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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verse 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=0ut of Compliance
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) DEMONSTRATION OF KNOWLEDGE e gg:g;’;o" A”':R"‘;ED SOURCES
X ] 1. Demonstration of knowledge: food safely cerfification ANNNONRNRNY / e R mﬁe?f'::: m;z”::‘ e
Food Safety Cart Nm‘é o e ey |21 [22 T |47 Gomphianca wilh Gul Oyster Regulations
EMPE‘o?EE H‘EALTH % AVGIENIC PRACTICES CONFORMANCE WITH APPROVED PROCEDURES
\ - - - o 18, Compliance with variance, specialized process
X \\ 2. Communicable disease; reporting, restrictions & )L dioad axhen packanin 8 HACCP Plan g
X B gfﬁzsé?:snafga from eyes. nose, and mouth Ty ‘CONSUI?‘FIZ fDWSORY
3 4. Proper ealing, tasling, drinking of (obacco use I arcoo?tg: ?mvéiw POVIdeCOF AW OF @
PREVENTING CONTAMINATION BY HANDS 7 Highly S {ible Populations
Y % ';‘;’;:: ﬂ(;lean and properly washed: gloves used 20. Licensed health mre‘!acil‘ttﬁes/ public & private
)( w 6. Adequate handwashing facilities supplied & X Schools: prohibiisd 'mi,gl&'g;egv ATER
. O TEWPERATURE RELATIONSHIPS 21, Hot and cold watef avglabie -
- )L Temp | Z-OR' A
¥ 7. Proper hot and cold holding temperatures [1GUID WASTE DISPOSAL

records

X 8. Time as a public health control; procedures &
X

9, Proper cooling methods

m 22. Sewage and wastewaler properly disposed |
VERMIN

A 10. Proper cooking time & temperalures
X 11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

X 12. Relumed and re-service of food

Ny 13. Food in good condition, safe and unadulter ated

23. No rodents, insects, birds, or animals

| 14. Food contact surfaces: clean and sanitized
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SUPERVISION i
24, Person in charge present and performs duties 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 food

42. Garbage and refuse properly disposed; facilities maintained

43. Toilet faciities: properly constructed, supplied, cleaned

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

44, Premises; personalfcieaning tems: vermin-proofing

29, Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE! DISPLAY/ SERVICE

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

30. Food storage: food storage containers identified

46. No unapproved private homes/ living or sleeping quarters

£4, Permil Suspansion

31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & honestly presented’ 47. Signs posted: last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonfood contact surfaces clean ' 48, Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permits Available
| 35. Equipment Utensils appraved; instaliod; clean; good repair, capacity 80, Impoundrment B

and lohiing: Assianated areas (i
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THE CO .‘3‘ FPORDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS SUM F’Y FAGE LISTS THE GENERAL | 'EGU!QEMFNTS FOR EACH ITEM. THE DEPARTMENT MAY
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CITE ADDITIONAL SECTIONS AS APPLICABLE.,
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Al food employess snai ave sdenuate kadvdedge o of and be wamed in food salety as it retates lo thelr a wed dubies. (13947 )f oo facifitie

hazardous food, shall nave an empioyes vmo ha* passed an anproved food Jatety cenmcauun exammal’on 11?&&47 1 13947.9)
et feedd o i

s

{113949.2, 113950,113950.5, 113873(a)}
Employees expenencing sneezing, CoUghing, orrunny nese shall not work with exposed lood, clean eauiprent, utensis of finens. (113874}

No erployess chall eat, dnek, or sioke 1 any work area {143077)

Empinyees sre required o wash their nands oefore beginning work; befire angiing food / equipmant  ulersds; 25 often as necessary, during feod preparalion, o remove soil and contamination; when switching
from working wilh taw lo resdy (o eat oads. afer louching body oeris; afier using toitet room: of any lime when contamingtion may occur. (113982, 113953.3, 193953.4, 113961, 113968, 113973 (b-)

8. Hanawashing soap and towels or rying cavice shall be provided in dispansers: disgensers shatl ba mantaned in good 1aoair, (113853.2) Adeauate facilities shall be provided for hand washing, food preparation

(R

and the vasing of ulensils and eouinerant, (113853, 1138834, 11406T{(
7. Poiﬁnuahy hazardeus fmd sha;i bﬁ hplu at or be ow MMS Forator abovc 138°F {113895, 113658, %1»%0’51 1 '4%3(3

| stirmng {18 b or, using containers that {acifilate heal ransfer. {114002,

containers. separaling food nto smi

114002, 1}
10. Communuted meat, raw eggs, o any food conlaming commnitad meal of 1aw 8ggs, shall be heated (o 155°F for 15 sec. Single pracas of meat, and eggs for immediale service, shall b healed lo 145°F for 15

sec. Poullry, comminuted paullry, stuffed fish / meat / poullry shall be heated fo 165°F . Other iemperature requrements may apply. (114004, 114008, 114010)
11, Any polenuially hazardous loods cockad, cooled and sutzsequently rehealed for hot holding or serving shell ba brought to a temperature of 165°F. (194014, 114016)

12, No unpackaged food hat nas baen served shall be re-served or used for human consumption. {114679)
13. Any food 1s adulterated f it bears or contans any poisonous or deletenous substance thal may render it impure of imurous fo health, (113857, 113976, 113980, 113588, 113990, 114015, 114254(c), 114254, 3)

14. Al foed contact surfaces of ulensils snd eguipmen] shall be clean and sanitized [113984(2), 114097, 114099.1, 114093.4, $14029.6, 114101 (b—d)‘ 114105, 114109, 114114, 114113, 114115 (a, b, d), 114117,

114125 (1), 1181443

5. All food shall be oblaned from a0 approved source. (113860, 113882, 114021-114031, 114041}

16. Sheil stock shall have complels certification tags and shall be proparly slored and displayed {114018 - 114836.5)

17. Compty with Bulf Oysler warming seasons! requirements, {Tiis 17 CA Code of Regulations 813675, Cai Zode Sectior 113707)

18, MACCR Plan s a wniten socument that delineates the formal procedures devaloped for saie food handling approved by the Nationai Advisory Committes on Microbidlogical Criteriz for Foods, (114419). A
writfen document approving a deviglion from standard health code requrements shall be maintained at tha food facility. (1140587, 114057.1)

19 Ready-to-gat focd contaming undescacked [00d or raw egg and unpackaged confectionery food contaiing miore than %% alcohol may be served if the fasility notifies the consumer. (144012, 114093)

20 Profubiled Ioods may net be ofiered 1n hcensed health care facilitias/public and prvate schools {1§4091)

21 An adequate orotected cressunized, potadie supply of hot water and cold wates shall be providad 2t afl tmes (192853{c), 114028,2(b) 1141011a), 114185; 114182, 1141521, 114195)

27 Allkquid waste must drain o an approved lully funclioning sewege disposat system. {14187}

23. Each food facitily shat be ket frez of vermuy: rodents {rats, mues), cockroaches, ﬁiev { 1142581, 1142594, 114259.5)

24 4 person in charge shall he present at the fond faolily during alt hours of operation, (313845 m%o 1, 1439841, 1140735}

28, Alt employees preganng, serving or handling foad ar utensits shall wear clean, was hable outer garments of uniforms and shall wear a haimat, cap, or other suitable covering to confine halr. (113968, 113974)

48, Foud shall be thawed under refrgeration, campiele(y submerged under cold runming water of sufficent valoaily 1o fush loose particles: in microwave oven; during the cooking process. (114018, 114020,
144020,1)

27. All food shall be separgied and protected from contami 113084 (o, b, ¢, 4. 1), 113046, 114060, 11406702, d, &, ]), 1140680e, b, {14077, 114009.9 {c), 114143 {c}}

28. Raw, whole produce shall be washed oror s prassstion, (115952)

9. Al prisonous subsiences, detergents, blsashes, and cleening compounds shall be slored separate

38 Fosc shalf be sion v copdainers and labelsd &5 fo conlents. Foodd shal be o
114682 {1} )

3% Unpackaged food shalt be displayad and disnenzad in & manner that protacts the food from cont

32, Any food is mishranded if its labeling is Tailss or misleading, 71l is offersd for s3le under the n
established by requlation, (114087, 144089, 134080.40s, by, 114080, 114093.4;

33 Ait nonlcod contact surtacas of utansis and squigment shall be clean, {14115 {¢))

34 Food faciilies iat prenzre: food shall be equipped with warewashing facitties Testing equipment and matenals shall be providad lo measure the applicable sanitization method. (114967(1,q), 114088,
118659.3, 114099.5, 11490 a), 1341011, 114101.2, 114303, 114107, 114125

35 Altutensiis ang eaucmant shall be fully operaiive and i good reparr {114175), A utensis and equipment shall be approved. instafled properly, and mest applicable standards, (194936, 1144301, 1941302,
T4130.3, 114130.4, V14130.5, 118132, 114138, 134137, 134139, 114453, 194185, 114183, 114165, 114167, 114188, 114977, 114180, 114182} )

36. Alt cean and solled knen shall be propedy siozed: nonioed items shall be sicred and displayes sepatate from tood and food-contact surfaces. {194185.3 - 114185.4)Utensils and equipment shall be handied

and slored 50 as to be protected from conlamination, (114574, 114051, 114918, 458921, 114181, 114178, 114179, 114083, 114195, 114185.2, 1141455}

37. Each vending mactine shall have posted i  praminent place, & Sign indicating the ownar's name. address, and teleshane aumbar A record of cleaning and sanifizing shall be maintained by the operator in

each maching and shall be cureent for at lezst 30 days, (114145)

38 Exhaust hoods shai be provided 10 1emovs 10KIC gases, hieal, grease, vapors and smoke and be approved by the losa! buiiding dapariment, Canopy-type hoods shall extend 67 beyond ail cooking equipment, Al
areas shall have sulfiient vendilation to facifitele propar food slorage. Tailet rooms shall be venied to the outside air by 3 streened openable window, an air shal, or a fight-swilch activated exhaust fan,
consistent with focal bulding codes. (114448, 11414%.%) Adequate lighting shil be provided in 21 areas to faciitate clearing and inspection. Light fixtures in areas where open focd is stored, served, prepared,

end whete vlensis are washed shail ba of shatierproof construction or protacted with light shislds. {114148.3, 1144483, 144252, 114252.1)
39. An sccurate easily readabie metal probs thermameter suiltable for measunng emparature of food shall be available fo the food handler. A thenmormeter +/- 2 °F shal be provided for sach hot ang cold holding

und of pestentally hazartous foods and high terperature wargwashing machines, (194157, 114158)
40 Wiomg cloms used 1o wpe s2rvice counters, scales or othes surfaces that may come inlo contact with food shaft be used oaly once unless kepl in clean water with sanitizer. (114135, 114185.4, 4141853 {d-))
41 The potable walet sucoly shall be protested vl & backfAow of back sichonags prolection device, as required by applicable plumbisg codles. {114182) Al pfumbmg and plumbing fixtures shall be instatled in
comphiance vath local pluming ordinances. shall be mamtained so as o prevent any contamination, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable water shall
b2 of approved maienass, labeled, orogsenty stored, and used for no other purpose. (114171, 1141851, 114180, 194193, 114193.%, 114189, 114201, 114259)

42 At food waste and subbeshy shall be kept inleak prool and rodent proof containare, Containers shall be coversd at 51 limes. All waste must be removad and disposed of 2 frequenﬁy as necessary lo peevent a
ausance The exleny ,mmsss of each foad facilly shatl he kepl Clean and free of fiter ang nbbish, |
[194244, 194745, 1122684, ¢ é?é‘i 2 1142483, 1142454, 1140485, ?H?@ £, 1142457, 114445, 83

fauhws shalt tvf" i TR0k 1 ¥ e

ing maisnal and focd-contact surfaces, (114254, 1142549, 114254.2)

an gpprovad shelving, (114047, 114048, 114089, T?S@fﬁ.}, 114058, 119087{h),

from focd. utensils, pack
& asl 87 atove !

wmination, 1114063, 114065}
2 of another food, or If iLis &n imitation of another food for which & definition and standard of identity has been

unm@‘q:ﬂ conhai p,ms Lo tysiilos
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srnEsohant mat
shatt be fuily i
(114142 {2}, 114266, 154284

48, No sieaping accommedal

e
88, MZ&%‘, ‘?éﬁ: 1%472‘
i wssm m‘we food ﬁpfepafef‘ ﬁﬁm \Mc;!{? (114288, {14248)

befors Janugy |
114381 (e))

46, A parson proppsing o bukd of retodel o Tood facility shalt submil plang for spproval befors startng any new canstruction of remodating of any facly for use a5 a retel food facility, (144380)

48, A food laeility sha ned be open Jor business without & vali parmit, {L1S08T1DY & [c), 118381 (o), 194387}

48, An enturcomaent offios may impouned food, enpment or uleralls that ars bund W bo unsandary of in distepsd, (114385

81, M aa kevanent heattn haoaed is Tound, 2 enforcement officer may lemoorerly suspend the panmil and otder the food faclity werrmdiately cosed. (194409, 114405)



