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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971 .
Bate of Inspection: /1 2

Phone: (530) 283-6355 FAX (530) 283-6241

Facility Name: __ N EFeuo e s ouce Phone Number 3% = lo 3ot PRID# (14
Facility Site Address: _ <3G M\Aw) City: ___Ca esven Zip_q et O
Type of Inspection:

Neee Owus L
QO TusAC

Pemit# |, - |4 3%S (o Exp Dater < /l [ 17 Permit Holder:

See reverse side for the code sections and general requwements that correspond to each wolahon listed below
OUT=0ut of Comphance

In = In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation

[ wo-nia _ [ cos | mas | our In__| NIO-NIA €05 [ MAJ | OUT
DEMONSTRATION OF KNOWLEDGE T gg’:g;’:g: ::;:v‘:‘;zufwmﬁs
1. tralion of knowledge: ty certfication AN <
FOOL Sa}e(ty (l:m 5:::“ SUEicn e ge:food sajely Exp. Da&“ 18. Compliance with shell stock tags, condition, display
) 1T ¥ 17. Compliance wilh Gull Oyster Regulations
EMPLOYEE HEALTH & HYGIENIC PRACTICES f:mnmcigz" A""RS°VED:Q'Z°°E°‘S’SRES
< - : - - — Compli fiance, specialized proce
X &\\\ g;(gssnil;l;mcabla disease; reporting, restrictions & X reduced oxygen packaging, & HAGCP Plan
~ : ~ ¢ GONSUMER ADVISORY
3. No discharge from eyes. nose, and mouth NG o a1
- 4. Proper ealing, tasting, drinking of lobacco use NN )( un&er(;g:.:::r mv;ory prodderorian et @
T PREVENTING CONTAMINATION BY HANDS t Highly Susceplible Populations
}( % P;::::ﬁ“" and properly washed: gloves used 20. Licensed health care facilities/ public & private
% \\\ 6. Adequate handwashing facilities supplied & N schools: probiviiad ’ms,r'é‘gl:ﬁoe;e‘:l ATER
AN accesstle A\ 21, Fot and cold water availabl
TIME AND TEMPERATURE RELATIONSHIPS ){ N oL andicoid waler vaiauty Yamp
.| 7. Proper hot and cold holding temperatures
= = - LIQUID WASTE DISPOSAL
>< 8. TI:T;::’: : public health control; procedures & m— Sewage and waslewaler properly disposed I T l
- VERMIN
;2 :op;,mm::fl emperalures 23. No rodents, insects, birds, or animals
Y. | 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
12. Relumed and re-service of food NN
% ey 13. Food in good condition, safe and unadulter ated
/| 14. Food contact surfaces: clean and sanitized \

», 0.' . CQQ.O.Q.O.O.O.' |

out

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

GENERAL FOOD SAFETY REQUIREMENTS 441. Plumbmng: proper backflow devices

26. Approved thawing methods used, frozen lood 42. Garbage and refuse properly disposed: facilities maintained

21. Food separated and prolected 43, Toilet faciities. properly constucted, supplied, cleaned

28. Washing fruits and vegetables 44, Premises; personalfclearing items: vermin-proofing

29, Toxic substances properly identified, stored, used PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE: s 45. Floor, walls and ceilings: built, mainlained, and clean

30, Food storage; food storage containers identified 46. No unapproved private homes/ living or sleeping quariers

31. Consumer self-service SIGNS/ REQUIREMENTS

32. Food properfy labefed & fionesty presenteo’ 47, Signs posted; last inspection report available

EQUIPMENT/ UTENSILSI LINENS COMPLIANCE & ENFORCEMENT
33 Nonfood conlact surfaces clean 48, Plan Review
34, Warewashing facilities: installed, maintained, used: test strips 49, Permits Avaflable

35. Eqmpmenv Ulansus appfoved instalied; clean; good repair, capacily 50. Impoundment

36. E eni, ule Wi linens: siorsgs and use i _ £1. Permit Susaenclon

37. Ve namgmachmes : .

38, Adequate ventilation and lighting; des‘rgna!e\d areas, use i’ \
Received by (Print Title

y P LAl

Received by (Signature) A | # \J(

Specialist (Print) VAT sekciatst (signature) Re-inspection Date:




SUMMARY OF THE C")QRESDOF\:'DING 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, ,

1A food employess shal ave sdeouate knowiedge of and be itained i food salely as i reiates o Inelr assigned duties. (143347} Food {acifities that prepare. handle or serve noiprepackaged potentiaty

hazardous food, shail have an employee who has passed an anproved lood salely certification examinghon (115947, 1 13947.%)
2 Emoloyees valh a communicablz dizass shall be excludad Irom the foed {aciity / preparstion of foed. Gloves shall be worn if an employee has culs, wounds, and rashes. No employee shall commit any act tha!

miay conlanmzle of adullerale food, food contact surfses of wlensils. {T13948.5), The permit hotder shall require food emplovaes (o report incidents of tiness of injury and comply with all applicable restictions.

{113948.2, 113950,113850,5, 113873(a))
3 Employess expenencing sneezing, coughing, of munny nese shall not work with exposed food, clean eauipment, ulensis of lineas. [113974)

4 No employees shall eat, dnek, or seaoke 0 any work area {$13877)

5§ Empioyees s requied ko wash their nends. velore tegimning work; belte hangiing food / squipmend 7 ulensidls; 25 ofien as necessary, during food preparation, to remave soil and contamination; when switching
Irom working wilh raw lo ready to eat focds. afler louching body darls; afier using fofle! room: of any time when cantamination may ccowr, (113852, 113953.3, 113853.4, 113861, 113968, 113973 (b))

8, Handwashing soap and fowels o dryng Gevice shall be provided 1n dispensers. dispensers shall be mantamned in good reoair, (113853.2) Adequate faciliies shall be provided for hand washing, food preparation

fnd the was‘n‘mg of ulensiis and eauipmant, (113883, 1138634, 116087()
7. Polentially hazardous feods shalt be helg at or below 41/ 45°F or at or above 138°F {113995, 113688, 114037, 114343(a))
F: When hme mﬂ/ ralhier tham fime and fermparaiuie fs used as a put»f;c heaith comral, fecords and documentation must be mamntained {114000)

Eic L
e bath, s mng feegusinlly; usmg Fapit codling nqu;,,mﬂm or using containers lhat {aciiitate hna! \ransfer. (114(}02

onlamners. seoaraimg food m!o smisgter porions; adding e

k"

114002.4)
0. Communuted meat, raw eggs, of any food contaiing comminuterd meat of raw egos, shall be heated 1o 155°F {or 15 sec. Single maces of meat, and eggs for immediate service, shall be healed to 145°F for 15

sec. Pouliry, commxnu(eddoauuw, stufied fish / meal / poultry shalt be heated to 165°F Other iemperature requrements may apply. (114004, 114008, 114010)
. Any polentially hazardous londs cooked, cooled and subsequently rehealed for hot holding or serving shail be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged food thai nas bean served shall be re-served or used for hurnan consumplion, {114079)
13. Any feod 18 adulterated i i bears or cantaing any paisenous of deletenous substance that may render it impure of injurious fo health, (113857, 413878, 113980, 113586, 113990, 114035, 114254(c), 114254.3)

14‘ Al food contact surfaces of ulensits aﬁd equipment shall be clean and sanilized. {113984{a), 114097, 194099.1, 114083.4, 114039.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,

114125 (b),112141)
5. All food shall be obtained from an gpproved source, /113884, 143582, 114021-114031, 114041}
18. Shell stock shall have camolele certification tags and shall be properly slored and displayed. [114039 - 1§4039.5)
17, Compty wath Gulf Oyster warning seasonal requiremants, {Tige 17 CA Code of Regulations §13675, Cai Code Section 113707)
18, HACCR Plan s a viiten dotument that delineates the formal procedures devaloped for safe foos handling appraved by the National Advisory Committes on Mictobiological Criteria for Foods, {114418). A
witlen document aoproving a deviation from standard health code requirements shall be mamlained at the food facifity. (114057, 114057.1)
19 Ready-to-eal food contaming undercaoked 004 or raw egg and unpackaged confectionery food contaning more than %% alcohal may be served if the facility nolifies the consumer, (114012, 114093)
20. Prombited loads mav not b ofiered in icensed healih care faoiliies/public and prvale scheols (194091)
21 An zdeouate orolected tressurized, potable supply of hot water and cold water shall be provided at all timas (113283{c), 114089.2(b) 114101(a), 11418%; 114182, 114192.1, 114435)
2% Althquid weste must dran 16 an aporoved fully funchioning sewage dispasal system. {14157}
23 Each food facitily sha be %eot freg of vermus: roden’s (raty, mice) cockroaches, fies.f 114288.4, 1142504, 114258.5)
24 # person n charge stall be present at the fond facdity during alf hours of overation. {313845.1 !3@«55 1 f‘fz%fs 1148078
28. Alt emnployees preparing, serving of handiing foad or atensits shiali wear clean, washable ouler ganmants of uniforrs and shall waar 2 haimet, cap, or other suitable covaring to confing hair. ({13869, 113974}
48, Food shall bs thawed under refrgeration, complately submerged under cold running water of sutficent veloaily to flush foose particles; in microwave oven; during the cooking process. (114018, 114020,
114020.1)
27, Al feod shall be separsied and profectsd from contarination. (113984 (3, b, ¢, d. ), 113988, 114060, 114067(2, d, &, §), 114089(a, b), 14077, 1145881 (c), 114143 {c}})
8. Raw, whole produce shall be washad poor 1o pragsraton. (113882
28, All prisonous subsiances, delergents, bleachss, and clezning compounds shall be stored separata from focd. ulensils, packing mutenal and leod-contact surfaces. (114254, 194784.4, 114254.2)
30. Foodt shadf be stored o gmprowes copziners end labeled a3 fo contents. Food shall ba stoosd &t feast & shove the foor on approvad shelving, (114047, 114083, 114031, 1 wm 16055, 114087(h),
14040 by ' :
31, Unpackaged foor shall be sisplayed 3nd disparsad in 2 mannaer tha! orolscts the food from contenenation, 114406%, 114065}
32 Any food 1 mishranded if s labeling is alss or mvisleading, F 1L is offerad for sale under the nama of other foed, e if it 15 an irmitation of anothar fond for which 2 dafinition and standard of identity has been
esl&bhshed by regulation, {114087, 114433? 134089, 3, by, 114090, 154083.4;
33, Alf nonleod contact surfaces of wensils and squigment shall be clean, (114115 (cf)
34 Food faciies Ihat prepare food shall be equipped with vargwashing facitlies. Tesbng exuipment and malenals shall be provided Iu measure the applicable sanitization method. {114087(1,g), 114089,
6593, 114099 5, 13450 a), 14101, 141002, 194403, 118107, 114125) ;
35 Al ulensis ang gauioment shall e hully onerative and i dood repar (115174), AT ulensils ard squpmient shall by asproved. installed properly, and mes! applicable standards. {194938, 114138.9, 114130.2,
V41303, 1841304, VIST30.5. 11R132, 114133, 118137, 194139, 114180, 114185, 114187, 114188, 114167, 114169, 114977, 114180, 114182} ‘
35. Al claan and sorted linen 3hall be propedy siored; non-iood tlems shall ba stored and displayad sapatate from fmﬁ and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handled
and stored so s (o be protected from contamination, (114674, 114089, 114949, {14923, 194181, 114978, 114179, 114083, 114188, 114185.2, 114185.5)
7. Each vending mactune shall have posted in 3 prominest place, 2 sign indicating the owner's name. address, and telephane number A record of cleaning and sanifizing shall ba mmmsined by the opsrator in
each machine ang shall be currant for at least 30 days. (114145)
38 Exhaust hoods shail be provided (0 remove Loxic gases, heat, grease, vapars and smoke and be approved by the local buitding depariment. Canopy-type hoods shall extend 6" beyond all cooking equipment, All
areas shall have sufficient veniilation o facilitate propar {ood storage. Tailet rooms shall be vented 1o the oulside air by a sereened openable window, an air shal, or a ight-swilch activated exhaust fan,
consistent wilth local building codes. (114149, 114145.,3) Adeouate fighting shail be provided in ail areas 1o facditate cleaning and inspection. Light fixtures in areas where opan food is stored, served, prepared,

and where vlensds are wisshed shall ba of shattarproof conskustion o protected with light shields, {114148,7, 114946.3, 114252, 114252.1)
39. An accurate easty reacable melal probe thermameter suitable for measunng temparaiure of food shall be available lo the food handler. Athenmomeater +/- 2 °F shah be provided for each hot and cold holding

undt of potentatly hazardous foods and high temperalure warewashing machings, (114157, 114159)
40 Wigng cloths used o wipe sanvice counlers, scales or olher surfaces that may come inlo contact with food shatt be used only once unless kepl in clean water with sanitizar. (114135, 114186.4, 114185.3 {d-2))
41 The poiable water suoply shall be protected wilth a backfiow or back siphoniage prolection device. as required by applicable plumbing codes, {114182) Al mummng and plumbing fixtures shall be instatied in
compliance with local plumbing ordinances. shall be mamtaned S0 as to srevent any contamination, and shall be kapt clean, fully oparative, and in good repair. Any hose used for conveying potable water shall
e of approved matensis, labeled. propeny stored, and used for no other purpose {11437, $14189.1, 114120, 114193, 112993.1, 114189, 114201, 114269)
42 Atood waste ang rubish shall be kept in feak groof and rodent proof containgrs. Coniaing:s shall be covered o i times. All waste must be removed and disposed of 2 frequenﬁy as necessary lo peevent a
nusance  The axtenor pranyses of each food facitity shetl be kept clean and froe of liter and whbish.
114268, 194285, 114245 1, 1147452, 114385.3, 114245 4, 1914248 5, ﬁ&zéf? 5 ﬁ,szes ?‘, 114345.8)

st 261 . , Nt ;
44. The {mmsas of sack ma faciity shall be kepl clean arg! free of um and rubbih; af clean and soiley Tnen shall be properly stored; ron-food flems shall be stored ang disptayed separate from food and food-
conizel surfaces; the faclty shall e ket varmen proof, (114067 {j), 112125, 194143 (2} & (b), 114288, 1142885, 114286.2, 1142554, 114257, 1142587.%, 114259, 1145502, 114250.3, 11427s, 144284, 114282}
45, Tha walls | celings shall have duratle, smooth, nonabsorhent, light-colored, ang wm%s‘am surfaces. Al flane suifaces, other than the customer service araeas, shall ba approved, smooth, durable and made of
nonsbsorbenl maltenat Ml s easdy cleanable. Approved basa coving shaf be provided i afl aress, except cusiomer service weas and where food &8 stored in orbingl uncpsnad conlainers. Food feciities

sha be fully enclesed, Al food Tacilities shiall be kept clean and In good repair
(114343 {d}, 114286, 112268, 142881, 114274, 1142721

46. Mo sisapmg accommedations shall be iy any room whate food is prepared, storsd or sol. {14288, 114288}
47 Hardwa s posted iy each folled rovm, g astanlion o wf 4 hereoahly wash hangs sfter using the smsboom (?i‘&&%} {b} Ho crrﬁm‘.g aiirs shalt be posted in food prepeestion,

toodd slofage, watewashing, and Liensd slorage aress (113978). (¢} Consumars shall be nolified tha! clean Iabdewary i 1o be used when ihey retim 1o self-service areas such a5 saied bars and bufiels, () Any
food faciity constructed bsfore Jaauary 1, 2004 sithoe public teilet fackities, shiall prominenty post & Sign within the food facdity in 8 public area siating that tolel faciities are nol provided (1137251,
144381 ()

45, A person proposng o bukd o retroded s food acility shall submil plens for approvad before stasting any haw construction of remodisling of any faclity for uve 8 a retsd food facility, (§14380)

494 fod facifity shad nod be open Tor business without 2 valid permd. {1LI0BTINY & (¢), 114381 (g}, 114381

§4. An enlorcamant offcer may imptand food, equipment or weralls that sre foured 1o be unsandary of in dierenalr, (114343)

54, an erevenent healts tuad is foond, an saforcament officer may tenyonarly suspand e pamit and order the food faclity remedintely cosed, (114409, 114405)




