PLUMAS COUNTY pg 1_of __{
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971 . é -y
Phone: (530) 283-6355 FAX (530) 283-6241 Date of Inspection: [ 7’
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Facility Site Address - 21 Dz CAZEEY City: __MEAD AN VEueY Zip
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mit: ] - (4 3G EwDg))/g e < o divne.

See reverse side for the code sections and general requirements that correspond to each violation listed below
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In = In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation
oS [ MAJ T out
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in | woa|

DEMONSTRATION OF KNOWLEDGE TN Fggg ;ﬁoM APPROVED SOURCES
| [ 1. Demonstration of knowledge: food safety certification ANNNNNANNN . Food obtained from approved source
Food Safety Gert Name: Exp. Date ; 16. Compliance with shell stock tags, condition, display
d 4 7|7 Gomphante wih GUT Oyster Regulalions

CONFORMANCE WITH APPROVED PROCEDURES
“18. Compliance with variance, specialized process,

EMPLOYEE HEALTH & HYGIENIC PRACTICES

Highly Susceptible Populations

PREVENTING CONTAMINATION BY HANDS
" 20. Licensed health care facilities/ public & private

7 w 2. Communicable disease; reporting, restrictions & e O EoP Fian
:\\ exclusions ygen packaging, k]
7 3. No discharge from eyes. nose, and mouth R TR .CONSUM:F; »:\DVISORY
4. Proper ealing, tasting, drinking of tohacco use . O et m‘;z‘; e:f meéSSOfY provided for raw or ‘@
e

5. Hands clean and properly washed: gloves used

schools; prohibited foods not offered

/ properly
\\\ 6. Adequale handwashing facilities supplied & \A\‘ O e e
= e AN 21, Hot and cold water available

. Temp

Ky TIME AND TEMPERATURE RELATIONSHIPS
| 7. Proper hot and cold holding temperatures A AT 5EP0SAT

/. 8. Tu(ne as a public health control; procedures & :m 73, Sowags and waslewalet properly 0isposed I I T
ecords
P VERMIN

/| 8. Proper cooling methods
71710, Proper cooiing time & lemperatures 23. No rodents, insects, birds, or animals

/| 11. Proper rehealing procedures for hot halding
PROTECTION FROM CONTAMINATION
T 7 T 12. Relumed and re-sarvice of food NN
S\'\\\\\ 13. Food in good condition, safe and unadulter ated

14. Food contact surfaces: clean and sanitized

NN

SUPERVISION
24, Person in charge present and performs dulies 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES

41. Plumbing: proper backflow devices

GENERAL FOOD SAFETY REQUIREMENTS
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
27. Food separated and protected 43, Toilet facilities: properly constructed, supplied, cleaned
28, Washing fruits and vegetables ) 44. Premises; personalicleaning items: ms; vermin-proofing
29, Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE B 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 & fionesty presentea’ 47, Sungposted fast inspection report available
EQUIPMENT/ UTENSILSI LINENS COMPLIANCE & ENFORCEMENT
33, Nonlood conlact surfaces clean 48, Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permits Available
35. EquipmenV/ Ulensils approved; instalied; ciean; good repair; capacity 50, Impoundrnent
51, Permit Suspension

36. Equipment, utenslls and linens: storage and use
37. Vending machines . §\\:§ §\&\§\§\&\E\§\§\W

38, Adequate ventilation and lighting; desvgnaled areas, use
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS 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. A food employess snall bave adequiale knowledge of and ba tramed in food salaty as d retates to Ihair assigned duties. (113847) Food {aciities that prepare. handle or serve non-prepackaged poienbaﬂy

hazatdous lood, shail have an employee who has passed an annroved lood salety certification exammation  {113847.113947.1)

2. Employees valh 2 commumicabla disease shall be excludad from the food lacily / preparation of food. Gloves shelt bs worn if an employee has cuts, wounds, and rashes. No employee shall commit any act that
figy conlamnate o adulterate food, ocd contact serfzce o stensils, {113948.5), The permil holder shall reauire food employess In repont incidents of fliness of injury and comply with all applicable restrictions.
{113248.2, 113450,113950.5, 11387 3x)}

3 Employees expenencing sneezing, coughing, or runny nose shall not work with exposed focd. clean eauiprent, ulensids or inens. {113974)

4 No employess shall eat, dnrk, or smoke m 2ny work area {113877}

§ Empioyess aie required 1o wash iheir nends telore negnring work; befure hanghing food / equipment { utensils; 35 Cflen as necessary, during foad preparation, to remave solf and contamination; when swilthing
Irom working with raw lo resdy (o 88t foods. afiar louching body Garls; afier using toflet room; or any time when contamination may cccur. (113982, 113953.3, 113953.4, 113961, 1139868, 113973 (b))

8, Handwashing s0ap 2nd lowsis oF drying cevice shall be providsd n dispansers disoensers shall be mamtained i good repair, {143853.2; Adequale facilities shall be provided for hand washing, food preparation
and the vasning of utenstls and equiperant, (113853, 113883.9, 11808T(H)

7. Polentialty hazardous feods shali be helg al or below 41/ 45°F or at or above 135°F {11359, 113888, 114037, 114343(z))

8 when me only. talher than fime ang !en paraivie is used as a pub’tc Pty conirod, re"ords and documantaiien & i:lUSi b m:_a)ma ed (1 141308)

i ihen from 70°TF 10 41 °F, 4 of
ce @S anngredient, wrg ah .ce bath, string freguantly; using fapit wo;rg eqmi,mem o* u':)ng contas'ua's that !a(x ate heat uans . {114002,

containers. sepm!mq lood nto smatlae pofmns E

11400244
10, Comminyted maat, raw £gu8, of any food centaming communuted meat or faw 6gos, shall be heated to 155°F for 19 sec. Single msces of meat, and eggs for immediate servica, shalf be heated to 145°F for 15

sec. Pouliry, commmuted'oauuﬁ;, stufied fish / meai / pouliry shall be heated {o 165°F Other lemperature requrements may apply. (114004, 114008, 114010}
1, Any polenually hazardous foods cookad, tooled and subsequently rehealed for hot holding or serving snall e broughi to a temperature of 165°F. (114014, 114016)

12, No unpackaged food that has been served shall be re-served or used for human consumption, [114079)
13. Any food s adulterated 1f it bears or coalaing any poisenous o delglenous substance that may render i impure of injurious lo health, (113867, 113978, 113980, 113838, 113900, 114035, 114254(c), 114254.3)

14, All food comtact suda‘ces of ylensils 3nd equipment shall be clean and saniiized [113984{e), 114087, 114088.1, 114039.4, 114039.6, 114101 (b-d), 114105, 114108, 114114, 114113, 114115 (a, b, d), 114117,

114125 (h), 1141417}

15. All food shall be oblained from a0 approved source. (1139&& 113582, 114021-114034, 194041}

18. Shefl stock shall have complels carification tags and shall be properly slored and displayed. {11439 - 114039.5)

17, Compty with Gulf Oyster warning seasonsl reguirements. {Title 17 CA Code of Reguiations §13676, Cai Code Section 113707)

18, HACCR Pian 15 3 wilen document that delineates the fonnal procedures devaloped for safe food handiing approved by the Nationat Advisory Committee on Microbiological Criteria for Foods, (114419). A
smiten document approving a deviation fom standard health code requitements shall be mamtained at the food facility. (114087, 114087.1)

19. Ready-to-eal food contaming undescocked [000 o raw egg and unpackaged confectionery food contaiing more than %% alcohol may be served if the facilily nolifies the consumer. (114012, 114093}

20. Prohibrted loods may net be ofiered in hicensed health care faciliies/public and private scheols. {1440491)

21 Ansdeouaie protected cressusized, potadle supoly of hot waler and cold water shall be provided af all imes {172883(c), 114098.2(b} 114101(a), 114189; 114182, 114152.1, 114195)

Z2 Allhquid waste must orem 1o an approved fully funchoning sewage disposal system, (114157}

23. Each food faciity shat be kent fres of verm: rodents {rate, mica), cockroaches, fies.f 144238, 114288.4, 114258.5)

24 A person in charge shall be prasent at the fond fecility during alf hours of operation, { *:13%&’%3945 1 1130849, {1 L 114078)

25, Al employees pregant, serving of handling foad or vlensils shall wear clean, w.ashabte ouler ganments of unilorns and shall waar a haimet, cap, of ofher suitable covering to confine hair. (113969, 113971}

48, Food shall ba thawsd under (eérgerancn compiately submerged under cold ninming water of sufficient velocily 1o fush loose particles: in microwave oven; during the cooking process. (114018, 114020,
114020.1)
27. Mi{ood shall be separaiad and protectsd from contamination. (113884 (s, b, ¢, d, £}, Sx3°§6 114050, 191406703, d, 8, J), 11468802, bY, 114077, 114088.1 (o), 114143 [c}}

28. Raw, whole produce shall be washed proy i pregaration, (113982)
28, Al prisonous subsiznces, detergante, blaaches, and cleaning compounds shall be stored separata from focd. ulensiis, packing maiznal and leod-contact surfaces, (114254, 114254.4, 114254.2)
30 Food shad be s an spproved ghalving, (114047, 114088, 144657, 114053, 114055, 114067(h),

4552 (B )
31, Unpackaged food shail be displayed snd dispensad in # mannar that protests the food from contamination, 11 {4063, 114085}
32. Any food is ovishranded i its tabelng i8 alee or mvisiaading, If 1t Is offersd for sale under the name of another food, or if it is &n imitation of another foud for which & definiticey and standard of identity has been
estatlistied by requlation, [11S087, 114083, 194080.10a, b), 114080, 144083.4)
33. At nonfood contact surfaces of utansits and equiprment shall be clean, (194915 (e}
34, Food faciiies 1rat prepare food shall be squippad with warawashing facilies. Testmg equipment and matenals shall be provided I measure the applicable sanitization method. (114067(f,g), 114098,
14658.3, 114099.5, 134104 {a), 1941013, T4104.2, 114103, 114107, 114325}
35 Al utensds 3no eoucaant shall be fully operative and i good repaw {114175), A% ulensis and equipment shall ke anproved. installed proerly, and meet applivable standerds, {114438, 114130.1, 114130.2,
1149303, 1141304, VIAT130.5, 116132, 144733, 114137, 114139, 11418), 114155, 114183, 114165, 114187, 114468, 114177, 114130, 114102)
35. Al clean and soied bnen shatl be propady sired: non-foed ttems shall be storad and displayed saparate from food and food-contact surfaces. {114185.3 - 116185.4)11(@35;15 and equipment shiail be handled
and stored 50 as 1 be protected from cantaminaticn, (154074, 118081, 114198, 114423, 194181, 114178, 114179, 114083, 114185, 114185.2, 114183.5)
37. Each vending mactune shall have posted i 2 promunest place, 2 sign indicating the ownar's name. address, and telephone numbar A record of cleaning and sanifizing shall be maintainad by the operator in
each maching and shall be current for at leas! 30 days. {114445)
38 Exhaust hoods shail ba orovided to removs toxic gases, neal, greass, vapors and smoke and bg approved by the fosal buitding department. Cancgy-type hoods shall extend 67 beymd all cooking equipment. All
areas shall have sufficrent veniilstion o facilitate proper food stovage. Toilet rooms shall be vented to the outside air by a screened openable window, an air shall, or a fight-swilch activated exhaust fan,
consistent with local building codes. (114148, 114145.5) Adequate tighting shall be provided in ail areas to facilitate cleamng and inspection. Light fixtures in areas where open foud is stored, served, prepared,

and where vlensds are washed shell be of shatlerproof construstion or protected with light shislds. (114148,2, 1141463, 114252, 1142521}
39. An accurate assdy readable matal probe tharmameter stitable for measunag temparaiure of food shall be available o the food handler. A thammometer +/- 2 °F shall be provided for each hot and cold holding
urd of polentially hazardous foods and high lemperalure warewashing machings. (114157, 114159)
40 Wigng clotis used (o wipe sarvice counlars, scales or other surfaces that may come into contzet with food shalt be used only once uniess Kepl in clean water with sanitizer. (114135, 114485.4, 1141853 {d-e))
43 The potable waier supply shall be protected willi a backfiow or back siphonage prolection device. as required by applicable plumbing codes. (114192 All plumbing and plumbing fixiures shall be instalied in
compliance wath local plumbeng ordinznces, shall be maniained S0 as (o prevent any contarmination, and shall be kept clean. fully oparative, and in good repair. Any hose used for conveying potable waler shall
be of approver matenids, labeled, orouery stored, and used for no other purpose (114171, 114189.1, 114180, 1%193 114193.1, 114188, 114201, 114269)
42 Atood waste ang rublesh shall be kept in leak proof and redent proof contiiners. Containers shall be coversd at 5t times. Al waste mustbe removed and disposed of as frequently as necessary fo preven! a
nusznce  The extenor remises of each fond facitty shiall be kept claan and free of litter anvd rubbish.
(114288, 14245 1142451, 414248.2, 1142483, V4245 4, 114248 5, 1144R 5, 1142457, 1182458
4%, Toitet faciies shad be mattaned clesn, sanitary and in good repaw, Toilet rowms shalt be separated by 2 well-Bing self-viosing door, Tollat tssue shall he provided in a permanently installed dispenser at each
teget. The number of feido! facilities shalt be in accordance wah lozal budding and phimbsing erdinasces, Todal facdises shall ba provided for patrens: in establishrments with mors than 20600 sq ft;
estatdishments offerire on-gite lgue consumption, (194280, 1942580.1, 118475)
44, The premmuses of asch food factity shad be kept clean and frea of liter and rbiish; ai clean and solted linen shall be properly stored; non-food ilems shall be stored and dispiayed separate from food and food-
condast surfaces; tha fanity shall bs kesd varmon prooh, (114067 {f), 192925 194143 (a) & (b}, 114258, 114256.3, 114258.7, 1142504, 114357, 1142671, 114258, 194250.2, 1142503, 114275, 196284, 194282)
45, The valls J celings shall have durable, stooth, nonatsortent, light-cofored, and washable surfzces. All floor surfaces, other than the customer servioe areas, shall be approved, smooth, durable and made of
nonabsorbent matenat hal s easdy cleainabls, Approved base coving shall b providad in all areas, except cusiomar sarvice sreas and where food i stored in original unopened containess. Food faclities

shaft be fully enclosed, Al food Taciiies shall be kepl clean and in gund 1epalr
(114142 {d},ﬁ%z&&,i*ﬁ%& 442654, V96T, TIEZTE

46, No sieaping accommedations shall he i sy romm whate fond 15 prepared, stoed or sold, (114285, {14288}
47 Handwashing sang g 12 i each iﬁd&( o, GRECHRG aftaation 1o e nesd i Thevoughly wash sfter using th resteotmn (1138535} {b) Mo soroking signs shal be posted in food prepsration,

Insal storage, watewashng, an0 plensd storage aress (113978) (o) Consamars shall ba nalified that clean 1 are 18 to b used whan they retum to sell-service areas such 55 salad Dass and bufiets, (d) Any
foed ity construisd before Januaey 1, 204 without publie toifet faclities, shall presninently post & Sign within the food faslity in a pubiic ares stating that okl {auities are nod provided {(113728.9,
146381 (e},

48, A parstn proposing 10 beld or rnoded 2 Tood {acility shall suberit plans for spproval bafors stasting any new constistion of remotisling of sny ety for use as a retsll food facibty, {144380)

43 & food tacitity sha not be ooen v business without & valid permit, (1 LI08T(DY & (¢), 114381 fa), 154387)

84, Anenforcemaent offss may impound food, squpment o utensits that ars b b be unsardtary ot in distepair, (114383)

51, f an woerenant health havaed s ound, 5o esforoamen! officar may termporarly suspend e parmdl and order the food faciity imredistely cised, (114408, 114405)

oy

cosiziners and kebsled 2 fo coments. Food shall ba sioead & least &7 sbove Ihy foon




