PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospitat Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355 FAX (530) 283-6241
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Date of Inspection: %7/7762 v, /;

Facility Name:

Phone Nurmber é Zéf ﬁ (& Z 8 PRID # ZQ(Z

Facility Site Address:

Permit Holder:

LOHCC L ITTe LLC

Zip
;ypé:f lnspeqtion:
I 7R

Permit #: /7__/%3?@ Exp Date: Z/ / // &

averse side for the code sections and general requirements *hat 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 Comphance

cos [ MAJ [ our

in | wo-na | | cos | was | our

>
Food Safety Cert Name:

EMPLOYEE HEALTH & HYGIENIC PRACTICES

\Y 2. Communicable disease; reporting, restrictions &
%N exclusions
K 3. No discharge from eyes. nose, and mouth
N 4. Proper ealing, tasting, drinking of lobacco use
4 PREVENTING CONTAMINATION BY HANDS
5. Hands clean and properly washed: gloves used

properly

6. Adequale handwashing facilities supplied &

GCCESSIDLQ
TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

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

9. Proper cooling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION
12. Relumed and re-sarvice of food
13. Food in good condition, safe and unadulter ated

DEMONSTRATION OF KNOWLEDGE

[ 1. Demonstration of knowledge; food safety certification NN
, $y p. Date

AN

NN

DN
2

NN

.| 14. Food contact surfaces: clean and sanitized

In__| NIO-NIA |

FOOD FROM APPROVED SOURCES
\ 15, Food obtained from approved source
16. Compliance with shell stock tags, condition, display

7" "| 17. Compliance wilh Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

18 Compliance with variance, Specialized process,
! reduced oxygen packaging, 8 HACCP Plan

GONSUMER ADVISORY

19. Consumer advisory provided for raw or
undsrcaoked foods

KTKW

N

Highly Susceptible Populations

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

[
WATER/HOT WATER

21, Hot and cold water available
EI\Y tiig 2

~

7

LIQUID WASTE DISPOSAL

22. Sewage and wastewaler properly disposed
VERMIN
23. No rodents, insects, birds, or animals

|

N\

SUPERVISION
24, Person in charge present and performs dulies 39. Thermometers provided and accurate
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

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43. Toilet facilities. properiy constructed, supplied, cleaned

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

44, Premises; personalicieaning items: vermin-proofing

PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE:

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

46. No unapproved private homes/ living or sleeping quarters

30. Food storage: food storage containers identified

SIGNS/ REQUIREMENTS

31, Consumer self-service
32, Food properfy labefed & fionestly presenteo’

47, Signs posted; fast inspection report available

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILSI LINENS

33. Nonfood conlact surfaces clean 48, Plan Review

34, Warewashing facililies: installed, maintained, used: test strips 49, Permits Available

35. Equipment/ Ulensils approved; installed; clean; good repair; capacity 50, Impoundment

3. Equip " siorags and Use D 51 Permit SUSDEH‘IOH

ARNLY \ﬂ """"""""""""""""""
31 Vending machines \ \ \ \\\\\\\\\\\\\\ 2 & —_—
33, Adequats vonliltion and lighting; desionated araas use \‘\\\\\\, \\\\ \\ \\ \\\\\\\\\ \
Title

-

-

Jvces 7,///(’5//&

Received by (Print)

Received by (Signature)

///////// m//z//%

Re-inspaction Date:




GUIATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
ERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIONAL SECTIONS AS APPLICABLE.

SUMMARY OF THE CORRESPONDING LAWS AND RE
THIS FORM.THIZ SUMBMARY PAGE LISTS THE GEME

med dufiss. .‘ 13347} Food facilities that prepare, handle of serve non-prepackaged poiénﬁa‘:y o

N SRS

1 Altloos employses snall ave adeuate knowiedge of and be iramed wn food salsty as it reiates to ihelf
hazardous lood, shail have an emaioyee who has passrd an aamovm focm sa'ety cemﬁcahon examinghon (1139471 13967 i)
« shall b . Glove

Emp!ovpes vath a com

(113%Q 2. 193950,113950.5, 113873}
3 Employess experiencing sneazing, CoUSHING, of nunny nose shall not vork with excosed food, clean Fowpm of, ulensds of hnens msam)

4 No eraplovies shall eal, dnek or smoke 1 any work srea (113877}
5 Employess ere reques fo wash thal hands. oelome begmning work; beltre handing food / squipment { ulenads; 28 ofien gs neseaaar;.dmmg food paepam‘m.., :u fefmiave soi m comommabon when swilching

from working wiln Taw 1o cesdy (0 eat foods. afiar louching bady parls; aier using tollet room; of 2ny ime when canlamingtion may cocur. {113962, 113953.3, 113853.4, 113961, 113968, 113873 o)
8, Hanowashing s0ap znd towels or drying davice shali be provised i dispansers; dispensers shalf ba mantarned in good repair, {113853.2) Adeqvate facilifies shall be provided for hand washing, food preparation

angd the wasning of utenstls and eavipmant, (113883, 1138983.4, 1340871}
7. Polentialiy hazardous fcods shalt be held al or batow 41/ 45°F or at or sbove 135°F (1135986, 113608, 114037, 114343(2))
& When hme only. rathes man fime and lemparatuie 1§ used as 8 pUBC Resith Coatrol, records em docunw.(azrsﬂ st b mamtamed{ 14600}

ment; or, using containers that facifiiale heal ransfer. (114&02;

conlainers, separsling 100u o s

114002,
10. Communuyted maat, raw egys, or any food contaning comminutad meat of raw 6ggs, shalt be heated 10 155°F for 15 s8¢, Single praces of meat, and eggs for immediate service, shall be healed to 145°F for 15

sec. Poullry, commmu(edGJullw. siuffed fish / meat/ pouliry shall be heated (o 165°F. Other lemperature requrements may apply. (114004, 114008, 114010}
. Any potentially hazardous loads cooked, cooled and submequently rehealed for hot holding or serving shall be broughi to & temparature of 165°F. (114014, 114016)

12, No unpackaged lood that Nas been served shall be re-served or used for human consumplion; {$16079)
13. Any lood 1s adulterated i it bears or cantaing any poisenous or delelerious substance thal may render it impure of inurious lo health, (113867, 113978, 113980, 113968, 113804, 114045, 114254(c), 1142543}

14, All foed contac! surfaces of ulensils and equipren] shal!bﬂclean and sanilized (1139&4 ), 114087, 1140991, 1140924, 114099.6, 134101 (b-d), 114105, 194109, 114111, 114143, 114115 (a, b, d), 114117,

114125 (h),11414%)
15. All food shalt be oblained from 2n approved source. {13880, 143582, 114024-11403%, 114041}
18. Shail stock shall have complete cartification tags and shall be propery stored and displayed. {114639 114039.5}
17. Compty with Gull Oyster warming seasons! requiremants. (Tide 17 CA Code of Regulations §13676, Cai Cede Section 113707
18, HACCP Plan 1 a wiiten document that dalineates the formal prosedures devaloped for safe food handhing approved by the National Advisory Committes on Microbiological Criteria for Foods, (114419). A

wiitlen document approving a deviaticn from standard health code reg ts shall be d at tha {ood facifity, (114057, 114057.1)
19 Ready-to-eal focd containg underconked food or raw egg and unpackaged confectionery food contaming riore than %% aleohol may be served if the facilily nolifies the consumer. (114912, 114093)
20 Profubited loods may nct be ofered in kcensed health care facilitles/public and prvale schools {14081)
21 Anadequste protected cressurized, potanle supply of hot waler and cold water shall be provided 2t &l imes (113353(c), 114088.2(b) 1141011a), $14189; 114182, 114192.1, 114495)
2% Allhquid waste must drem 1o an approved fully funchoning sewage dispasal system, (118137}
23. Each food facility shat be kent freg of vermat: rotents (rats, muce), cockroaches, fies.f 118258.4, 1942584, 114258.5)
24 4 parson in charge shall be present at e fand facliy during all hours of operation, (3138451139481, 113984.1,_114078)
25, All employess prepanng, serving or handling foad or utensits shall wear clean, washable ouler garments of dnifoons and shall wear a haimet, cap, o other suitable cavering to confine hair. (113563, 113074)
46, Food shall be thawed under- relrigeration; ccmpimew submerged under cold ninming water of sufficient valocily to flush foose perticles: in microwave oven; during the cooling process. (114018, 114020,
114020.1) , :
27. Ml leod shall be separaied and profected from contamingiion. (113884 (9, b, ¢, d, £}, 112858, 114080, 1140872, d, e, ]}, 114088(2, b, 114077, 1140891 fc), 114143 [c})
78, Raw, whole produce shall be washed pror o reparstion, (113632}
29 All poisonous substences, detergents, bleachss, and cleaning compounds shall be stofed separate Tam focd., men.,zis. pacidng matznal and leod-contacl surfacss. (114254, 194254.4, 114254.2) o
30. Fod shalf be stored m sporoved conipiners and Jabelad 23 fo contents, Foodt shall by dored ableest §° sbove ine fuor on gpproved shafving. (118047, 194048, 194051, 114083, 194055, 114067(hj,
18058 {hl} ' .
31 Unpackaged food shail be displaved 2nd dispansad in & manner that profects the food from contimination, 1114063, 194085}
32. Any food is mishranded if 5 labeling is Talse or mvislending, i 1t iz offersd for sals undar the neme of another food, or if it is an imitalion of another food for whick & definition and standard of identity has been
establishad by requiation, {114087, 144088, 134088.1{, b}, 114080, 134083.4§ :
33, At nonfood contact surfaces of utensils and squipment shall pe clean, {138115{c))
34 Food acilies trat prepare focd shall be quipped with wargweshing facilies. Testng equipment and ma(enaie shall be provided 1o measure the applicable sanitization method. {114087(¢,q), 114089,
V18086.3, 1140955, 11430 a), 1941540, 1144012, 134103, 114107, 114125)
35 Al wtensis and equiperent shall be fully operative and i good repar {114178), At utensils ang ecwgmen shaf be angroved. installed properly, and meet applicable standards. {11413, 114130.9, 1141302,
VI4130.3, $H0130.4, $14130.5, 114932, 144130, 138107, 114108, T1418), 114155, 114383, 114168, 144167, 114185, 114977, 114180, 112182}
35. Al iean and soted inen shall be propady stosed; noa-food Hems shall be stored and displayed sepafate from food and food-contact surfaces. {114185.3 ~ 114185 4)Utensils and equipment shail be handled
and stored so as (o be protected from cantamination. (114074, 114084, 114499, 114921, 114161, 114176, 114179, 114083, 114108, 114185.2, 114185.5)
37. Each vending mactine shall have pested i 2 prominest place, & Sign indcating the owner's name. address, and tefeshone number A record of clzaning and sanifizing shall be smint&h@d by the operalor in
each maching ang shall be current for at least 3¢ days. (114145)
38 Exhaust hoods shail be provided to temova loxic gases, heat, grease, vapors and smoke and be appmved by the local buitding depariment. Ganopy-fype hoods shall extend 87 beymd afl cooking equipment, All
arezs shall have suffiaent ventilation to iacifitele propet food stovage. Tailet rooms shall be vented fo the oulside 2'r by a screened openable window, an air shalt, or a fighl-swilch activated exhaus! fan,
consistent with local tuilding codes. (114449, 114149,1) Adequate lighting shatt be prowded in il areas to facdilate cleaning and inspection. Light fixtures in areas where opan food is stored, served, prepared,

ezl whete vlensds are washed shall ba of shatterpsoof construction or protacied vath light shiskde. (114148.2, 114944.3, 414252, 114262.1)
39. An accurate easidy raadable matal probe tharmemeter suiteble for measunng temnerature of foad shiall be available fo the food handler. A tharmaometer +/- 2 °F shah be provided for each hot and cold holding

urdl of patentiatly harardous foods and high temparalure warewashing mashines, (1914157, 114158)
40 Wioing clois used (o vape service counlars, scales or other surfaces that may zome info contact with food shal be used only once unless Kepl in clean water with sanitizer. (114135, 144186.4, 114185.3 (d-e}}
41 The potable waiet supply shall be protected valli a backflow or back siphonage profection davice, as required by applicable plumbing codes. {114182) All plumbing and plumbing fixtures shall be installed in
comphance wath local plumbing ordinances. shall be maintained so as (o prevent any contamination, and ghall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable water shall
be of approved matenass, labeled, orosery stored, and used for no oihar puipose (114171, 194185.1, 194180, 114183, 114193.1, 114188, 194201, 114269)
42 Altfood waste and rubtzsh shall be kept i leak prool and redent proof containere. Containgrs shali be coverad at 2 fimes. Al waste must be removed and disposed of 23 frequenﬂy 85 necessary to prevent a
susance  The extenor premises of each foed facitly shatl be kend clean and fres of fitgr and ubbish.
m&?»&é ‘%7%3. 4142454 ﬁe;z 5.3, 1142453, 1142454, 1142455, 1142455, sW% ¥, 114245, 8}

contacd au 3 ] vg‘g ‘”éﬁ@ 3, 114 ?i" f?é‘fi‘ “%
} 4 4 & AEL T
45, The walls / cedings shall have dursbiz, smooth, nonals mm light-cotored, and wask ab%e :,udﬁcef, AH P/xx .xlm&&ﬂ.;, other than hs cusmfrm' aemoe anaa:z shaﬂ be am‘oved smaoth durable and mada of
ranabsorbent mateng Hal i easdy mroved i coving sh vidad in 3l areas, gxcept cusiomer sefvice sraas and where food & slored in oddpingl unopenad containers. Food farfities
stk be fully enclossd, AN o Techities shafl Be ket clean end in good 16

(114342 {0}, 114285, 114265, 1942884, i?é??ﬁ“ 144272}
shall be in &y room whate 1004 18 prepared, storsd or sold, {114285,

114288)

¢ LA
Iocsl wm;: msxw% bafere Jaouary 1, mé ME?’WJ' oum et famm gws pmmmsmﬁy oSl & sogn within the *md fa@ktv 2 apub%«c a:efé siatiney that fodlel faestios arm nol provided (113725, 1

114181 (=)
48, A parstn proposing W buld or reraded 5 lood Tacility shal submit plans for appcoval betors starting any new construstion of remodading of soy faclity for u3s s a retd food facilly, (114380)
48 A food [aility shad not be open Ty business without 2 valid parmat. (L LI0BTIDT & (¢), 116381 (), 134387}
4. An enloroament office: may impound food, saupment of ulensils that are e I ba unsanitary of in distepai, ($1439%)
5%, ¥ s svevenent heallh hazard 18 found, an enforcermant offosr may tenporaly suspend the pesmdt and order the food faclity imevediately cosed, (114409, 114408)




