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PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 3

Phone: (530) 263-6355  FAX (530) 283-6241 Date of Inspections_ S / V1 |\

Facility Name: Emﬂ (reee (v ( MEE Phone Number 2SS4\ % prip# 446
Facility Site Address: 433 Dugsan Oa. City: _Lage Acnarpe Zip 9«32

) . Type of Inspection:
Pemit#: 1- K SH - Exp Date: 4 / ’ ‘/l o Permit Holder: -

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 | wowa | [cos [ was [our | [ | WoNAJ cos [ maJ T our
DEMONSTRATION OF KNOWLEDGE T 23,;’,2 ef;::’" ”'::v‘;‘;esf; f°UR°Es
[~ [ - Demonsiration of knowledge; food salety certiication AN 3 e mm?'p:m tagsuoco(:tdmon e
Foas abidtyGont ":')'“" ’ e Detp {17 Gompliance wih Gull Oyster Regulalions
EMPLOYEE HEALTH & HYGIENIC PRACTICES fg’m"m&‘:ﬂﬁ APPROVED PRICEDURED
X @ 2. Communicable disease; reparting, restrictions & )( re&ucco ed"‘mo‘xygen packvaag"i'ang"w&' D:WAC CP' Planp 0Cess,
b\)( ;xlc\:zst;?:csharge from eyes. nose, and mouth 4 CONSUMER ADVISORY
. S — 19, Consumer advisory provided for raw or
~¢ | 4. Proper ealing, tasting, drinking of tobacco use NN | undercooked _faods
! PREVENTING CONTAMINATION BY HANDS i Highly Susceptible Populations
X |* ';f;‘::ﬂ?ea" anvl roperly washed: gloves used Y 70, Licansed health care facillies! public & private
>( w 6. Adequale handwashing facilities supplied & @ + schools: prahibited 'msr'émﬁoe;eev ATER
N accessible R -
TIME AND TEMPERATURE RELATIONSHIPS 21. Hot and cold water available s
X 7. Proper hot and cold holding temperatures LiQUID WASTE DIsP 0% L
)( % T'm; : public health control; procedures & m 22. Sewage and waslewaler properly disposed I T ]
- VERMIN
| 9. Proper cooling methods - - -
%T710. Proper cooking time & femperatures 23. No rodents, insects, birds, or animals
e 11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION
12. Retumed and re-service of food NN
13. Food in good condition, safe and unadulter ated \\

v/ | 14. Food contact surfaces: clean and sanitized

4
Z
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SUPERVISION ouT
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINES:! 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints : | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
27. Food separaled and protected 43. Toilet facilties: properly constructed, supplied, cleaned
28. Washing fruits and vegelables ) 44, Premises; personalfcleaning items; vermin-proofing
29. Toxic substances properly identified, slored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE . 45, Floor, walls and ceilings: built, maintained, and clean
30. Food storage: food storage containers identified 48. No unapproved private homes! living or sleeping quarters
31. Consumer self-service g SIGNS/ REQUIREMENTS
32. Food properiy labefed & fonesty presentea’ 47. Signs posted; fast inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonlood conlact surfaces clean ' 48, Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permits Avallable
35. Equipment/ Uiensils approved; instalied; clean; good repair; capacity 50, Impoundrment
3 - sioraas o ) 51 Psrmit Suspansion
37, ve ' —_—_—,,,OrreE.,sE
2 i nnd lghting; desionated areae (en ﬁﬁim‘&%‘m}:\&\
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CORRESPOMDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIOE OF
MARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIONAL SECTIONS AS APPLICABLE,

SUMMARY OF THE C
THIS FORM.THIZ BUM

Al oo employses saai ay ate inowiedge of and be raned i food safsty as # retates to thel

hazardous food, shatt nave an emmoyee who haa pasw an adproved (ooa .,alely cemﬁcauon examinalion (1?&%7 113067 i)
2 Em s valh 2 Lom : 4

s

{113848.2, 113950,113850.5, 113873 s}
3. Employess expenenting Seezing, CoUghing, of runny nose shiall not work with exposed food, clean eauipment, ulensis or inens (113874

4 Mo employess shall eat, dnek, or smoke 10 any work area. [113477)
Empinyess are required to wash ihair nangs. cefore begmring work beluee fiansiing food / equipmant / ulensis; 35 ofien 8s necessaty, during food preparation, 1o remove soil and conlaminalion, when swilching

trom working with rave lo ready to pal Toods, afiar leuching bady garis; afier using tollel room; or 3ny time when cantamination may ccour. {13952, 113953.3, 113853.4, 113961, 113888, 113973 (b))
Hanawashing soap and towels of drying device shall be provided in dispsnsers. dispensers ehall be maintained in good repair, (113853.2} Adequate facilities shall be provided for hand washing, food preparation

and the wasning of ulsasils and ecuineant, (113853, 1139834, 1940874
Potentially hazardous foods shall be held al or below 417 45°F or at or above 135°F (113898, 113898, 114037, 114343(a}}
it s only lalhermdﬂ hme antt lemiserstuie i3 used as  public he wmrol f&cﬁfda and uocumamz% 3t b aintained (11‘.4300)

ers that (acififale heat lransler, (114802;

et of, using coni

comtaners. separsting food info smulls a5 & ngredisnl, usINg an e e, Slmny frey Using 13pid o

114002.1)
0. Comamunuled meat, raw egys, of 3ny food contaning comminuted maal or faw eggs, shall be haated 16 155°F lor 15 sec. Single pisces of meat, and eggs for immediale service, shall be healed to 145°F for 15

sec. Poullry, comminuted paullry, stufied fish / meat / poultry shall be heated (o 165°F. Qthef lemperature requrements may apply. (114004, 114008, 114010}
1. Any polenually hazardous foads cooked, Looled and subsequently reheated for ot holding of serving shall be brought to a lemperatute of 165°F. (114014, 114016)

12, No unpackaged food that nas baen served shull be re-served or used for human consumption, {114078)
13, Aay lood 18 adullerated 1f it bears o contains any polsenous of delelenous substance thal may rendsr itimpure of injurious fo health, (113857, 413478, 113980, 113888, 113990, 114033, 114254(c), 114254.3)

14, Alf food contact surfaces of utensils and equipment shalt be clean and saniiized. [113984(z), 114087, 114099.1, 114093.4, 114099.6, 114101 (b-d), 114105, 11d1OS 114114, 114113, 114115 (2, b, d), 114117,

114125 (h), 114141)

15. All lood shall be obtained from 2n approved source. (113860, 143982, 114021-114051, 114041)

18. Shell stozk shall have complels certification lags and shall ba propery slored and displayed. (114639 - 11403¢.5)

17. Comply vath Gull Oyster warning seasonal reguirements. {Tiie 17 CA Code of Regulations 513675, Cal Code Section 113707)

18, HACCR Plan 1 a wniten tocument that delineates the formal procedures devaloped for safe food handling approved by the Naticnal Adviscry Committee on Microbiological Criteria for Foods, (114418), A
wiitlen documant soproving a devistion from standard health tode req ts shali be tained at the food facility. (114087, 114657.1)

19 Ready-to-eal food contaming undercooked 1006 or raw egg and unpackaged confectionery food containing more than Y% aleohol may be served if the facilily notifes the consmer. (114012, 114083)

20. Protubited loods may nct be ofisred 1 koensed healih care facililies/publc and prvate schoos {114081)

21 An sdeauate protectsd ressusized, poteble supply of hot waler and cold wates shall be provided af all imes (113853(c), 114038.2(b} 114101(a), $1448%; 114182, 114192.1, 114195)

2% Al hquid wasle must dran 1o an aporoved fully funchoning sewage disposal system, {11818T7)

23. Each food facrlity sha be keot freg of vermas: rodents (rats, mice). cockroachss, fies.( $14289.1, 114250.4, 114253, ’»)

24 A person in charge shall be prasent ot the food facdity duning alf icurs of operation, 'ms@ﬁms 1, 113984.9, 114073

25, All ernployees prapanng, serving or handhing foad ar utensits shafl wear clean. waghable oute garments of aniforrns 2nd shall wesr a haimet, cap, of other suitable covering o confine hair. (113868, 113971}

28, Food shall be thaved under relng&rancn, completely submerged under cold ninming water of sufficent velocity to flush loose particles; in microwave oven; during the cooking process. 114018, 114020,
114020.1)

27. Nl tood shall be separaed and protected from conlamination, (115884 {3, b, ¢, 4. 1), 1939886, 114080, 114067(z, d, e, }), 1140680z, b, 134077, 1148891 fe), 114143 (c))

28, Raw, whole produce snhall be washad pror i pragaston, (1153%2)

,.’) M peisonous subsiences, delergents, bleaches, and cl{%zmmg compounds shall ks stored wpara:a from foed. utensil
38. Fouc shalf be stored wd contsiners and jabelsd 25 fo comlents.  Food Z
144588 ol

3. Unpacksged food sha? Y displayed and dianensed in & manner that protects the food from contamination, 114063, 134085}

32, Any food is mishrandsd 1 its labeling is false or misibading, i it Is offesed for sale under the name of anoiher food, or if it s an imitation of anather food for which a definitien and standard of identity has been
established by regu!auon (114087, 114088, 15408910, b, 114090, 194083.%)

33. Aft nonfood contact surfaces of ulansis and equisrment shall be clean, {118115 (o))

34, Food facilies 1hat prepare: food shall be squipped with wareweshing faciities. Testing equipmant and malenals shall be provided lo measure the applicable sanitization method. (114067(f,g), 114099,

16058.3, 1140955, 10410 Ha), 1941041, 1121012, 194100, 114107, 114125)

35 Allutensts 3nd eaumment shall be fully soeralive and m acod repar {114175), A utensis and eqtprognt shall be asgroved. installed properly, and mest applicable standards, (194130, 114430.9, 114130.2,
T14130.2, 1141304, 114730,5, 114432, 144133, 154137, 194139, (14153, 114155, 114163, {14185, 144167, 114165, 114177, 1941280, 114182}

35. All ciean and soilad hnen shall be propedy stored: non-foord Hlema shall be stored and displayes saparate from food and food-contact surfaces. (114185.3 ~ 114185, 4)Utensils and equipment snhail be handied

and stored so as © be protected from cantamination. (114074, 118081, 114198, 194924, 114461, 114178, 114179, 114083, 114105, 114185.2, 114445.5)

37. Each vending machine shall have posted in 3 praminent place, 3 100 indicating the ownar's name. address, and teleohane numbar A record of cieaning and sanifizing shall be maintalned by the opera!or in

each maching and shall be current for at leas! 30 days. (114145)

38 Exhaust hoods shall e provided 10 temove toxic gases, hieat, grease, vapars and smoke and be appmved by the local buikding depariment. Canopy-type hoods shall extend 6° beyond afl cooking equipment, All
areas shail have sulficent veniilation 16 iaciitale propat food storage, Tailet rooms shall be vented 1o the outside air by a screened openable window, an air shalt, or a light-swilch activated exhaust fan,
consistent with focal buiding codes. (114148, 114148,3) Adequate lighting shai be provided in 2 areas (o faciitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
and where ulensis are washed shafl ba of shatierproo! construction or protected vath light shishds, (114149.2, 114446.3, 14252, 114252.1)

39. An accurate easdy raadable matal probs thermémeler suitable lor messuning temnperature of food shall be available (o the food handler, A themmometer +/- 2*F shalt be piovided for sach hot and cold holding

unit of patentiatly hazardous fonds and high lemperalure warewashing machines. (194157, 114158)

40 Wisng cloths use0 (0 wipe sanvice counters, scales or otbes suifaces that ry come into comlact with food shal be used only once unless kept in clean water with sanitizar, (114135, 114185.4, 114185.3 {d-e))

41 The poiable waier supsy shall ba protected wills & backfow or back siphotiags prolection device, as required by applicable pumbing codes, {114192) ANl plumbing and plumbing fixtures shall be installed in
compliance vath loca! plumbing ordinances, shat! be mantained $0 as 1o prevent any contamination, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable waler shall
e of approved maienzis. abeled. propery stored, and used for o oiher pupose. (114171, 114189.7, 194196, 154193, 1181931, 114189, 114204, 114269)

42 At oot waste and rubivsh shall be kept in leak proof and rodent proof containers. Containgss shall be covered ai 21 times. All wiaste must be removed and disposed of as frequently as necessary lo prevent a

fusance  The axtenor premysss of each foag ity shall be kept clean and free of fitler and rubbish.

1118982, 14245, 144245 4, 114248.2, 1140453, 114045 4, 114348, § ﬂ%?é‘“«ﬁ 5152&5 7, 1142458

43 Toist soiliies shall be
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Al oo sxmm o{hef tha t‘ns cuslomer vemoe areas shale ba ao%oved smaom durab!e and mada of
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45, Tha walls | ceiings shall have durab
manstsorant matend hat s
st he feily enclosad. Al (ood laciities shall be ket clean and in qcxx‘* repair
(114143 (g}, 114266, 114768, 1142881, *%24% 1%437&5

foeed facilty eons nmﬂd befors Jeouary 1, 7004 mmsl public tedel faciities, shall prominently post & sigh within the fod fandity i a pub%r Fren sisting that iwei {aciitias are m! ;mmtied (113725 1A
114381 {))

48, A parson peopesng o buld or s 2 fod taclity shat submit plans for apgeovad before stariing any hew constriction of remcseding of any faclly for uas e a relal bood faciity, (144380)

49 & food [acifity shial not be: open for busingss without & vasid permit, {1140671D) & (o), 114881 fa), 194380}

40, An enlorsement offioe; may impoundd food, equisment or utensils (hat &re fourd 1o ba unsanitary of in distepak. (11439%)

6%, # an ivavenant headth hazard 5 found, a0 enforcamant officer may dermporaly suspend the padt and order the food faclity immedislely dosed. (114408, 114405




