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 compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site  MAJ = Major violation
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ONSTRATION OF KNOWL » FOOD FROM APPROVED SOURCES
T [ 1. De ol it % biad 15, Food obtained from approved source
- Demonstration of knowledge: food safety certification ANNNNNNY | N 16 Conpliatawih shell 100K i
Food Safety Cert Name: Exp. Date POJIDIGRES Mt thad Fociion, condiion, digpiey
\KL e 2 /1% ][22 Y| 17. Comphiance wilh Gull Oyster Regulalions
EMPLOYEE HEALTH & HYGIENIC PRACTICES : fg’"""“'fm:;":iﬂ"\““’ A””R"VED;'ZC’CEDURES
)( \w 2. Communicable disease; reporting, restrictions & X ; educoc ed"woxygen pack‘aag|nimngm& ;m Pla:mss'
S gfzﬂ?snjhafge from eyes. nose, and mouth s TN < cousunla:z ?DV'SORY
D 4. Proper ealing, tasting, drinking of tobacco use ——_— Y unﬁarigi(ll(xr ?oo"éiw provided for raw or .@
PREVENTING CONTAMINATION BY HANDS Wighly Suscegiibls Papulations
Y 5 ';f:::ﬂi'ea" snipiopedy thashed: gloves vssd Vi Licensed health care faciiles/ public & privte
;( \\\w 6. Adequale handwashing facilities supplied & \§ schaols; prohibited 'mfrgmfée;egv“m
AN Jochle = 21, Hot and cold water available °
TIME AND TEMPERATURE RELATIONSHIPS \A Tem l SD r3m
Y 7. Proper hot and cold holding temperatures T VAT DISPOPSAL
)( 5 TITQZ;;: Pk heelth oanvpk piocedres & | RN 22 Sewage and wastewaler properly disposed | |

Y 9, Proper cocling methods _ _VERMIN

{ 10. Proper cooking time & lemperalures 23. No rodents, insects, birds, or animals

r 4 11. Proper rehealing procedures for hot halding
PROTECTION FROM CONTAMINATION

X 12. Relumed and re-service of food NN
N/ TN 13. Food in good condition, safe and unadulterated \

X | 14. Food contact surfaces: clean and sanitized \

OSSO0

SUPERVISION out
24, Person in charge present and performs dulies 39. Thermomelers 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:; facifities maintained

26. Approved thawing methods used, frozen food

43, Toilet facilties: properiy constructed, supplied. cleaned

21. Food separated and prolected

44, Premises personalclearing items; vermin-proofing

28, Washing fruits and vegetables
29, Toxic substances propery identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

30, Food storage; food storage containers identified

46. No unapproved private homes/ living or sleeping quariers

SIGNS/ REQUIREMENTS

31. Consumer sell-service

41, Sﬂngposted fast inspection report available

32, Food properfy labefed & fionestly presenteo’ I

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILSI LINENS
33, Nonfood contact surfaces clean 48, Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Parmits Available
35. Equipment/ Ulensils approved installed; clean; good repair, capacity 50. Impoundment

18 and use

£1. Permit Suspansion

38, it

37. Vending machines

38, Adequate ventilation am lighting; designated areag, use
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- SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
CITE ADDITIONAL SECTIONS AS APPLICABLE.

THIS FORM. THIS SLIMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

salfel i . (123% Focd fachities that prepare. handle of serve non-grepackaged potenialy

N T o

1Al tood employess snsl Bave adnxiiale Know x»’i ge of and b irmed in x(x'd safety as it relates (o thel

BE ::‘.2 .
{113948.2, 113950,113950.5, 11387 3(al}
3 Ermployess expenencing sneezing, coughing; of ruany nose shall not work with exposed focd, clean eauipment, ulensds or linens. (113974}

4 No eraployees shalf eat, dnek, or sraoke 1o any work srea {113877)
5 Empioyess sre required 1o wash Ihslr hands. belore beginung work; before hiangiing food / equipment / viensis; 2s ofien as necessaly, duing food preparal fon, to remove. 5ol and contamination; when switching

from werking wilh raw o ready fo ea! foods. affer louching body oarls; afier using toilet room: o any tine when centamination may occur. (113952, 113953.3, 113953.4, 113961, 113968, 113973 {o-N)
8. Hanowashing s0ap and towels oF drying device shall be prowidad in dispansars: disnensers shall be mantamad n gead repair, {113951.2) Adequate facilities shell be provided lor hand washing, food preparation
and the vasning of ulensts and eoviperanl, {443853, 1139834, 116067()
7. Potenualty hazardous foods shall be helé al or below 41/ 45°F or &t or above 135°F {113986, 113838, 114037, 1 16143(5))
& when tme only, rather than fime and | wie is ysed as 3 public health conlrol, records and Jocumantst S

SORNGW

ng equipment; or, using containers that facifilate hi’a( lransfes. i114002

) USIng fapid o

4, steng frequst

contginers. separsling food info smatler porlicns, adding ke s & g

1140024}
10. Comminyted meat, raw eggs, of any food contaiming comminited maal or faw egos, shall be heated 10 155°F (o 15 sec. Single pieces of meat, and eggs for immediate service, shall be healed lo 145°F for 15

sec. Poullry, comminuted poultry, stufied fish / meat { pouliry shall be heated to 165°F . Other lemperalure requirements may apply. (114004, 114008, 114010}
11, Any polenually kazardous loods cooked, cooled and sutsequently reheated for hot holding of serving snail be brought to & tempsratute of 165°F. (114014, 114016)

12. No unpackaged food thal nas been served shall be re-served or used for human consumphion. {414479)
13, Any food 15 adubterated if it bears or coniaing any paiscrous of delelenious suhslance thal ray 1ender Himpure of injurious 1o health, {113857, $13978, 113980, 113588, 113060, 114035, 114254(c), 114254.3)

14, All foed contact surfaces of ulensils sng equipment shalt be clean and sanifized. [193984(=), 114037, 1140991, 114038.4, 114038.6, 114101 (b-d), 114105, 114109, 114111 114113, 114115 (a, b, d), 114117,

114125 (i), 114141}

15 All food shall be obtained from an approved source. {193880, 113982, $14021-114031, 114041}

16. Shell stock shall have complete cariification tags and shali be properly stored and displayed. [114619 - 144036.5)

17. Comply wiih Gull Oyster warning seaseast reguirements. {Tile 17 CA Code of Regulations §13675, Cal Code Section 113707)

18, MACCP Plan 15 a woiten docuiment that delinsates the formal procedures developed for sate food handling approved by the National Advisory Committee on Microbiological Criteria for Foods, (114418). A
wmitlen document approving a devizlion from standard health vode req ts shali be r ined at tha food facility. (114057, 114057.1)

19 Ready-to-edt focd contammg undercacked (006 of raw egg and unpackaged confectionery food containing riare: thiin A% alcohof may be served i the facility nolffies the constimer, {11412, 114093)

20. Protubiled foods may ot be ofiered 1n licensed health care fanilities/public and prvate scheols. (114691)

21 Anadeouae orolected eressurized, polable supply of hot waler and sold water shall be providad af all tmes {113853(c), 114098.2(b) 114104(a), 194180; 114192, 114192.1, 114195)

22 Althquid wasta must drain 1o an aporoved fully funchoning sewage disposa system, (118187}

23. Bach food factity shat be kent frez of vermi: rodents {rats, mica), cockroaches, fiss.f $14338.1, 114253.4, 114253.5)

24 A person in chasge stall be prasent st the fod facdity dudng all Fiours of operation. {113845113245.1, 11 13984.5, L1407

25, Alt employess prepanng, serving or handling foad o atensits shall waar clean. washable outer garments of uniforms and shail wesr a haimat, cap, or other suitable covering lo confine hair, ({13968, 113974}

<8, Food shall be thawed under vefrgerancn completely submerged under sold nuniing water of sufficient velclly fo flush loose particles; in microwave over, during the cookdng process. (114018, 114020,
114920.1)

27. Al lood shall be separaied and protected from contarmination, (113884 {3, 11, ¢, 4, 1), 113085, 114060, 1140670z, d, e, ), 11406%(s, b), 114077, 114088.1 (e}, 114143 {c})

8. Raw, whoie produce siall be washed priov 1o prepasaion, (193892)

9. All prisonous subsiences, delergents, bleachsy, and clasning compounds shail be

30. Food shail be sloed & approved containers and labelsd 85 10 conents. Food shall be sioosd at loas{ &
188 (b1}

31, Unpackaged food shait the displayed snd f%spsm:d i & eanner thet profects the food from m"immac on, 114063, 114065}

32, Any ood 15 mishranded 1 its labelng s Tatse o7 mislaading, I 1t it offersd for sale under e name of another food, or I itis &n imitalion of
established by requlation. (114087, 114068, 1140824, b, 134090, 134043.1}

33, Alf nonfood contaci surfaces of ulansils and squigment shafl be clean, (118115 {c))

34, Food facities ihat prepate food shall be squipped with warawashing facities. Testng equipment ang matenals shall be provided 1o measure the applicable sanilization method. {114087(f,g), 114089,

116635.3, 114099.5, 11490 Ha), 1943050, 1141012, 13100, 144107, 114125}

35 Al wtensits ang equiomant shall be fully operative and i dood repar. {114175), A ulensts ard equipment shafl be asgroved. installed properly, and meet appicable standards. (114430, 1141304, 1141302,
14130.3, 11413048, 1141305, $14432, 114933, 138927, 194139, 114783, 114155, 114183, 114185, 114167, 114169, 114477, 114130, 114182}

35. Al ciean ang sonad linen shalf be propady siorst non-foed Hems shell be stored amf displayad saparate from food and food-contact surfaces. {114188.3 - 114185.4)Utensils and equipment ahall be handled

and stored 50 as 5o be protected from contamination, {14074, 118061, 114119, 194923, 194161, 114175, 114179, 114083, 114185, 114186.2, 114185.5)

37. Each vending machine shali have pested it a praminent place, @ ign indicating the ownar's name. address, and teleohone sumber A record of cleaning and sanilizing shall be mafnlalned by the opera!or in

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

38. Exhaust hoods shall be provided 1o remova 10XIC gases, heal, grease, vapars and smoke and be appmved by the losal buiiding depanment, Cancpy-ype hoods shall extend 6" beyosd all cooking equipment, All
areas shall have sulficient ventilation o Tacilitate propst focd storage. Taflet rooms shall be ventad fo the oulside air by a screened openable window, an air shalt, or a fght-swilch activated exhaust fan,
consistent with focal bulding codes. (114448, 11414%.5) Adequate ighting shal! be provided in 2l areas 1o fzclitate cleaning and inspection. Light fixtures in areas wheve open foord is stored, served, prepared,
ared where vlensds are washed ghall be of shatierprool consiruction or protacied with fight ehiglds. (114148.7, 1141483, 1142582, 194282.1)

39, An accurate essiy readable matal probe hermamelter swtabls for measunng femperature of food shall be avaiable 1o the food handles. A thanmmeter +/- 2 °F shatt be provided for each hot and cold holding

undt of palentially hazardous foods snd high femperalire warewashing machings, (114157, 114158)
40 Wisng clots used to wipe sarvice countars, scales of oifver surfaces thal may come inlo contact with food shak be used only once unless kepl in clean waler with sanitizer, (114135, 114185.4, 114185.3 {d-e})
4% The poiable waier susply shall be protected vill a backfiow of back sihonage prolection device, 2s required by applicable plumbing codes. {114182) All plumbing and plumbing fixtures shall be installed in
comphance vaih tocal plambeng ordinances, shall be mamtained 50 a8 (o prevent 3ny consamination, and shall be kapt clean, fully operalive, and in good repair. Any hose used for conveying potable water shall
be of approved matess, tabeled. dropery stored, and used for no other putpose (414171, 1149581, 114180, 194193, 114183.1, 114199, 114201, 114289)

42 At food waste and rubivsh shall be kept in fleak proof and rodent prodf containars, Containgrs shal b@ coversd ai & times. All waste must be removed and disposed of as frequently as necessary lo peevent 2

ausance  The extenor memvsas of each lood facilly shatl be kept clean and freg of fitler and rubbish.

mgm *‘4?4*« ﬁééé‘,* 1‘:22.%5 2, 1&4245 3, 1142454, 114045 5, mm ﬁ, ;ims 7 ﬁézéﬁ &}

¢ stared zeparate from focd. u(emfs packing matznal and lood-contact surfaces, (114254, 114254.9, 114254.2)
2 i an approvad shalving. (174047, 114028, 114041, ?’5&5}53, 14055, 114087{h},

another fond for which 2 definition and standard of identity has besn

bilshiaty Wil fiors than 20800 ¢

{114288, 11428083,
lcwan ard !ree of ilar and kb, &
j 3 a;&{h;,'ﬁémiwé ‘wi&% %. 17225{2,%5%& %152;7 ﬂéﬂi?

é’ T?‘»@ walls / rc»ivr:g* Jm%i have c‘uf“l"n&a E
sonabeorbent matens hat s essdy cleana?
sha be fully enclossd. Al food Taciiies stali be hept dean snd in qmé 165
(314143 {d), 134265, 194268, 1942684, TH4ITY, 1142TH)

486, Mo sieeping xccsrmijanw shall b iy any room whefe feod 1 prepared, b

47 Havha vRivaselst % } ’ Sty
soud slovage, watewashng, and viensd sloiage arens (1 ffﬂ?é) {c} Consumers shall be notified that clean 1 A | uwi when they retumn 10 self-senvice sreas uh &8 saled bary amj burws {d )Any
foodd faciily ennstructed bfore January 1, 1004 withcul public tofle! facifties, shal prominently post & sign within tive food oty in 2 public srea stating thal folet faciites ar® nol provided {113725.1,

194381 (8))

45, A pevsen proposmg o buikd o retnodes 3 Tood Taciity shiad submit pans for approval befors stantng any vew construstion or remodeling of any facty for use & a retad ood facility, (114380)

48 & foodd lacifity shaZ e be open ke business wilhout 2 valid permil, {1 1408110} & (c), T14381 (s}, 194387}

4. A entenement ooy may inpound food, squipment &7 itenads hat ars fund o be unsandary of in disrepalr, (114383}

54, i an bnernent heallh hazad i found, & snforcament office iy erporanly suspend the pamét snd order the food fackity imrvediately dosed. (114408, 1144085)
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old, (194785, 1 542’3&}




