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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In = In cormpliance N/O = Not observed N/A = Not applicable COS = Corrected on-site  MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE

| 1. Demonstration of knowledge: food safety certification

(ood smt% ¢/ A Exp. Date

/24

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

(.| 77. Comphiance wilh Gull Oyster Regulations
(| CONFORMANCE WITH APPROVED PROCEDURES

"EMPLOYEE HEALTH &'HYQTENIC PRACTICES 7 /7

\ 2. Communicable disease; reporting, restrictions &
%&\\\ exclusions

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

3. No discharge from eyes. nose, and mouth

GONSUMER ADVISORY

NN

4. Proper ealing, tasting, drinking or tobacco use

19, Consumer advisory provided for raw or

N\l

Highly Susceptible Populations

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

X
>6 undercaoked foods

A\

PREVENTING CONTAMINATION BY HANDS
accessible
records

m 22. Sewage and wastewaler properly disposed [ I [
VERMIN

4
>¢ 5. Hands clean and properly washed: gloves used
TIME AND TEMPERATURE RELATIONSHIPS
4 9. Proper coaling methods

S properly
NN
7. Proper hot and cold holding temperatures
10. Proper cooking time & lemperalures

6. Adequate handwashing facilities supplied &
>O 8. Time as a public health control; pracedures &
11. Proper rehealing procedures for hot halding

~1 ?g" ‘\Bﬁ

PROTECTION FROM CONTAMINATION

12. Relumed and re-service of food

RNy _13. Food in good condition, safe and unadulter ated

s

WATER/HOT WATER

21, Hot and cold water available P
vt/ R0

LIQUID WASTE DISPOSAL

23. No rodents, insects, birds, or animals

| 14. Food contact surfaces: clean and sanitized

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
PHYSICAL FACILITIES

25, Personal cleaniiness 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
21. Food separated and prolecled

43, Toilet facilities. properiy constructed, sugpjod cleaned

44. Premises; personal/leaning tems: vermin- -proofing

28, Washing fruits and vegelables

PERMANENT FOOD FACILITIES

29, Toxic substances properly identified, stored, used
FOOD STORAGE/ DISFLAY/ SERVICE

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

30, Food storage: food storage containers identified

46. No unapproved private homes/ living or sleeping quarters
SIGNS/ REQUIREMENTS

31. Consumer self-service
32. Food properfy labefed & fionestly presentea’ 47. Signs posled {ast 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 Avaflable
35. Equtpmenl/ Ulensis appmved instalied; clean good repair; capacity X 50, Impoundment
3 E us ; ‘s 51 Pefmxl Susnensm

37. Vending machines

araas, use
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SUMMARY OF THE COQHESPONDH‘«!G LAWS AND REGUIATIONE FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GEN LRﬁL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIONAL SECTIONS AS APPLICABLE.

1. Al lood employses snail Bave slixuale knowiedge of and be raingd i food salaty as it relates to inelr assigned duties, {113047) Food facllies that prepare. handls of seive non-pigg
hazardous lood, shail have an empioyee who has passed an aoproved food salfely cemﬁcalwn examma!'on { &%7-113957 1)
Emwﬂ)’ees vaih a communicably shall be excludad from the food facihly

ey hrr {53

{1
(11’%9 2. 113950,113950.5, 11397 3(al}
3-Employees expenencing Sneexing, CouRNIng; or runny-nose shall not work with exposed food, clean eauipment, utensis.or fnens (113974}
4 No employees shall ea!, dnek, or &1 any work area {13877}
§ tmpioyees are required 1o wash (heir hands: pefore beginting work; before hangiing food 7 equipment /. utensds; &3 often 8s necessary, dunug foad pfegzaraﬂon lo remave soil ang contamination; when switching

Trom working wilh raw lo ready to eal foads. aflar louching body Garls; afier using toilet room; of any i when contamingtion may occur, {13952, 113953.3, 133953.4, 113961, 113968, 113973 o)

8. Hanawashing soap and lowels of drying davice shall be crovided in dispaneers. disosnzers sha! be mamtziner in nood reoair. (f13953 2} Adequate facilifies shall be provided for fiand washing, food preparation
- and the wasning of utsasis and equinmanl, (113953, 1138831, 114067{I)) s o . i

7. Poentally hazardous loods shall be held al or below 41/ 45°F or at o above 135°F {11388, 113688, 114037, 134343(a))

& When bme only, athes than fime and lemipsatyie is used as a public health conlrol, records and documentation must intai

5

J ‘:eﬂl; of, using contamers that faciliiate hgat Iransfer. (114(}02;

eient, using an o6 bath, shmng s

det porlions; adding ice & a0.ing

conleiners. separaling food into smiad

114002.44
i0. Comnunyled meat, raw eqgs, o any food contaning commnutad meat o raw eggs, shail be heated (o 155°F for 15 sac. Single peces of meat, and eggs for immediale servica, shall be healed to 145°F for 15

sec. Poultry, comminuted poullry, stuffed fish / meat 7 poultry shall be heated fo 165°F. Other tlemperature requwements may apply. (114004, 114008, 114010}
. Any polenually hazardous loads cooked, cooled and subzequently rehealed for hor holding of serving shalt be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged food that nas bsen zerved shall be re-served or used for human consumplion. {114079)
13. Any lood 15 adulterated d it bears or containg any poiscaous of delelenous substance thal may refder i impure of imurious fo health, (113857, 413876, 113960, 113988, 113990, 114035, 114254(c), 1142543

14. Alf foed contact surfaces of utensils and equipriient shall be clean and sanilized. [143984(e), 114027, 114099.1, 114099.4, 114638.6, 114101 (b.d), 114105, 114108, 114113, 114113, 114115 (a, b, d), 114117,

114125 (b}, 114147
15, All food shall be obtamned from 3n apmved source. {113880, 145903, 114021-114031, 114041
18. Shefl stack shall have complele certification lags and shall be propery stored and displayed (114639 - 114039.5)
17, Compty vath Gull Oyster warning seasenal requirements. {Tie 17 CA Code of Requlations §13875, Cal Zode Section 113707
18, HACCP Plan s a woiten dogument that delineates the formal procedures devalnped for safe food handling appraved by the Nationai Advisory Committes on Microblological Criteria for Foods, (114419). A

wiitten document approving a deviztion from slandard health code req ts shall be r d at the food facility. (114057, 174057.1)
19 Ready-to-eat food contaming undescooked food or raw egg and unpackaged confectionery food contaming mara than %% alcohal may be served if the fazility nolifies the consumer, (114012, 114083)
20. Protubited loods may not be ofiered n iicensed health care faciliies/public and prvale schoos (194031}
21 Anadequate protected cressurized, potable supply of it waler and colg water shall be provided af all imes (193853(c), 114088.2(L) 114101/a), 114185, 114192, 114152.4, 114195)
2% Allhquid waste must dremn 1o an aporoved fully funchoning sewage disposat system. (114137}
23. Each food factity sha i keot freg of vermuy: rodenls {ratz, mica). cockroaches, fiss. $16230.4, 1142504, 114259.5)

24 2 person in charge shall be prasent at he fond facilly during all hiours of operation, (1138451139451, 113984.9, 114075}
285, All empicyees prenaning, serving of handiing foad or utensils shall wear claan, washable ouler garments of dnifores and shall wear 3 haimat, cap, or other suitable covering to confine hair. ({13869, 113971)

46, Food shatt be thawed under refngeranon, complately submerged under cold nining water of sufficient velocity to flush loose panticles: in microwave oven; during the cooking process. (114018, 114020,

114020.4)
27. Al food shalt be segaraied and protected from contaminztion, (113984 (3, b, o, d, B, 113068, 114080, 114067z d, &, J), 11406802, b), 134077, 114869.1 [c), 114143 {c})
woial and focd-contact surfaces. (114254, 114254.4, 114254.2)

28. Raw, whole produce shall be washed pnay i pregsraton, (113482)

8. At prisonous substences, delergents, bleaches; and cleaning compounds shia by cfo{@d separata i m focd u(en*;sis ¢} 4

30. Foud shail be stord i spprovad containers and Tabeled 85 1o v:cmeets Food shal b toved st aporoved shaiving, (4047, 194088, 194050, 114085, 114055, 1140B7(h),
44048 fb1)

31 Unpackaged food shali be diaplaved and distenssd in 3 mannar that proiecis the food from contarmenation, (114087, 194065}

32 Any food is misbranded i s labeling i faise or migleading, I itis offered for sale urder the nama of anoiher food, or if it is &n imitation of anather food for which & definiticn and standard of identity has been
ealsblished by requiation, {114087, 114083, 194088.{2, by, 114090, 1140483.4; .

33, Alt nonlood contact surdacss of uensils and squiment shafl be clzan, (114715 (c}}

34 Food fachies hat prepare: food shafl be squipped with varewashing facies. Testng equpmant and matenals shall be provided lo measure the applicable sanitization method. {114067{1,g), 114059,

114059.3, 114095.5, 15470 (a), 1941010, 1141012, 144903, 114107, 114128)
35 Alhwensds ang equrment shalt be fully anerative and i good reparr {114175), AN wlensils and equpment shall be angroved. installed properly, snd mee! applicshie standards. {114438, 1944301, 114130.2,

T4130.3, 114330.4, 1141305, 114432, 114933, 114137, 194138, 114183, 114155, 114963, 114165, 114167, 114183, 114777, 114180, 114182) ) )
36. All clean and soled hnen shall be propady sioved: non-inod tems shall bs storsd and displayed senarate from food and food-contact surfaces. (114185.3 - 114185 4)Utensils and equipment shail be handied

and stored 50 a5 o be p'rotncted from cantamination, (194074, 114051, 112419, 194923, 114184, 114175, 114179, 114083, 114185, 114186.2, 114185.5)
37, Each vending machine shall have posted in 2 prominent place, 2 5100 indicaling (he ownar's name. address, and teleohone number A record of claaning and sanifizing shall be mamtained by the operator in

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

38 Exhaust hoods shail be provided 10 remova 10KIC gases, hieal, Qrease, vapars and smoke and be a;zproved by the kcal building depariment. Canopy-type hoods shall extend 6 bayond all cooking equipment, Al
areas shall have sufficient veniilstion o facilitate propst food slovage, Tollet 1ooms shall be venied to the oulside @ir by a screened openable window, an air shalt, or a light-swiich activated exhaust fan,
consislent wilh local budding coces. (114448, 1141453} Adequate lighting shiai be provided in 2l areas 1o facdilate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

and whete vlensils are washed shail ba of shatlarproof conslruction or protecied vwith ight shisldz, {114946.2, 114148.3, 114252, 114252.1)
39. An accurate essdy radable metal probe tharmemeter suiteble for measunng temperature of foad shall be available o the food handler, A thermometer +/- 2 *F shaft be provided for each hot and cold holding

undt of patennatly hazamous foods and hagh lemperature wargwashing machines, (114157, 194158}
40 Wignd cloths used to wape service counters, seales or oher surfaces that may come info contact with food shalt be used only once unless kepl in clean water with sanitizer. (114135, 194485.4, $14185.3 {d-a))
41 The poiable waiel supply shall be pmlected will a backflow or back siphonags prolection device, as required by applicable plumbing codes. {114192) Al pmmbmg and plumbing fixtures shall be instafied in
comphiance with tocal pumbing ordinznces. shall be mawnlained 0 as (o prevent any contaminalion, and shall be kapt clean. fully oparative, and in good repalr. Any hose used for conveying polable water shall
be of approved matenas, labeled. procedy stored, antt used for no other puipose (114471, 134189.1, 114186, 114183, 112993.1, 114198, 114201, 114268)

42 Atlood waste and rublsh siall be kept in leak proof and redent proof contianars, Contairiers shall e covered at a1 times. All waste must be removed and disposed of 2 fequently as necessary (o prevent a
nusance The extenor ranyses of each lood faciily shatl be kent claan and kes of fiter andg nibbish.

{“iﬂ‘%é ‘%4265, 1462481, 118248, ;' 1 1%2&5 3. ﬁé:’@% e% 11«42& &, ‘?%2&‘ 8, 114245.7, 114245.8)
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sm& be m !v eqcy‘-ws An 'fx'zd faciities shal ‘";el!/":m clean aind i QUOS 1EN3E
(114143 {0}, 174266, 1542688, 4942&%% $46274, 144272
i aﬁ«m{m whars food is prey m’eé, Sfi)%wj r

fore January 1, 2004 wz?‘wl public oiles faciities, shall prominently pc;at & Sigh wathin the food faolity in 8 pub%r ama stating that (et m are ol pmwed (1137251

food tacihly eonstructed
114381 fe))

48, A parson proposng fo tuld o remaded & food facility shall submi idans for approval bafore slaning 2ny new construction or remodealing of sny faciity for ues 2 2 retad food fackty, ($14380)
49 £ foodd [acifly shaf not be oven oy tusiness wilhout & valid permt. {LL408T(D] & {g), 114389 {8}, 194387}

56, An enlorosrment offier may impound food, squpment or utensils that ars found 1o bs unsandtary of in discensir, (114393}

51, s evmnant healih hazaed 18 found, 20 enforcenment officsr may ieporarly suspend e pomét and arder the food faclity immedislely dosed, (1144609, 114405)
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