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

pg Lof |
Duate of taspection: (o‘ 1 tl Z

Facility Name: RASKoY Uarol Tow ! Ssone Phone Number _2.%¢ 5~T\elaT] PRID#__|1 IO
Facility Site Address: (g e Gocestawe €o. Gty Rocwes Sawz  Zp IS
: ) e of Inspection:
Permit #: 1- Heles Exp Da\te:.ul l("‘ Permit Holder: L Ve & i,
See reverse side for the code sections and general mmrements 2hat correspond to each wolatmn 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 [ our

In__| NIO-NIA |

in | wona] | cos | may | our

DEMONSTRATION OF KNOWLEDGE

FOOD FROM APPROVED SOURCES
15, Food obtained from approved source

Y | [ 1. Demonstration of knowledge; food safety certification NN

16. Compliance with shell stock tags, condition, display

Food Safety Cert Name: Exp. Date
I (A , 2\

17. Compliance with Gulf Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES
2. Communicable disease; reporting, restrictions &

18. Compiiance with variance, specialized process,
reduced oxygen packaging, & HACCP Plan__

Oegpie oo
NN

exclusions

CONSUMER ADVISORY __

3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking or tobacco use

NAK

NN

19, Consumer advisory provided for raw or
undercooked foods

N

PREVENTING CONTAMINATION BY HANDS
5. Hands clean and properly washed: gloves used
properly
6. Adequate handwashing facilities supplied &

accessible
TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures
8. Time as a public health control; procedures &

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

K<l k<] e

"

WATER/HOT WATER
21, Hot and cold water available 2
NN Tonp 120
- LIQUID WASTE DISPOSAL

| ISR 22 Sewage and wastewaler properly disposed

%

records
9. Proper caaling methods .
10. Proper cooking time & temperalures
11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
12. Relured and re-service of food
13. Food in good condition, safe and unadulter ated

¥

NN

AN

.

| 14. Food contact surfaces: clean and sanitized

RTINS
0 () "Q.O.'.l’l". !

23. No rodents, insects, birds, or animals

R

SUPERVISION ouT OUT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40, Wiping cloths: properly used and stored
4 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

21. Food separated and protecled

44, Premises; personal/cleaning items; vermin-proofing

28. Washing fruits and vegelables
29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

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 seli-service

47. Sﬂns_postad fast inspection repori available

32. Food properiy labefed & honesty presentea’

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENS|LSI LINENS
33, Nonlood conlact surfaces clean 48, Plan Review
34, Warewashing facilities: installed, maintained, used: test strips 49, Parmits Avallable
35 Eqmpmenv Ulensils approved installed; clean; good repair; capacity 50, Impoundment
inang ;. 51 Pemm Sx.fnenqon

torags and use

q.
.:8 , Adequate ventilation and lighting: desmna!nd areas, use

Received by (Print) Mm & KI’UIP é‘*
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BRESPOMDING LAWS AND REGUILATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
FIY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIOMAL SECTIONS AS APPLICABLE.

1. Al tood employees shal ave adeuate kiowledge of and be ramed i food salaty as & retates to helr assigned dufiss, (113247} Food faciliies that prepare. handle of seive non-prepackaged potentiall
hazardous food, shatl have an empioyee who has passed an annroved lood alew cettification exammaton  (113847.113047.1)
Empk)yees vaih a communicable disesss shall be excludad from the food {acily / preparation of food, Gloves shall bn wiyn il an employee has ”uls wounds and rashies. No employee shalf commit any act lha(
C

SUMMARY OF THE COF
THIS FORM.THIS SUMMA

¥

(113.%9 2.113950,113950.5, 11387 3(s)}

3-Employess expenenting sneezing, Coughing, of runny nose shall nol wosk with exposed food. clean equipment, uiensils of linens. [113074).

4 No employees shall eal, dnek, or smoke in any work area. {13877} :

5 Empinyees are requred lo wash hisiz nands: telore begmning work; beltre handing food / equipment f utersils; &5 ofien as necessaty, during food preparation, 1 remave soll and contamination; when swalching
from working wilh taw to rezdy (o est fonds, aflsr louching body perls; afier using taitet room; of 2ny time when contamination may occur. (113952, 113958.3, 113953.4, 113981, 113988, 113873 {b-N)

8. Handwasting soap and lowsls o drying davice shall be provided in dispensers. dispensers shall be mantaned in good repair, [113853.2) Adequale faciities shall be provided for hand washing, food preparation

and the wasning of utenstis and eguinmrent, (113983, 1138831, 116067(()}
7. Potentiakly hazardous frods shall be ?‘Pk} at or below 417 45°F or at o above 135°F (113996, 193698, 114037, 114343(x})
8 When me only. e@i Conlrol, records and documenistion must be maint
e

s uSIng Fapid cool

ined {114300)

squipmant; o, using containers that facifitate heal iranster. (114002

, shirng fregusnt

conlainers. separaling lood into smaller porions; adding ice as ap mgredisnl; using an we b

1140024
10, Comminuled maat, raw eggs, or any food contawming comminuted maat of 1aw eggs, shall be heated (6 155°F oy 15 s6ec. Single precey of maat, and eggs for immediate service, shall be heated to 145°F for 15

sec. Poullry, comminuted saullry, stufied fish / meat / pouliry shall be heated (o 165°F Qther iemperalure requicements may soply. ($14004, 114008, 114010)
1. Any polentially hazardous foods cooked, conled and subsequently reheated for hot holding or serving snail ba brought to a tampsrature of 165°F. (114014, 114016)

12. No unpackaged lood that has baan served shall be re-served or used (or human consumption, {4 14079) ) )
13, Any lood 1$ adulterated if it bears or containg any poisenous or delelerious substance thal may render it impure of inurious to heaith, (113887, 13978, 115980, 113888, 113990,114035, 114254(c), 1142543} .

14, All food contac! surfaces of ulensils and equiprmient shall be clean and sanitized. [113984(2), 144037, 194089.1, 114093.4, 114058.5, 114101 (b-d), 114105, 114109, 114113, 114113, 114115 {a, b, d), 114117,

114125 (b}, 118141)

15. All lood shall be oblained from an approved source. 113580, 113982, 114021114034, 114041)

18. Shefl stock shall have complels cartification tags and shall be propery slored and displayed. (414639 - $14038.5)

17. Compty wth Gull Oysler warmiag seasonal requirements. {Titls 17 CA Cote of Regulaucw §13675, Cai Code Sectior 113707)

18, HACCP Plan is a wmiten document that delineates the formal procedures developed for sale food handhing approved by the National Advisory Committee on Microbiological Criteria for Foods, (114419). A
wiitien document approving a devizlion from standard healti code requirements shall be mzmlained at the food facility. (114057, 114057.1)

19 Ready-to-eat food contaming undercooked 1006 o raw egg and unpackaged confectionery food contamning more than %% alcohal may be served if the facilily nolifies the consumer, (114012, 114093}

20. Protubiled toods may not b offered n licensed health cpre faciitiesipuble and privaie scheols {114091)

21 Ap sdequate prolected cressusized, potadle supply of hot walsr and cold water shalt be providad af aff tmes (1138634c), 114088.2(b) 114104(a), 194188; 114182, 114182.1, 114195)

22 Albhquid wasta must tran 1o an aaneoved ully funchonng sewage disposal system. {114187)

23. Each fooc faciily sha te ket freg of vermin: redenls (rats, mica), cockroaches. fiies.( 114258.1, 1142554, 144253.5)

24 A parson n charge stall he present 8Uie fond fsedity dudng all fiours of operation. msﬂﬁas-ﬁs%s 1, 1139841, 154075}
25, All employees prenandg, Serving or handiing foad or utensits shall wear clean, washable ouler parments of uniforms end shall wear a haimat, cap, or other suitable covering to confine hair. ({13968, 113971)

26, Fodt shall be thawsd under tefrigeration, completety. sudmarged under cold ninming water of sufficent velosity to fush loose particles; in mictowave oven; during the cooking process. (114018, 114020,

1148201}
27. Afl food shall be separaied and protecisd from contamin
8. Raw, whole produce stiall be washed gnor &2 pragsrstion, (113882)
29, All prisonous subsiances, delergents, blearr»ﬁs and claaning compounds shall b stored separate from focd. utensits, packing malznal and lood-contact surfaces, (114254, 114254.9, 114254.2)
30. Foodd shail be stored & amwcs cotainers and haheled 8 1o contents. Food shall be Siored af leasl 87 above the Boor on gpirovad shaiving. (114047, 114048, 114059, 114048, 114055 114087(h),

14Ee by
3. Unpackzged food shiai be displayed wd distensad in a manner that protects the food from contamminghion, 1114063, 134085}
32. Any food is mishranded i ity labeling is Toise or misleading, It is offered for s3ls undsr the neme of anoiber feod, or if it is an fmitation of another fond for which & definition and slandard ¢f idenfity has been
eslablishied by regulation, (114087, 114688, $54088.1{a, bj, 114080, 144083.4)
33, Al nonfood contact surfaces of utensils and equigment shall be clean, (114915 {c))
34, Food faciiies I1:at prepace: food shall be squipped with warewashing facities. Tesbng exuipmant and matenals shalf be providad tn measure the applicable sanilization method. (114087{f,g), 114089,
114050.3, 114099.5, 13410 Ha), 1983011, 112101.2, 114163, 196107, 114125)

35 Allwtensds ano equiceent shall be fully sperative and m good reparr {(114175), A ulenads and sauipmen! shall by angrovad. installed propery, and meet apphaabastandards {114130, 1141321, 114130.2,
114930.3, $18130.4, 114130.5, 118132, 11418, 114127, 144139, 11418], 114155, 114183, {14165, 114167, 114368, 114177, 114180, 114182}

36. All ciean and soued nen shall be propady sionsd; non-mé items shall ba stored and displayed sasarate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handied

and stored $o as 10 be prolected From cantamination. (114074, 118061, 114448, 114923, 114161, 114175, 114178, 114083, 114185, 114185.2, 114184.5)

37. Each vending machine shall hava pested in a promnent place, a sign indicating (he ownar's name. address, and teleohone numbar A record of claaning and sanilizing shall be maintained by the opsrator in

each maching znd shall be current for at leas! 30 days. {414145)

38 Exhaust hoods shall ba provided i remave 10XIC gases, heal, grease, vapers and smoke and be approved by the local building department. Cancpy-type hoods shall extend §” beyond al cooking equipment, All
arezs shall have suffcient veniilation to faciitate propet food storage. Toilet rooms shiall bz vented 1o the outside @ir by a screenad openable window, an air shah, or a light-switch activated exhaust fan,
consistent with focal budding codes. (194443, 114149.3) Adeguate highting shai! be prowided in ail areas o facilitale clzaring and inspection. Light fixtures in areas where open food is stored, served, prepared,
and where ulensds are washed shal be of shatterproof conskuction or protacted with light shields. {114148.2, 114440.3, 114252, 1142521}

39, An accurate aasly readable matal proba thermemeter suitdble for measunng tempsrature of food shall be avadable fo the food handler, A thermameter +/- 2 °F shal be provided for sach hot and cold holding

undt of patentially hazardous foods and high lemperature wargwashing machings, (114157, 114158)
40 Wipng cloths useo to vape sarvice countars, scales or other surfaces that may come 10 contact with food shat be used only once unless kepl in clean water with sanitizer. (114135, 114185.1, 1141853 (d-8})
41 The potable waier supsly shall ba protested will a tackfow or back siphonage prolection device. 25 required by applicable plumbing codes. {114192) Al plumbing and plumbing fixiures shatl be instalied in
comphance vath tocal plumbing ordmances. shat! ba maintained S0 as 1o prevent any contamination, and shall be kapt clean. fully opsrative, and in good repair. Any hose used for conveying polable waler shall
e of approved maienass, 1abeled, propery stored, and used for no other puipose (114171, 114989.1, 114180, 1?@193 114193.1, 114188, 114201, 1142689)
42 At foodd waaste and rublsh shall be kept i leak sroal and redent proof containers. Containgrs shall be covered at 2t limes. All waste must be removed and disposed of a5 frequentiy as necessary foprevent a
ausence  The extenor premysas of sach foad facitty shall he kepl clean and free of litter ang rubbist.
(134342, (34745, 1142651, 114248.2 1147483, 4147454, *1&2&5 6, 1142458, 1142457, 114245.8)
43, Tosizt facililies shall be maintansd cwn sanitary and in g r°p< éf T Oﬂz‘fﬁ 7 sh,st i e 39’3}3{3'% m 3 wall-fiting «wE“—CwSIﬂg 6001,
The numt ing ool
estabistitnenly
44, The prerises of
comsizel surfaces
45, The walls / ceilings shall have du’ab@a‘ E
ronstsovbent mutena Dl susdy ¢ = i
stigh be fully erickosed. Al food fatilities shall be kept clean sad 1 gom fepatr
1141&3 {dy, mm 114268, 144788.1. Hé’g?ﬁ 144372

o, (115984 {3, b, ¢, G, ), 113886, 114050, 1140670, 0, @, J), 114685(x, b), 194077, 114589.4 {c), 414443 (c))

Trdet yssue shall be provided in a permanenuy ingtalled fi spenser at each
i 1 43

clesn and soiled linen gha
it pf gk, {31 %‘3?’{" W/? iw 3 & {hi, THER58, 114756.5, na?}é Z‘. 1342*3?4 'mi i57, % éﬁ"f *é?;“‘? cﬁé“?}.?, 1442 ;%s “»‘u’f" 144284, 414282}
oth, nonsbsortant, !«gmwed and washable surfzces, All floor surfaces, other than the customer service areas, shall be approved, smooth, durable and made of
lad i alf areas, excent customer sarvice meas and whees food s storad in original uncosnad containers. Food ferdities

ﬁ;.» s a ki l‘;‘%gh!is ig,‘. Mo

, vidtewashing, 80 viens 1 : a8 Sisiﬁ%(f b&rs Eltyd buﬁ@é” (d) Any’
fond faciily constructed before January 1, 2004 withcut public {edlet facities, shall promingatly post & s;gn wﬂ*un the food tentity in 2 nut}%%.: ares stating that tollel aciities ana nod provided (1137251,

114381 )
48, A pavenn proposie b bulld o remodel & Tood Taclily shal submit plans for approvad betore slartg any new conatruction of reswecating of sny fazilly for use as a retad food facility, (114380)
48. 8 food tazility shad! red b open oy business wilhout 2 valld permdt, {LII0BTIDY & (o), 11638 {a), 194387
59, An enfornemant offioes may impound food, sgugment or olensils that ans found 1o ba unsaniary of in distepad. (114343)
81, i s imaenent heatth hazard is foond, 2o enforoement officer may temoorarly suspand the penmit s oeder the fuod faclity imeedialely cosed, (114409, 114408)




