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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
270 County Hospitat Rd., Ste 127 Quincy, CA 95971 .
Date of taspection:_ o ( 1( L)

Phone: (530) 283-6355 FAX (530) 283-6241

Facility Name: k\;&gq os \puet T BAG Phone Number Z63-9 & PrID#_L %9
Facility Site Address: o 80 Buews, Lowe €0 City: Xl CALE Zip_ A<«
Type of Inspection:

ExpDate: 2 /( [l"\( PermitHolder ¥esw 4 Diyle NMasoe gonmm

Permit #: 1} =lSk-\

See reverse side for the code sections and general requafements 'ha* correspond to each vnotatton listed below
OUT=0ut of Compliance

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

cos [ mAJ | our

| cos | may [ our | [ 1o Imomz

In | wo-Na | _
DEMONSTRATION OF KNOWLEDGE TN ﬁ,?,f,’,ﬁ ezf:gx :;l::vt:\;zufguaces
; rtification
T 5& T 1. Demonstration of knowledge: food safety cel NN L o e, i

Exp.Oate 37 Gompliance with Gull Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES

18, Compliance with variance, specialized process,

Food Safety Cen Name:
o O, —R2 O
EMPLOYEE HEALTH & HYGIENIC PRACTICES

N :;ggglon;:mcable disease; reporting, restrictions & reduced oxygen packaging, & HACCP Plan
3. No discharge from eyes. nose, and mouth W e dvisco?yN:rg\ﬁz ﬁ::i%?Y
4, Proper ealing; tasting, drinking or tobacco use NN undercooked. foads §

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

property
\\\' 6. Adequate handwashing facilities supplied & \‘\ WATER/HOT WATER
N accessible A\ 21, Hot and cold water available
Temp d

PREVENTING CONTAMINATION BY HANDS
5. Hands clean and properly washed; gloves used

A el B S

| K

TIME AND TEMPERATURE RELATIONSHIPS 1 -
7. Proper hot and cold holding temperatures f
)( 8. Time as a public health control; procedures & m—z 3o LUV D'S'.’OSAL
sy 22. Sewage and waslewale:l gzaﬁay disposed | ] |
3(( :&P;mmf?:?tempemms 23. No rodents, insects, birds, or animals
e :

14. Food contact surfaces: clean and sanitized

11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
s 12. Relumed and re-service of food N
Y &\\\\\ 13. Food in good condition, safe and unadulter ated \\
Y AN
L4

SUPERVISION QuT 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 § 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
21. Food separated and prolected 43, Toilet facilities: properly constructed, supplied, cleaned
28, Washing fruits and vegelables 44, Premiges; personalicleaning items: vermin-proofing
29. Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE R 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
31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & fonestly presented’ 47. Signs posted: last inspection report available
COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33, Nonfood conlact surfaces clean ' 48, Plan Review
49, Permits Available

34, Warewashing facilities: installed, maintained, used: test strips
35 Equipmen/ Ulsnsg@pp{oved installed; clean; good repair, capacity 50, Impoundrment
: sioracs and use - 51, Permit Suspension
AR .

37. Vending machines
38, Adequale ventilation and lighting; desugna!nﬂ areag, use

Received by (Pnnl) wj{) \/ @ \4 (\)
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONE 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.

1. Al ood empioyess s adeiiiate knowiedge of and be tamed i food salaty as i retates to thelr asslgned duliss. {13847} Food facilities that prepare,
hazardous food, shail have an employee wha has passed an anproved food salely certification examinaghion (113847-112947,1)
2 Empk)yees vath a communicabls » shall be excluded lmm the lood (y I peeparation of focd. Gloves shall be worn if an employee has guls, wounds and rashes. No employee Shaﬂ commu any acl lhal

handle of seive non-prepackaged pufenhdﬁ‘y

(1?3%3.’ 143450,113950.5, 11;:}73&};
3. Employess expeniencing sneezing, coughing, or runny nose shall nol work with exposed food. clean eouipment, ulensils of knens. [113974)

4 Mo ernployees shali eat, drek, or smoke It any work area (113077

)

5§ Employees e requned to wash ihelr hiends: bafore beginning work; before handing food / equipment f utensils: =5 cifen as necessary, during food preparafion, to remave soll ang contamination; when swilching
from working wilh raw lo rezdy fo est fonds. aflar louching bady garts; after using toflel room: of any time when cantamination may oocur. {113952, 1139533, 1138534, 113961, 113988, 113973 (b-1)

&, Hanawashing soap and lowels or dryng davice shall be provided in dispansers: dispensers shiall be mantaned in good repalr, {113851.2) Adeauate facilities shall be provided for hand washing, food preparation
and he vasiing ol ulensils and eguipmant, (113653, 1138834, 114067() S

7. Polentialiy azardous foods shalt be held al or below 417 45°F or at or above 135°F {113995, 113938, {14077, 114343(2))

6. When tme only. rather than lime and lemperature i3 Used as a public health control, fecords and documentation must be mantainad (114000)

=4

z %

or, using centainers that {aciilate heat transfer. (1 140&,

sinent

s S f
conlaners. separsiing lood nlo smadsr porlons; zdding e &s an mgredienl, usr

114002,1
0. Comminuted meat, raw eggs, of any food contawiing conyminuted meat o raw eggs, shall be heated 16 155°F loy 15 56¢. Single precas of meat, and eggs for immediate service, shall be heated to 145°F for 15

sec. Poullry, commmu(ed~53u!try, stuffed fish / meat  pouliry shall be healed 1o 165°F . Other femperature requirements may apply. (114004, 114008, 134040)
. Any potenually hazardous loods cooiad, cooled and sutzequently reheated for hot holding or serving shall b brought to a temperature of 165°F. (114614, 114016}

12, No unpackaged lood thal has bsen served shall be re-served or used for human consumplion; [414079)
13. Any food 1s adulterated i if bears or conlain any poisonous of delelerious substance that may render it impure of inunous to health, (113887, 113478, 113950, 133988, 113960, 114034, 114254(c), 114254.3)

14, All flood contac! surfaces of ulensils ang equipment shall be clean and sanilized. [113984(e), 114037, 114099.1, 1140394, 114029.8, 114101 (b-d), 114105, 114108, 114111, 1141143, 114115 {a, b, d), 114117,

114125 (b}, 118141

5. At food shall be oblained from an approved source. (113960, 143682, 114021~ 114031, 114041}

18. Shefl stock shall have complets certification tags and shall be propary stored and displayed. (114939 - 114039.5}

17. Comply with Gulf Oysler warming seasonsl reguirements. {Titlg 17 CA Code of Regulations §13675, Cai Code Section 113707

168, HACCR Plan is a wailen document that definsates the formal procedures developed for safe food handling appraved by the National Advisory Committee on Microblological Criteria for Foods, (114419). A
witien document approving a davizlion from standard health code 1 ts shali be mamtained at the food facifily. (114057, 114087.1)

19 Ready-to-gal food contaning undercoked foog or raw egg and unpackaged confectionery food contaming more than %% alcohol may be served if the facilily nolifies the consumer, (114012, 114093)

20. Profubited loods may nct be offered in hcensed health care faciliies/public and private scheols {144081)

21 An sdequate protected cressurized, potadle supply of hut water and cold wates shall be provided 2t &l imes (113353(L), 114099.2b) 1141041a), 194189; 114192, 194192.1, 114195)

22 Allhgquid waste must drzn 1o an aporoved fully lunchioning sewage disposal system, {$14187)

23. Each food facility sha be keo! free of vermin: rodents {rats, mce). cockroaches, fies.f 194258.1, 114255.4, 1142595}

24 A parson n charge shall be prasent at the food fxcdity duing all hours of operation. {13845 113045.1, 113984.5,114073)
25, Alf employees prapanng, servng o handiing {cod of tlensits shall wear clean, Wd‘?hab & ouler garments of wnifoems and shall waar 3 haimat, cap, or other suitable covering to confine hair, ({13968, 113971)

46, Foxd shail be thawed under (élm;erancn. completely submerged under cold runming water of sufficient velocily to fiush loose particles: in microwave oven; during the cooking process. (114018, 114020,
194020.1)
27. Al {cod shall be separaiedd and protected from contaringtion; (143384 (3, b, ¢, 4, £}, 193056, 114050, 1140672, d, e, ) 11406%(a, bl, 114077, 114589.1 {c), 114443 [c}}

78. Raw, whole produce shall be washed pros s gresdgrating (11"59‘92}
29, All prisonous subsisnee detergents. bleachss; and cle COMpOUnios s*)a‘lbestofed separate fom food. ulensiis, pacidng matenal and food-contact surfaces, (114254, 114254.9, 114254.2)

30. Food shad be storse o rontainers and Wbelsd a3 1o contents. Food st ba storsd a8 least 87 shove the fioor on approved sheiving. (114047, 114049, 114059, 114083, 114055 11408Th),
THO58 (b1

3. Unpackaged food shait be displeyed snd dispensad in & maniner thal pro e«-ts the food nam contarination, 1444063, 114065}

3% Any food is mishranded i its labeling is fatse or midlaading, If It is offered for sale urdar the name of anoiber feod, or if it is an fmitation of ansther food for which & definiion and standard of identity has been
eslsbhshcd by requiation, (114087, 114068, $14088.10a, by, 114080, 1440434}

33. At nonfood contact surfaces of ulensids and squigiment shal be cizan, (114115 (o)) '

34 Food facihiies Ihat prenare: food shall ke squipped with warewashing facilties Testing equipmant and matenals shall be provided o measure the applicable sanitization method. {(114067(f,9), 114099,

114434.3, 114099.5, 19490 as 114101, 1141012, 110903, 114107, 1149125}

35 Altwtensis ang equcment shall be Tully operative and i good repar. {114175), Al ylensis and squpment shall be anprovad. installed properly, and mest applicable standards, (144130, 1144329, 1141302,
141307, 144430.6, VI4130.5. 114032, 114930, 114137, 194139, $141583, 114155, 114163, 114188, 114167, 114185, 114177, 114180, 114183}

36. All clean andg sonad linen shall be propedy siored: honioad tlems shall be stored and displayed sanarate from ioed and food-cantact surfaces. {114185.3 — 114185.4)Utensils and equipment shall be handled

and stoved 56 as (0 ba protected from contamination, (114574, 118053, 114119, 114421, 194181, 114178, 114179, 114083, 114185, 114185.2, 114185.5)

37. Each vending machine shall have posted in a prominent place, g s1gn indicating the pwner's name. address, and tefephone number A record of cleaning end sanifizing shall be nwimamed by the opevalor in

each maching and shall be currant for at leas! 30 days. (1141485)

38 Exhaus! hoods shiail b provided 10 1emove 1OKIC gases, heal, gresse, vapors and smoke and be approved by the local biiding depanment, Canopy-type hoods shall extand 6 beyond al cooking equipment, Al
arees shall have sufficient ventilation (o facilitele propat ford slorage. Tallet 10oms shall be vented fo the oulside a'r by 3 sereened openable window, an air shalt, or a ight-switch activated exhaust fan,
consistent wilh focal bailding codes. (114149, 114149.1) Adeouate lighting shid! be provided in aif areas (o facilitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
zi] where ulensis are washed shall ba of shanerpmof conshuction or protecied with fight shislds. (114149,2, 114446.3, 114252, 144252.1)

39. An aCcurate easiy readsble metal probe thermameler swilable Tor meagunng tamperature of food shall be avadable to the food handler, A tharmmormeter +/- 2 °F shalt be provided for each hot and cold holding

uril of potentrally hazamous foods and high temneraltse warewashing machings, (194157, 114158)
40 Wiong clots used (o vape sarvice counters, scales or olher strfaces that sy some inle contact with food shali be used only once unless Kepl in clean water witl sanitizer, (114135, 114185.4, 114185.3 {d.e))
41 The poiable waier supply shali be protected wilh & backfiow o back siphoniags protection device, as required by applicable olumbing codes. {114182) All plumbing and plumbing fixtures shall ba installed in

compliance vath lecal plumieng ordmances. shall be maintained S0 as to prevent any contamination, and shall be kapt clean, filly oparative, and in good repair. Any hose used for conveying polable waler shall
be of approved matensls, labeled, proserty stored, and used for no othar puipose (114571, 1149857, 114190, 194193, 114193.1, 114198, 114207, 114268)
42 Aftfood waste and rublish shalt be kept infeak sroof and redent proof continers, Containgss shabl be covernd i aif times. All waste must be removed and disposed of as frequemiy a5 necessary {o revent a
nusance  The axtencr prenises of each foad facihly shall b kept Clesn and fee 0‘ fiter and asbbish.
H‘ff’?é»é ?152% 1142451, 118245.2, 114248.3, ‘ﬁé?é‘% 144248 5, ?1@?&5 ﬁ 114245.7, 1142¢5.8)

gt

il with o than 26, i‘ff

= m jxcs

; a, {114358, 1188509, 134278) ,
mefs ’w ket clean and Trae of iter and rubbeah, &l clean and solled linen sh 2l b proparly stored; ron-food ilems shall ba storesd and distlayed saoa:ats from food and food-
{HLE06T (i), 118125, {34 “:é"*( égt’z},‘i?”ﬁ ‘im !*‘Z:«SE 11 é;z‘;%i‘ﬁ 144257, 51«@;‘7* 1*525’2,“&2%2 116258.3, 114275, 114281, 13423

éS ﬂw mﬁslcmlmg' S“a:ﬂ have duratd
ronsbsorbent matens hat s eaaly clexr op 9
st be fuily ericlossd. Al food faciites ‘51\.31; ‘:?4%4;1 de.r,xn and 10 oos 185
(114143 (d), 194286, 134268, 1442881, 114271, 11427}

45 Ha sieaping accomemadations shall e in yrmm vdisee fond fs Drepaareﬁ Sltowed o S0l (‘i 4285, 194288}

5 o } the teatroorn (1138818} D) No smok

100t Stvage, watewsshag, a0 vlenss slomge aress {11 , 0 & e 1o b used when ihiey return to seli-5ervics aress such as salad ba:x and bufiets, (d) Any
foed aeiity eonstiucied befors Janugey 1, 204 wathout pubbe et faciiies, shal nrﬁm»n&ﬁﬁy gmt asign wsmm e fond facdity in 8 public ares stating that folel (ackites g nol provided (1137259,
114381 {g))

48, A parste proposing to build or renoded 2 Tood facility sha submit plans for spproval bafors starting any new constniction of revodeling of sny facily for 198 3¢ a retad food faciity, (114380}

43 A food andlity shalf rod be open for business wilhout & valkd parmd. (LLI067(0) & {g), 114381 {a), 134380

4. An enfoscemant officey may impouned tocel, sguipment or uleralit that are fund 1o be unsardtary of in distenair, (114383}

54, 8 oo bvarment headth hazard B found, a0 enforcemant officer may tervporanly Suspend the panmit and order the food faciity imenedialely cdosed, (114408, 114405)




