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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Date of Inspection: oS l % ‘ ()

Facility Name: (N &;Mm (R C—so&

Phone Number 259 -SHYY O

PRID#_Z3S

City: LA

Zip_Ne13

Facility Site Address: _ 9 | Caéoto
Type of Inspection:
Permit #:\lo -4 ‘S"'\"H‘A Exp Date: W[ Permit Holder: LAxue Aw..ua. Cormwy Coon Sed
~,
See reverse side for the code sections and general requurements that correspond to each wolatnon listed below
OUT=0ut of Compliance

In=In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation
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| wo-na | | cos | mas [ our

DEMONSTRATION OF KNOWLEDGE

Food Safety Cert Name: Exp. Date

53 2/13]20

§ | [ 1. Demonstration of knowledge; food safety certfication ANNNNANNNN

€F
EMPLOYEE HEALTH & HYGIENIC PRACTICES '

2. Communicable disease; reporting, restrictions &
exclusions

PN\

3. No discharge from eyes. nose, and mouth

NN

4. Proper ealing, tasting, drinking or tobacco use

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed: gloves used
properly

=~

6. Adequale handwashing facilities supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

8. Time as a public health controf; procedures &
records

X

9, Proper cooling methods

10. Proper cooking time & temperatures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Retumed and re-service of food

13. Food in good condition, safe and unadulter ated

| 14. Food contact surfaces: clean and sanitized

In__| NIO-NIA |

FOOD FROM APPROVED SOURCES

15, Food obtained from approved source

16. Compliance with shell stock tags, condition, display

17. Comphiance wilh Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

18, Comphance with variance, specialized process,
reduced oxygen packaging, 8 HACCP Plan

GONSUMER ADVISORY

19. Consumer advisory provided for raw or
undercaoked foods

N

Highly Susceptible Populations

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

X | ALK

WATER/HOT WATER

21, Hot and cold water available o
M\ ro 130°F

22. Sewage and waslewater properly disposed

LIQUID WASTE DISPOSAL

VERMIN

23. No rodents, insects, birds, or animals

.

‘\\\\

SUPERVISION
24, Person in charge present and performs dulies 39. Thermometers provided and accurate
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 lood

43. Tolet facilties: properly constructed, suppied, cleaned

21. Food separated and prolecled

44. Premises, personal/tieaning tems. vermin-proofing

28, Washing fruits and vegelables

PERMANENT FOOD FACILITIES

29, Toxic substances properly identified, stored, used
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
31. Consumer self-service SIGNS/ REQUIREMENTS
32, Food properfy labefed & honestly presenteo’ 47, Sﬂngposled fast inspection report available

EQUIPMENT/ UTENSILSI LINENS COMPLIANCE & ENFORCEMENT
33, Nonlood conlacl surfaces clean 48, Plan Review
34, Warewashing facilties: installed, maintained, used: lest strips 49, Parmits Avallable
35. EquipmenV Ulensils app!oved instalied; ciean; good repair, capacily 50. Impoundment

} £1. Permit Suspansion

siis 2nd linens: aforags and use

NN . >
T

36, \_JJ!L e, J

31. Vendingmachmes

38, Adequate venlilation and lighting; designaled areas

Received by (Print) L2 ) 19. M/ &

Received by (Signature%///%%—o _ \

Specialist {Print g- Specialist {Signaturs}
AT DAMDSS

Re-inspection Date:




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,

signed dutisy. {143347) Food acilities that prepare. handle or serve nonvprepackaged pote nuaﬁy :

1 A ooy employess shait iave adivisate knowiedge of and be ramad o food salety as it retates fo theif ass
hazardous food, shal have an employee who has passed an aoproved lood sately certfication examinglion (1438471 1 3947 1)
2 Employees vath a communicabls diseas shall be excludad lrom the food faaihly / preparation of focd. Gloves shalt be-worn if an employee has culs, wounds, and rashes. No employee shall commit any act that

¢ wtensils. {113348.5 The permit holder shall reauire food emplovass 1o repon incidents of #nass of injury and comply with alf applicable resinctions.

iy coftammale of adulterale food, food contact su
{1138¢8.2, 113950,113950.5, 11347 3(a})

3 Employess expenencing Sneezing, Coughing, of runny nese shall nol work with exposed food. clean equipment, ulenaids of lingos (113574)

4 Mo ermployees chall eal, dnrk, or sraoke 0 any work area 113677

5 Empioyees are required 1o wash thelr ferids. selore tegrring work: befors hantiing foud / equipment / ulersds: 25 cfien as necessary, during food preparation, o ramave soll and conlamination; when swilching
from working wiln rew lo ready 1o 8at foods. afiar louching body paris; afier using tollet room; of any time when cantamination may ccour. (113952, 113953.3, 113963.4, 113961, 113968, 113973 (b-)

8, Handwashing s0ap and towels OF drying cevice shall be provided in dispensers, dispensers shal be mantainer in good repair, {113953.2} Adequate facifities shall be pfovrded for hand washing, food preparalion

and e wasiming of utensits and equipsnent, (113953, $13883.1, 11468T{)
7. Polentially hazardous feods shall ba held alor below 41/ 45°F or &t or above 135°F (1129986, 113888, 114037, 114243(s))
t’f When hime only, rather than fime and temeergtuie is used as a pub!ac hesih control, recorda and docur'«ema*w enust be maintaingd {114000)
£ ¢ 41°F, w
tly: using fapid cool

2,

conlainers. separaling food Inlo smaler pORISNS: addmg e as a6 ngredin, umrc a e e, sumng ‘teau, ng equipment; o7, using containers lhal facilitate hPai ansfer. (

114002.1}

10, Communuted maat, raw £Qus, of any food conlaming comminuted meal or raw aggs, shall be heated 1o 155°F for 15 sec. Single prsces of meat, and egys for immediate service, shall be healed to 145°F for 15
sec. Poullry, comminuted paulley, stufied fish / meai/ pouliry shall be heatad to 165°F . Other lemperature requirements may apply. (114004, 114008, 114016}

. Any polentially hazardous foods Cooked, tooled and sutsequently reheatad for hot holding of serving snall be broughi to a tempsrature of 165°F. (114914, 1140186)

12, No unpackaged food thal nas bean served shall be re-served or usad for human consumplion, {114079) )
13. Any leod 1s adulterated 1f it bears o confaing any paisonous of deseterious substance thal may render it impure of inurious fo health, (113887, 113976, 113980, 113588, 113990, 114038, 114254(c), 114254.3)

14, All food contact surfaces of utensils and sauipment shallbeclean and saniized. [193984{), 114097, 114099.1, 114099.4, 114039.6, 114101 (b-d), 114105, 114109, 114113, 114113 114115(a,b d), 114117,

114125 (b}, 114144}
15. Ali food shall be obtained from an approved source. (113889 143982, 114021 114031, 114043)
18. Shell stock shall have complals cartification 1zgs and shall be propedy stared and displayed, (414629 - 114036.5)
17, Compty wath Gull Oyster warning seasenal reguirements, {Title 17 CA Code of Regulations 513675, Cal Sode Section 113707)
18 HACCP Plan 15 3 wniten document ihat delingates the formal procedures developed for sale foocs handgiing approved by the Nationai Advisory Committes on Microbiological Criteria for Foods, (114419). A
wntien document approving a devielion from standard health code reg ts shall be r ined at the food facifity. (114057, 114057.1)
3. Ready-lo-eai food contaning undercoaked food or raw egg and unpackeged confectionery food containing more than Y% alcotiol may be served if the fazility nolifes the consumer, (114012, 114093)

20. Protubited loods may net ba ofiered in heensed haalth care facilities/public and prvale scheols {114091)

21 An adequate protected cressurized, potanle supoly of hot water and cold water shall be provided ai all imes {(1138563{c), 114089.2(6) 114101(a), $1418%; 114192, 114192.1, 114195)
2% Althqued waste must dran 1o an approved fully funchonng sewege disposat system, {114187)

23. Each food facility shat be kent freg of vermin: rodents {rate, mica). cockroachss, fies.f 118259,1, 1142814, 114358, 5)

24 A person in charge stall be prasent at he food faciliy duning all hiours of operation. (313&&5:3%3945 1.1 Zg&é 1.114075)
5, All ernpioyees preganng, senang o handling foad ar ulensits shall wear claan washable ouler garments or anifoms ané shail wear a haimet, cap, or othar suitable covering to confine hair. ({13569, 193071}

<6, Food shall b thawsd under reingeranon, complately submeged under cold ninming water of sufficient velocily to flush loose particles; in microwave oven; during the cooking process. (114018, 114020
144020.1)

7. Nifood shall be separated and protectsd from conlsmination. (193384 (3, b, ¢, 4, ), 193986, 1 .écma‘ 1914067(, d, &, ]}, 11406812, bi, 114077, 114089.1 {c), 114143 [c))

28. Raw, whole produce shall be washad preor o pregarstion, (113852)

Z9. Al prisonous subsiances. detergants, blgachus, and clsaning compounds shall be stored separate fraun focsd, utensils, pacidng matanal and food-contact surfaces, (114254, 194284.4, 114254.2)

30. Fosed shail he siore 3 comizingrs and labelsd a3 1o contents.  Food shed ba stomd 3 feast £ ahov ¢ an approved sheiving. (114047, 114088, 114881, TH40%3, 114035 114087(M),

11462 (o)
3. Unpackzged food shad be displaved sad disvensad in & manney that profests the fond from contamination, 1114683, 114065}
32, Any food is mistranded #f its labelng is falss o mislaading, if Il 5 offered for sale under he nama of anaiher foed, or if i is an fritation of ancther food for which 2 definition and standard of identity has been
eslablished by regulation. (114087, 114048, 144088.0a, by, 114050, 114043.4)
33. Alf nonfood conlact surlaces of ulensis and equinment shall be clzan, (114915 icl}
34 Food facihiies fhiat prapsw: food shall be squipped with warewashing facities . Testng equipmant and matenal shail be provided lo measure the applicable sanilization method. {114087(f,g), 114089,
116648.3, 1140955, 13836 %a), 1141010, 112901.2, 194900, 114107, 114425)
33 Autensds ang equpement shall be fully operative and in good reparr {114175), At ulensils and equipment shall be asproved. instalied properly, and meet applcable standards, (194138, 1145204, 114130.2,
U4130.3, (141304, V41305, 114132, 114983, 114137, 196138, 11445), 114155, 114187, 114165, 114167, 114468, 114177, 114480, 114182)
35. Allciean and solad knen shall be propady siored: non-fond tems shalf be stored and displayed senpatate from food and food-coniact surfaces. {114185.3  114185.4)Utensils and ecuipment shall be handied
and stored 50 a5 10 be protected from contaminaticn. (114574, 118051, 114148, 184424, 114481, 114176, 1144789, 114083, 114185, 114185.2, 114185.5)
37, Each vending machne shal hava peated in 3 prominent place, 2 sign indicating the ownar's name. addrass, and telephane numbar A record of cleaning end sanifizing shall be maintalned by the opevator in
each maching and shall be current for at leas! 30 days. {114145)
38 Exhaust hoods shall be orovided o remove toxic gases, freat, grease, vapars and smoke and be ap;mved by the local building depaniment. Ganopy-lype hoods shall extend 6" bayond all cooking equipment, Alf
areas shalf have suffient ventilation (o facifitale propar food slorage. Tailet rooms shall be venled ta the oulside air by a screened openable window, an air shalt, or a light-switch activated exhaust fan,
consislent with focal buiding codes. (114448, 114149.5) Adequate lighting shall be provided in il areas to facditate cleaming and inspection. Light fixtures in areas where open food is stored, served, prepared.

zrd whete vlensds are washed shait be of shatterproof construction or protecied wath light shieldz, (114146.2, 114448.3, 114252, ¢14252.1)
39. #n accurate aasily readable malal probe thermometer suitable for measunng temparature of food shall be avallabla fo the food handler, A thermemaler +/- 2 *F shatt be provided for each hot and cold holding

unid of prstenially hazardous foods and hiph tlemperalure warewashing mackings, (144157, 114159)
40 Wiomg clowis used (o wipe sarvice counlers, scales or offer surfaces that may come inlo contact wilh food shat be used only once uniess kepl in clean waler with sanitizer. (114135, 114185.4, 1141853  {d-2))
41 The poiable water supply shall be protected valh a backflow o7 back siphotiage prolection device, as raquited by applicable plumbing codes. {114182) ANl plumbing and plumbing fixtiures shall ba installed in

comphiance vith focal plumbing ordinances. shal! be maintained 50 85 1o prevent any contaminalion, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable water shall
be of approved maianass, iabeled. oroperly stored, and used for no othar puipose. (114171, 134959.7, 114990, 194193, 1141931, 114188, 114201, 114268}
42 Aot waste and rubiesh shall be kept in feak oroot and rodent proof contaimers, Containess shal ke covered af &1 times. Al wasle must be removed and disposed of 23 frequemiy as necessary lo prevent a
nusance The extenor premysas of each food facilly shall be kenl clean and frag of liter and nibbish.
(194268, 14245, 192461, 118245.2, 1142455, 114245 4, 114245.5, 1142458, 1942457, 114245.8)

43 Toiat (m?:t:‘esshaﬂbm m‘a e tle

ssue shall be provided i a pefm:menay ingtal k»:d diapenser at each

shirests with ficrs than 28,

44, Yhe pfmmes o! mx m« fastity ﬂh&’g 8 kapl cfﬁan ?md free tzf M‘e; and xutsmh ali clesan and soiled finen shatl be propery stored; non-food ilems shall be stored and displayed Separata from food and food-
contaot suriaces; the facbty shall be keol varman prool, (114067 {f), 112923, 194943 (a) & (b), 114256, 194258.9, 114286.2, 114255.4, 114257, 114257.9, 114289, 134208.2, 114250.3, 114278, 144284, 114282
45, Tha walls | ceibngs shall have durabda, smooth, nonabsortant, light-colared, and washable surfxces. All faor surfaces, othef than the customer service areas, shall ba appooved, smooth, durable and mada of
ronatsocbant matena it s easdy claanable, Approved base coving shall be providad in all areas, except custonier satvice aess and wheee food & stored in orioingl unopaned containers. Food faiitios
shiat b fully enclossd, Al (00d faciliies shall be kspt clean and in good repai
(114343 {d), 114265, 114268, 1442881, V14074, 134273}

46. Mo sleepmp accommadations shall be in any reom whate food s srepmé f;tm,«& or soid. {114288, 114286}
47 Hande suyns shall be posted i esch aitel mom, thracting e 10 tharoughly wash handg sy e o {113955.5; (b} Ho amoldng signs shak be postad in food preparstion,

1ot Sledauge, watewashing, 806 vlEnsd sioiage Arens (113878} ;c) (,csﬁsumert shall be aolified that clean labisware s (o be used when Ihey refurm 10 self-service sreas such as ssiad bars and buftets, {6} Any
food facitty construciad ba{c{» January 1, 004 withoul pubic toiel sacities, shall promineatly post a $n within' tma Tood faoiity i 8 public area stating hal tolle! fatiities are not provided (1137259,
194381 {e))

48, A parson proposng 1o buld o reridss & food Lacility shad submi pians for approval bafor strting any M constraction o rervsdeling of eny faclily for uae 3¢ a retel bood faciity, (144380)

48. & food Taitty shalf ek b cpen ke business without & valis perma, (11408710} & (), 114381 (), 114387}

8. An enlercement offioes may impound food, sauoment o ulsrails izt ars foend o be unsavitary of i diregai, (114393)

51, i an mevenent healt hased is Rned, o sforcamment officer may tevporady suspend the et and oitier the foed faciity mevediately dossd, (114408, 114405)




