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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Date of tnspection:_ S [ Z(og ()

Phone Number S %= 1€%O PRID#_SO

Facility Name: Buauen Depo
Facility Site Address: 33 MAw

City: _ Qs stER.
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Type of Inspection:

Permit Holder: Stefae (Swacfgis
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Pemit#:l’)—HL&*“"‘S ExpDate: 5 /, ./'Y

See reverse side for the code sections and general requirements that ¢

orrespond to each v:olatlon listed below

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

OUT=0ut of Compliance

coS [ MAJ [ out

In | Wo-NA | | cos | mas | our

DEMONSTRATION OF KNOWLEDGE

{ [ 1. Demonstration of knowledge; food safety certification ANNNNNANNNN
Food Safety Gert Name: Exp. Date

In | NIO-NIA |
{ FOOD FROM APPROVED SOURCES

15, Food obtained from approved source
16. Compliance with shell stock tags, condition, display

X 17. Compliance wilh Guil Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

oo aceuy g 4[17 '_2.(
" EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reporting, restrictions &

18, Compliance with variance, pecialized process,
reduced oxygen packaging, & HACCP Plan

l( N exclusions )(
3. No discharge from eyes. nose, and mouth XE ; .CDNSU MdEI‘i1 A{\DVISORY
X 4. Proper ealing, tasting, drinking of tobacco use . )l un;jerac:ztll(‘::r ?wvé?'y POVIdec. orraw of &
PREVENTING CONTAMINATION BY HANDS - Highly Susceptible Populations
X 5. k;zx:esﬂt;lean and properly washed: gloves used )( 20. Licensed health care facilities/ public & private
X w 6. Adequate handwashing facilities supplied & Q 7 schools: prohibited [ngﬁ/:lfg;e\?v ATER
N accessible — .
TIME AND TEMPERATURE RELATIONSHIPS N 21, Hotand cold water available tam 120%
.4 7. Proper hot and cold holding temperatures LiGUID WASTE DisP Ops A—-Lu——-—-L
)( L T'f;z;; sa public hiealth conlrol; procedures & 22. Sewage and wastewaler properly disposed | 1 ]
- VERMIN
N 9. Proper cogling methods
X 10. Proper cooking time & lemperalures 23. No rodents, insecls, birds, o I <
X 11. Proper rehealing procedures for hot holding \\
PROTECTION FROM CONTAMINATION
X 12. Returned and re-service of food NN
A m\ 13. Food in good condition, safe and unadulter ated
4 14. Food contact surfaces: clean and sanitized
SUPERVISION ouT
24, Person in charge present and performs dulies 39. Thermomelers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints | PHYSICAL FACILITIES
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. Tolet facities: properly constructed, supphied, cleaned

27. Food separated and protected

44. Premises; personal/cieaning tems; vermin-proofing

28. Washing fruits and vegelables

PERMANENT FOOD FACILITIES

29, Toxic substances properly identified, stored, used

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

FOOD STORAGE/ DISPLAY/ SERVICE
30. Food storage; food storage containers identified 46. No unapproved private homes/ living or quarters
31. Consumer self-service SIGNS/ REQUIREMENTS
32, Food properfy labefed & fionestly presented’ 41, Sgngposted fast inspection report available
EQUIPMENT/ UTENS!LSI LINENS ) COMPLIANCE & ENFORCEMENY
33. Nonlood conlact surfaces clean 48, Plan Review
34, Warewashing facillies: installed, maintained, used: lest strips 49, Permits Avallable
35 EquipmenV/ Ulensils appraved; instalied; clean; good repair; capacity 50, Impoundment
storana and se . £1. Permit Suspension
f-:\\\:‘{\\\\-\f\\‘ NN e N N A A A A R R A B \;\;\"\'\'\

37. Venamg machines

38, Adequate ventilation and lighting; desiona!ed areag, use
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SUMMARY OF THE CORRESPONDING LAWS AND RESULATIONE FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LIGTS THE GEMERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTME!\:T MAY

CITE ADDITIONAL SECTIONS AS APPLICABLE.

1. All tood employess shail fave adequate knovaedge of and be emed i food salaly as o relates fo their ass ulies. (143347 Food facitities that prepare. handle or sefve noa-prepackaged polentially
hazardous food, shail have an employee who has passed an adproved lood safely cetification exammal {11$§47 113947.1)
2 halt be excludad rom Ihe food {aclity y ! prepami on of focd. Gloves shall be waorn if an employee has culs, wounds, and rashes. No employee shali commit any act Ihal
5 ] r._vn u f *{nns: <313

Employees vath a commanica

{193948.2, 113956,113950.5, 113873(a}}
Fmp!oye% EXPENENCING SPEEZING, COUghing, of runny nise shall not work with exposed food, clean eauipment, ulensils oF linens [113974)

Nao ermployees shall eat, dnok, or smoke v any work area {1134770)
Empioyees are requured 1o wash their hangs: sefore taginring work; befors hanging food / equipment { utensis; s ofien 3s necessary, during food praparation, to remove soil and contaminalion; when switching

from working with raw lo té2dy {0 eel foods, aflar lobching body perls; afier using totet room; of any time when cantamination may oocur. {113982, 113953.3, 113953.4, 113861, 113968, 113973 (b-H)
Handweashing soap 2nd towels oF drying cavice shall ba providst in dispansers. dispensers shall bs mantanad n good repair, {113353.2) Adecvate facilities shall be provided for hand vashing, food preparation
and the wastmg of ulensis z0d equinrant, [113853, 11385831, 114087(1) e . '
Polentially hazardous foods shall ba held al o below 417 45°F or at or above 135°F (113498, 113608, 114037, 1?#153(5))
- When ime only, rathes Whan lime and lemiperature is used as a public heaith control, records and documentsiion must be mantained {514@9&)

Y

o

=~

on

contaners, separaling food o srristier portions; adding ke as an engf@s;enl. uSIng i 5 {itate heat iransfer. (114002,

11400244
0. Comminuled maat, raw egys, or any food containing comminited meal or faw 6ggs, shall be heated 16 155°F lor 15 sec. Single piscss of meat, and eggs for immediate service, shatl be healed to 145°F for 15

sec. Poullry, comminuted poulliy, stufied fish / meal/ poultry shall be heated to 165°F . Qther iemperature requrements may apply. (114004, 114808, 114010}
11, Any polenually hazardous foads cooked, cooled and subsequently reheatad for hot holding or serving shail tie brought to a temparature of 165°F. (114014, 114016}

12, No unpackaqed lood that nas been served shall be re-served or used for human consumplion, {14479}
13, Any food 18 aduiterated i i bears or contang any paiserous of deleterous substance thal may render i impure of inuinious to health, (112867, 113976, 113980, 113988, 113960, 114035, 114254{c), 114254.3}

14, All food contact surfaces of utensils and sguipmen] shall be clean and sanilized. [113984(2), 114097, 114089.1, 114033.4, 114039.6, 114101 (b-d), 114105, 114103, 114117, 114113, 114115 {a, b, d), 114117,

114125 (b}, 113141}

15. Al food shalt be obtained from 2n approved source. {11&980 135683, 114(321 $14031, 114041}

18. Shetl stock shall have complels certification tags and shall be properly stored and displayed. (114619 - 144836.5)

17. Compty wath Gulf Oysler warming seasons! requirements. {Title 17 CA Code of Regulations §13678, Cai Zode Section 113707)

18 HACCR Plan 15 a waiten document that dalinzates the formal procedures devaloped for safe food handhing approved by the National Advisory Committes on Microbiological Criteria for Foods, (114419). A
witlen document approving a devizhen fram standard health code requirements shall be mainlained at the food facility, (114057, 114057.1)

13 Ready-to-eat food containing undercacked food or raw egg and unpackaged confectionery Tood contaning riore than %% alcohiol may be served if the facility notifies the consumer, (114012, 114093)

20. Protubited loods may net be offered in heensed health care faniilies/public and prvaie scheols {194091)

21 An adeouate protected cressurized, potabie supoly of hot waler and cold waler shalt be provided af all imes (112853}, 114098.2(b) 114101(a), 114189 114192, 114152.1, 114195)

27 Allhoud waste must drain 16 an aporoved fully funchioning sewege disposat system. (114187)

23. Each food faciity shat! be 4eot freg of vermun: rodents (rats. mies), cockroachss, fies.( $14289.1, 114250.4, 114259,5)

24 4 person in charge shall be prasent at the food faclily during all hours of operation, (3138451139451, 1 39&4 1.114073)
25, All amployess arenanrg. sarvng of handling foad e terisits shall wear clean, washable oule gaments af umfoims and shall waar a haimet, cap, o ofhar Suitable covering to confing hair, ({13869, 143974)

26, Food shall be thawed under (e(rge‘ranon,“comple(ei},« sudmerged under cold runming water of sufficient valoaity to flush Jovse panticles: in microwave oven; during the cooking process. (114018, 114020,

114020.)
27, Mifcod shiall be separaisd and protected from contamination, (113884 {3, Iy ¢, 4, f}, 113986, 114080, 11406703, d, &, [}, 114668(z, b), 114077, 114589, (c), 114143 [c)}

78, Raw, whole produca shall be washsd priot [0 praparation, {113692)
29, All prisonous subsignces. detergants, bleachns, and clesning compounds shall be stored separata om focd. ulensils, paciing matenal and lood-contact surfaces, (114254, 114254.4, 144254.2)

30. Fooo. shail be storer 1 approved containers and Tabeled a8 1o contents. Fond shall be siorsd & least §7 above Ihe Boor on approved shefving. (114047, 114048, 194051, 114053, 114055 114087(h),
114858 (b

39, Unpackaged food sha be displayed z0d dispansad in » manner zhal proacts the food from contaminglion, {14063, 114045}
32. Any jood is mishranded 1 its labeling is Taise o misleading, If It is offered for 33le undsr the name of anol he {ood, or if it is a0 imitation of ancther food for which & definiticn and standard of identity has been
eslgzmsned by requlation, 114087, 114083, $1408%.10, by, 136080, 194083.4 ’
33. Alf nonlood contact sufaces of ulensits and squizment shall be clzan, (114915 ()
34 Food facihies Ihai prapare fosd shall be squipped with warewzshing facilizs. Testng eauipment and matenals shall be providad to measure the applicable sanitization method. {114087(1,g), 1140885,
116629.3, 1180995, 11430, 134164.4, 1141012, 114103, 114107, 114125} )
35 Altutensiis ang snupeent shall be hilly ooerative and m gocd repair. {118175), Al ulensis and saupraent shall be aoproved. installed properly, and meet applirable standasds. (194130, 1141301, 114130.2,
H4130.5, 1941304, VI4T30.5, 114932, 144153, 114137, 134139, 11418), 114155, 114363, 114165, 114167, 114189, 114377, 114180, 114182)
35. All clean and soiled nen shall ba propady sioved; non-lond items shall be stered and displayed separate from food and food-contact surfaces. {194185.3 ~ 114185.4)Utensils and equipment shall be handled
and stored 50 as 10 be protected from conteminalion. (114574, 118051, 118412, 134921, 114161, 114175, 114178, 114083, 114185, 114185.2, 114385.5)
37. Each vending mactune shall have posted i 3 promment place, & won indicating the ownar's name. address, and teleohone numbar A record of cleaning and sanmzing shall be maintalned by the operator in
each machine and shalt be current lor at least 30 days. {14145}
38. Exhaus! hoods shail be provided 10 femava 10KIC gases, heal, grease, vapars and smoke and be app(oved by the focal building depariment. Canopy-type hoods shall extend 6" bayond alf cooking equipment, All
areas shall have sufficient veniilation o facilitate propar food storage. Tollet rooms shall be venied to the outside air by 3 screened openable window, an air shalt, or a ight-switch activated exhaus! fan,
consistent wath focal building codes. (114148, 114148,%) Adequate ighting shall be provided in it areas to faciitate cleaning and inspection. Light fixtures in areas where apen food is stured, served, prepared,

2l where ulansis are washed shall be of shatterproo constiuction or protacied vath light shielde. (114148,2, 114146.3, 114252, 144252.7)
39. An accurate aasiy readable meatal probe tharmemeter suilable for measunng temperature of food shall be avalable fo the food handler. A thermometer +/- 2 °F shalt be provided for each hot and cold holding

unit of palentially hazardous foods and hiph tlemperalure wargwashing mashines. (114157, 114158)
40 Wity cloths Use0 (0 wape service counlers, scates or other surfaces that may zome into contact with food shatt be used only once untess kept in clean waler with sanitizer, (144135, 114185.4, 114185.3.{d-8)}
41 The puiable waier supply shall be omtested will a backfiow or back siphonags prolection device, as sequired by apphcable plumbing codes, {114182) Al plumbing and plumbing fixlures shall ba installed in
comphance vath focal plumbing crdinances, shall be mamiamed $o as to prevent any contamination, and shall be kept clean, fully oparalive, and in good repair. Any hose used for conveying polable waler shall
e of approved maiensds, labeled, dropedy stored, and used for no other purpose. {$14171, 114989.1, 114190, 144193, 112193.1, 114199, 114201, 114269)
42 Atlont waste and rubixsh shall be kep! i leal ool and redent proof containars. Containess shall be covered at 37 times. Al waste must be removed and disposed of & frequently as necessary lo prevent a
nuszace  The extenor pramises of each food foilty shatl be ket clean and free of fiter and rubbist, '

M@Mé “é?iﬁ. 114285.1, “éé:&ﬁ? ‘i»ﬁ%“ﬁ ‘iié?éﬁ% 194248 5, 11&2@%6 1142457, 116245.8)
i ity shak be separsied by 2 wall-fiting seil- C;OSlﬂg door. Tofet tssne shall be srovided in a permanently installed dispenser at each
e o :

fssls with fions than 20880 ag

ey
eng el

wovided fo

A Zze pl glean and free of iittar pnd 1 . & claan and solled linen shatl ba propedy stored; ronfood items shall bs sloted mﬁ displayed seoa:aua from food and food-
o, {TAUET {f}, 11A1E3, 190140 (o) & (b}, 114256, 114236.7, 114256 7, 1142804, 114257, 114357 1, 114258, 114280 2, 194250 5, 19407, 14428, 114283
ight-colored, and wasitable surfaces. All faor surfaces, other than the customear service anaas shalt be approved, smooth, durable and made of

mﬁ nonatsorhant, |
nrovesd bisse coving shall be provided in 2l areas, sxcept cusiomer safvice araas and where food is stored in original unopensd containers. Food falifies

44, Yhe ;;famm
conized surface
4% The walls | cmlmgs zmtl have durabls
manabsorban malenst Tl is easdy of
sttt be fully enclossd, Al food Taciliies shall be keot dean sod i good 1epalr
(114143 {d), 114266, 1142688, 1942881, 114274, 104270}

46. No sleaping socommda shall e Iv any room whees food is prepared,
L SR strorn 1 LSRN E

toad storage, watewashavy, and Blensd siorage aress {11 ) ;c) Consumars shall ba notifiss wat clezn 15 e 1 bo by used when mev reduiT 40 seN -Srvice *‘&&& uth &% Séié{f b&fs anw bﬂi?eés Aﬁy
food facility construcied Mm January 1, 2004 witheu! pubtic teilet facifities, shall procminsntly post & Sign within the foed {acdity in @ pubiic ares siating that toet fackities st nol provided (1137259,
16381 (o))

48, A parstn proposig fo bulld of reeodss 5 Tood lacitily shafl submil 1dans for approvat befors slantbng any new constuction of reswsleling of sny facity for 198 a6 a retu food facility, (144380)

48 & food fazifity shall not be ooen Tor business without & valkd parmsl, {1L3087100 & (¢), 114381 (s}, 114387

54, An enlorepment officer may impound food, squipment or utensils thet 278 S 1o be unsanitary of in distepal. (11438%)

§1, #an eomreeant health tszad s found, 80 enforcament offiser may ieporarly suspend e penmit end ardsr the food faciity immrmdiaiely dossd, (118405, 114408

= or s, (194288, 114288)




