR

7. Proper hot and cold holding temperalures

8. Time as a public health controf; procedures &
records

—
-
%

m_ﬂ. Sewage and wastewaler properly disposed | |
; VERMIN

\

LIQUID WASTE DISPOSAL

23, No rodents, insecls, birds, or animals

\/ 9, Proper cooling methods

Yot 10. Proper cooking time & lemperalures

o 11. Proper reheating procedures for hot holding

r PROTECTION FROM CONTAMINATION

\Y/ 12. Returned and re-service of food NN
é}:\\\&\\ 13. Food in good condition, safe and unadulter ated

GENERAL FOOD SAFETY REQUIREMENTS

SUPERVISION out 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 - o PHYSICAL FACILITIES
41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed: facifities mainlained

26. Approved thawing methods used, frozen food

43, Toilet faciities: propery constructed, supplied. cleaned

27. Food separated and protected

44, Premises; personalicleaning items; vermin-proofing

28. Washing fruits and vegelables
29, Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE )

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

48. No unapproved private homes/ living or sleeping quariers

30. Food storage: food storage containers identified

31. Consumer self-service ; SIGNS/ REQUIREMENTS

32, Food properly labefed & Honestly presenteq’ 47. 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: test slrips 49, Permits Available

_50, Impoundment

% Enuisment/ Ulensis appraved; installed: clean; good repair; capacily

37. Vending machines

3%, Adequate venliiation and lighting; designated areas, usa
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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. '

(a2 g

AR fpog ompioyess snall Rave { }
hazardous food, shait have an atnpioyes wha has pass ] ritfication examinglion {

£ tmployees volh a communicable disesss shall be excluded lom Ihe food lacility / preparation of food. Gloves shell be worm ff an employes has culs, wounds, and rashes. No employse shall sommit any act thal
may conlaminale or adullerale f60d, food contac! surlzce of wlersils. (113848.5], The permil helder shatt renuire food employees o report incidents of #iness o injury and comply Wil sl applicable restrictions.
{113048.2, 113950,113950,5, 113373(a)}

3 Employees expenencing Sneezing, coughing, of runny nese shall not work wih exposed food, clean equipment, uiensils or linens. (113874)

4 No employees shall eal, dnnk. or stoke i any woik grea {113977) i . .
§ Employees are required 1o wash thev heads & teginming work; before handiing food / & fien as necessary, during food prepatation, 1o rerove soif and conlamination; when switching

Irom working ‘with raw 1o ready o et foads 2 body geds; afier uaing icilet room; of ime when contamingtion may oooyr. {13982, 113983.3, 113953.4, 113981, 113668, 113973 (b-H)

&, Handwashing soap and towels or dryng device shall be provided in dspénsecs, dispensers shall be mantaned w good repair, (113853.2) Adequate faciities shall be provided for hand washing, food preparation

a4 the veasiing of ylensis and eouipmant, (113853, 1138831, 11408T{()) -
7. Polenialty hazardous feods shall ba held at or balow 41/ 45°F or at o above 135°F {13886, 113038, 114037, 114343(a))
8. When tima only. rather than fime and lemperature is used as a public heatih control, records and documentation must be maintained (114000)
$. All potentiatly nazardous food shall 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 be by one or more of the folloving methods: in shallow

conlaners, separaing lood wlo smatler portions; adding ice as an ingrediant, using an e bath, skmmg frsouantly, usmg rapid cooling squipment; or, using containers that faciflate heal ransfer. (114002,
1140021}

10. Comminyled meat, raw eggs, o any foog coniaming comminutes meat o 13w 295, shall be heated (6 155°F for 15 sec. Single pisces of meat, and eggs for immediate servica, shall be healed lo 145°F for 15
sec. Poultry, comminuted ooulley, stuffed fish I meat/ pouliey shail be healed {o 165°F Qther lemperature requrements may apply. (114004, 114008, 114010}

1. Any potentially hazardous foods cooked, cooled and subzequently rehealed for hot holding or serving snalt be brought to & temperature of 165°F. (114014, 114076)

12, No unpackaged food that has been served shail be re-served or used for human consumplion, (4$4679)
13, Any lood 1s adulleraled i it bears or containg any paisonous of deletenoys substance that may render i impure of inyurious to health, (113967, 443576, 113260, 113988, 113090, 114035, 11425¢{c), 114254.3)

14, Al food contact surfaces of utensils and equipment shall bz clean and sanilized. (113984(e), 114037, 194099.1, 114699.4, 114025.5, 114101 {b-d), 114105, 114108, 114111, 114113, 114115 (a, b, d), 114117,

114125 (b}, 114141) o
15 All lood shalt te obtained from 2n approved source. 1413850, 193982, 114021114031, 114041}
16. Shell stock shall have complete cartification tags and shall be properly stored aod displaved (114038 - 114536.5)

17. Comply vath Gull Oyster vinrning seasunal requirements, {Title 17 CA Cotle of Regulations §13675, Cai Code Section $13707)

18, HACCP Plan 15 3 wnlten document that defineates the formal procedures devaloped for sate food hendiing approved by (he Naticna! Advisory Sommiftes on Microbiological Criferia for Foods. ({114419). A
wmitlen document approving a devigtion from standard health code req ts shall be maintained at the food facifity. (114057, 114057.1)

19 Ready-to-eat focd contaming underessked food or raw egg and unpackaged confectionery food contaming niore than ¥:% alcohol may be served if the facilily nolifes the consumer, (114612, 114093)

20. Protibited toods may not ba ofiered 1n lisensed health care faciiities/public and private scheols. (114691)

21 An adeguaie protectes. crassurized, potaole supply of hot water and cold water shalt be providad at all tmes (113353(c), 114099.2{b) 114101(a), 114188; 114182, 1141924, 114195)

22 Al bquid vaste aust dran o an aporoved fully funconing sewage dispasal system. {1 14157)

23. Each fooc facity sha be ket freg of vermun! rodenis (raty, mice). cockroachies, fies.{ 142801, 114250.4, 114258,5)

24 % person 1n charge shall he prasent 2t ihe food facdily during all hours of operation, {$13845-113048.1, 113984.1_114075)

23. All employess prasenng, seving o handiing foad or ulansits shall wear clean, washable oular garments of uniforms and shall wear a halmat, cap, of other suitable cavering to confine hair. ({11958, 113674)

6. Food shall be thawsd under refrgeration; complately submerged under cald runming walsr of sufficient vatocily to fush loose particles; in mictowave oven; during the cooking process. {114018, 114020,
134820.1)

27, At feod shall be separated and protected from contamination (113984 (a, 1, ¢, d, 1), 113986, 114060, 114067(z, d, &, J), 114065(z, b), 144077, 1140881 {c), 114143 ()

28. Raw, whole produce shall be washad prov 1t preparaton, {113452)

79, All prisoncus su 5. bleaches, and cleaning compounds sh 1 and locel-contact surfaces, (114254, 194254.4, 194254.2)

30, Food shadt be s iners and ab & b coplents, poroved shelving, [PIA047, 114088, 114081, 1140683, 114055, 114087{h,
114652 {51

i Uanage}d food shai be displaved 2nd disnensed in 3 manner that protects the fosd from contrinalion. 114406%, 194065}

32. Any lood is misbranded i its labeling is flse of mistaading, i it is offernd for sate undsr the psme of another food, or i it is an imitation of another food for which & dafiniticn and standard of identity has been
eslablished Dy regqulaton. (114087, 414089, 114089.0a, by}, 114080, 144083.9;

32, Alf nonfoed contact suraces of wtensids and squipment shall be clean, (114115 (c))

34 Food facitbies th.at prapare: food shall be equipped with wareweshing facklies Tesbng equipmant and matenals shall be pravided 1o measure the applicable sanitization method. {114967(¢,5), 114099,

118098.3, 114099.5, 11410%(a), 114104, 1141012, 194103, 114107, 114725}

35 Allutensis ang enurmment shall be fully oosrative and in good repar {114175), Al ulensils and equipment shall ke astrovad. instalied properly, snd meat applicable standards, (114130, 1444304, 1141302,
T4130.3, 1041304, 114130.5, 114432, 114133, 114137, 134134, 114183, 114155, 114183, {14165, 114167, 114188, 114377, 114180, 114182}

38. All clean and soited nen shall be propedy stored: noa-lood items shall be stored and displayas separate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handled

and stored 50 as 10 be protected from contamination. (114074, 114081, 114419, {38121, 114181, 114476, 114178, 114083, 114185, 114185.2, 114185.5)

37. Each vending machine shall have postid it 2 prominent place, 5 sign indicating the ownar's name, address, and teleohone number A secord of cleaning and sanitizing shall be maintained by the opsvator in

each maching and shall be current for 8 least 30 days. {1144485)

38 Exhaust hoods shall be provided 1o remove l0xIC gases, heal, grease, vapors and smoke and b approved by the focal building depanment. Cancpy-type hoods shall extend 67 bayond all ¢eooking equipment, All
areas shall have sufficient ventilation 1o facilitele propet food storage. Tollet tonms shall be veniad fo the oulside alr by a screened openatile window, an air shak, or a fight-switch activated exhaust fan,
consistent with focal bulding codes, (114148, 114143,3) Adeouate ighting shall be provided in ail areas to faciitals cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
and where lensits are washed shall be of shatterproof construction or protacted with fight shislde. (1141452, 114446.3, 114257, 194252.1)

39. pn sccurate easily readable melal probe thermometer switable for measunng temiparsiure of food shall be available to the food handler. A tharmomater +/- 2 *F shaft be provided for each hot and cold hoking

und of ptennatly hazardous foods and hgh lemparalure warewashing machings. (116157, 114158)

46 Wi clons used to wipe servica couriters, scales or other surfaces that may come into contact with foad shait be used only once unless kepl in clean water with sanitizer. (144135, 194185.4, $14185.3 [d-e))

41 Tre potable waier supsly shall be protected will & backfiow or back siphotiage prolection device, as required by applicable plumbing codes. {114182) ANl plumbing and plumbing fixtwres shall be installed in
comphiance vath locat plumping Grdmances. shall be mamiained 5o as {o prevent any contamination, and ehafl be kept clean. fully operative, and in good repalr. Any hose used for conveying potable water shall
b2 of approved matenals. labeled, prosserly stored, and used for no other putpose. (114171, 114189.1, 114190, 114193, 114193.9, 114189, 114301, 114259)

42 Al food waste and rubivsh snall be kept v feak proot and rodent proof contzners, Containes shall be covered at 21 tines. All waste must be removed and disposed of as frequently as necessary lo prevent 2
nusznce The exlenar orerises of each load faclity shall be kepl clean and free of liter and rbbish.
{178264, 104045, 118265, 1142452, 114248.7, 1142454, 1142455, (143455, 1942457, 194345,8)

43, Vudiet facililies shat { pas. Toil R % b sanaral

o

an and sollad linen shall be propany storsd; ron-foed fems shall be siorsd and dispdaved separ
Eye A ~

[ A L35 1 ERE0N, TIRASG.T, iy : £ oy 1 2 3
walls  cailings shi & duratés, simooth, ponsteartant, ightorored, and wasnable surfaces. Al foor surfaces, other than the customsr servics areas, shall be aporoved, smosth, Gurable and mada of
nonatisorhant matenaf thal is easdy clsanable. Approved base coving shall be provided in all sreas, eycept custoer esrvice wreas and whers food 15 stored in oriingl uncpsned containers. Food fersities

shal ba fully enclosed. Al food faciities shall be vept clean and n good 1epai
(114143 {d}, 114265, 118288, 1942681, 11447, 144272}

48, Ho slesping acconovsiations shall be o whire St 1S prepaies, stved of seld, (194988, 114488}

41 Handwashing signs shaf be pasied i each foilet room, directing aitention lo e nieed to thoroughly wash hands after using the restroom (113953.5} (b) No smoling sians shai be posted In food preparation,
oot stofbge, wareweshing, and ulenst storage ateas (113878) (o) Consumers shiall ba nolified that clean 1ablewars 15 to be Used when thay retum o self-gendos areas auch as salad bars and buflets. (d) Any
food acilily eonstrucied betore January 1, 2004 without public tofle! faciities, shall prominently post & 310 within the keod facslity in a pulic area stating at todlet faclies as nod provides {113728.1,

114381 f8})

45, A parson propositg Yo buitd of rervadsd 2 lood tacility shall subeilt tfans for spproval befors starting any naw constuction of remodaling of any fesly for use a< a retad food facitity, {344380)

48, A food {acility shal net bie open ke businesy wilbout & vahe permit, (L140811D) & (), 114381 (a), 154387

54, An enlomement offioer may impotnd food, squpment or utesslls et sre found 1o be unsanitacy o in disrepalr, (494383}

54, Kan eranranl hetth hazand is found, a0 enforcement officer may enporarly suspend B parmét snd order the food faciity immedialaly clossd, (194409, 114405)
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