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: G/l {

Facility Name: CaonN St <

Phone Number 25%-{( 3Q)

PRID#__ Tl

City:

CAEer

Zip_ 6 vz() ‘

Facility Site Address: _| _x b )yiamus bnay

Permit#: - _ [ S5l Exp Date: (o /{gﬁ/‘ Y

Permit Holder:gly.xum (\\Q— \fnm

Type of Inspection:

Qu T2

See reverse side for the code sections and general requnrements that correspond to each wolahon listed below

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

OUT=0ut of Comphance

€os [ MAJ [ our

in | wo-ia [ cos | may [ our

In_| N/O-NIA |

DEMONSTRATION OF KNOWLEDGE

| FOOD FROM APPROVED SOURCES

15. Food obtained from approved source

[~/ [ 1. Demonstration of knowledge: food safety certification NN
Food Sdfety Cert Name: Exp. Date
PME Qr\

16 Compliance with shell stock tags, condition, display

17. Comphance wilh Gull Oyster Regulations

™

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

S ov-
AN

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

GONSUMER ADVISORY

EMPLOYEE HEALTH 8 HYGIENIC PRACTICES
D4

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking of tobacco use N

19. Consumer advisory provided for raw or
undercaoked foods

N

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands ¢lean and properly washed: gloves used
properly

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

x| K| X

6. Adequate handwashing facilities supplied &
accessible

A\

AN

WATER/HOT WATER

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

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

pad
%

21, Hot and cold water available

Temp lLan

; LIQUID WASTE DISPOSAL

1

m 22. Sewage and waslewaler properly disposed
VERMIN

23. No rodents, insects, birds, or animals
\

X 9. Proper cooling methods
Y | 10. Proper cooking time & temperalures
[ X 11. Proper rehealing procedures for hot holding
- PROTECTION FROM CONTAMINATION
X 12. Relurned and re-service of food AN
NN 13. Food in good condition, safe and unadulter ated
' ¢ | 14. Food contact surfaces: clean and sanitized

SUPERVISION
24, Person in charge present and performs dulies 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25, Personal cleanliness and hair festraints |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food

43, Toilet facilities: properly constructed, supplied. cleaned

27. Food separated and prolected

44, Premises; personal/tieaning items: vermin-proofing
PERMANENT FOOD FACILITIES

28. Washing fruits and vegelables
29, Toxic substances properly identified, stored, used

FOOD STORAGE/ DISPLAY/ SERVICE-

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

30. Food storage; food storage containers identified

46. No unapproved private homes/ living or sleeping quarters

SIGNS/ REQUIREMENTS

31. Consumer self-service

47, Signs posted; last inspection report available

32. Food properfy labeled & fionesty presenteo’

COMPLIANCE & ENFORCEMENT

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

SO

51 Pemm Suspension
- %

36. Equipmen!, ulensils and finens: storage and use
37. Vending machines

T m T T

38, Adequate venmmor and thﬂng designaled areas, use

Received by (Print) /@b Q/Q,Q[’\, U

Received by (Signature) ’(W W %’*

Specialist {Print) ? i
AN A

Specialist {Signaturs) \ K l)
2\ ot
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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. Alt lcod employess snall have adequate knowiedge of and be trained in food salsty as i relates to thelr assigned duties. {113347) Feod facilies that prepare, handls o serve non-prepackaged polenbaﬁy
hazardous food, shaif have an employee who has passed an anproved locd salely certification examingtion {113847.113947.1)
2 Employees vaih a communicablz disesse shall be excluded lrom the focd laciilly / preparation of food. Gloves shell be worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
M3y contemmgte of aoulterale food. food conladt o utensits. {T13848.5), The parmilt hotder shelt reuire foed employees 1o report incidents of tiness or injury and comply with all applicable restrctions.

{113944.2, 113950,113850.5, 113873z}
3 Employees expenencing sneezing, Coughing, or runny nose shall not work with exposed food. clean equiprent, ulensis or linens. (113974)

4 No employees shali eat, dnok, or sroke 10 any work area (113877}
§ Empioyess are requred 1o wash ek nands vefore egianing work, befure hangiing lood / equipment / ulensis: 25 ofien as necessary, during food preparation, to remave solf and contamination; when swilching

from working wilh raw lo resdy fo ea! foods. aflar louching bady arls; afier ustng toilel ronm; of any ime when cantamingtion may ccour. {113952, 113953.3, 113953.4, 113961, 113988, 113973 {b-)
8. Handwashing soap and towels or drying device shalf be provided in dispansers. dispensers chall-bs mamtained in good repair, {113853.2) Adequale facilities shall be provided for hand washing, food preparation

Al the vaasming of uiensds and ecuipment, (193853, 1138631, 116087l
7. Polentially hazardous foods shalt ba held at or below 417 45°F or &t or above 135°F (113695, 113698, 114047, 194343(z})
& When ime only, ralbier than lime anid lemperatisre 5 used as a public heslt contral, r?ords and documemah must ¢=~ maintained {114000)
o A i 4 5': 4
sontamness. separaling lood nfo smistier pomcn ¥
114002, ¢
crtativing comminuted meat of faw eqgs, shali be heated 16 185°F for 15 sec. Single piecss of meat, end eqgs for immediate service, shall be heated to 145°F for 15

10, Communuted maat, raw £gy8, ot any 1oog o
sec. Poullry, comminuted ooullsy, stufizd fish / meat / poutiry shall be heated (o 165°F Qther lemperature requements may apply. (114004, 154008, 114050}

1. Any polenially hazardous foads cooked, tooled and subsequently reheatert for hot holding o serving shall e broughi to a temparature of 165°F, (114014, 114016)

12, No unpackaged lood that has been served shall be re-served or used for human consumplion; {414079)
13. Any leod 1s adulteratedt o it bears or conlaing any paisenous or deleterious substance thal may render i mpure of injurious to health, (113857, $13878, 113980, 113968, 113090, 114035, 114254(c), 114254.3)

14, Al foed contact surfaces of ulensils and equipment shall be clean and sanilized. [113984(2), 114087, 114089.1, 114099.4, 114099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 {a, b, d), 114117,

114125 (h),11414%) )
15. Al food shalt be obtained from an approved source. (113860, 113982, 114021-114031, 114041}
16. Shell stock shall have complete cerfification tags and shall be propery stored and displayed. (114639 - 194035.5)
17. Comply wath Gulf Oyster warning seasonal requirements, {Title 17 CA Code of Regulations §13675, Cai Code Section 113707)
18, HACCP Plan 15 a woiten document that delinestes the formal procedures developed for safe fond handiing approvad by the National Advisory Committes on Microblological Criteria for Foods. {114419). A
waitlen document approving a devishen from standard health code requirements shall be mainlained at the food facility, (114057, 114657.1)
19 Ready-to-eal focd contammng undercoaked 1006 or raw egg and unpackaged confaconery food contaiming more than %% alcohol may be served if the fazilily nolifies the consumer, (114012, 114083)

20. Prohibrted foods may not be offsred i hcensed health care facifities/public and prvate scheols {154091)

21 An adequate protected crassutized, polante supply of hot waler and cold wates shell be provided af &l imes (113853(c), 114088.2(b) 114101(a), 114188; 114182, 114182.1, 114195)
22 All iquid vieste must drain 1o an aporoved lully funchoning sewage dispasal system. (114187}

23, Each food faclity shat be eot freg of vermuns: rodents {rate, mice), coskroaches, fies. $14288,1, 1442554, 114250.5)

24 A person in charge skall he present at he fond faclity duting all fiours of operation, ‘H&MMM&MS 1 ﬂm@s 1114078
28, All emplayess preanng, serving o7 handling food or ulznsils shall wear clean, washable outer Garments of uniforms and shafl vear 3 haimat, cap, of othar suitable covering to confing halr. (13963, 113074)

48, Foud shall be thawed under (e'ngarancn, campletely submerged under cold runming water of sufficient veltaity 1o flush loose particles; in mictowave oven; during the cookdng process. (114018, 114020,

114020.1)
27. Altfeod shall be separaied and protectesd from contmmination. (113984 {3, b, ¢, 4, 1), 193988, 114060, 19406703, d, ¢, ), 11486%(3, b, 194077, 1146691 (¢), 114143 (c))

78. Raw, whole produce shall be washad pror s pregaratio ,.(113%2)
ces, detergents, blsgches, and C!r%‘*ﬁiﬁg compounds shalt b stored separate from focd, ulensits, packing matenal and focd-contact surfacas. (114254, 114254.9, 114254.2)

29, All poisonous subsisnees. |

30. Food shad be st vedd conisiners and lubedsdd a8 1o contents. Food shal ba Stosed o ivesl &7 & the foor on spproved sheiving, (114047, 114088, 114089, 114083, 114055, 114087(h),
144058 (o) '

31 Unpackaged foodd shail be displayed and dissansad in ¢ mariner thal proisots the food from contarmingtion, (114083, 114068}

32. Any food is mishranded if s labeling is false of isiaading, I 1t ie offered for sate undar the rame of anothar {ood, or if it is an imitation of anolher food for which & dafinificn and standard of identity has been
eslablished by regulation, [114087, 444088, 134084 4e, b}, 134090, 144083.%5

33. Alf nonfood contact sudacss of ulansits and equinrnent shall be clean, {13415 (c))

34. Food faciibes trat prepare: food shall be squpped with varewashing facilies. Testng equipment and malenals shall be provided to measure the applicable sanitization method. (114087(1,g), 114088,

114059.3, 114094.5, 13495 %a), 349041, 11410102, 194903, 114107, 114125}
35 Altwensis ang eourcment shafl be fully ooeralive and i dood reparr {114175), A% utensils ang equpment shall s asproved. instalted properly, and meet applicable standards. {4144430, 1941304, 1141302,
114130.2, $14130.4, 114130.5 V14102, 148133, 114937, 194139, 114153, 114155, 114183, 114185, 114467, 114185, 114477, 114480, {14182}
36. Al ciean 2nd sotlad lnen shall be propay sinred; non-inod items shall be stored and displayes sapafate from food and food-contact surfaces. {194185.3 - 114186.4)Utensils and equipment shail be handied
and stored so as 10 be protected from eontamination. (114074, 118081, 114449, 418924, 114481, 114178, 114179, 114083, 114185, 114185.2, 114185.5)
37. Each vending machine shall have pested in 3 prominent place, 2 sign indicating the ownar's aame, address, and teleohone number A racord of claaning and sanifizing shall be maintain&d by the opsvalor in
each maching and shall be currant for af leas! 30 days. (114445}
38 Exhaust hoods snail be provided 10 1emove 10XIC gases, heal, grease, vapars and smoke and be approved by the locai bullding depanment. Canogry-type hoods shafl extend 6° beymd alf cooking equipment, All
afeas shall have sulficient ventilation 1o facilitale proper food storage. Tailet roomis shall b vented ta the oulside air by a screened openable window, an air shakt, or a fight-swilch activated exhaust fan,
consistent with focal building codes. (114149, 11414%,3) Adeouate fighting sha! be provided in zil areas to faciitate cleaning and inspection. Light fixtures in areas where open fod is stored, served, prepared,
end whete ylensis are washed shail be of shatiarproo! conslruction or protecied with light shislds. {114149,2, 114146.3, 114252, 114252.7)
38. An accurate assily readable metal proba thermomeder suiteble for measunng temparature of food shall be avadable lo the food handler. A thermemeter «/- 2 °F shialt be provided for each hot and cold holding
uit of patentally hazarsous 1oods and high temperature warewashing machings. (114157, 114158)
40 Wiong clotns used (o wipe sarvice couniers, scales of olfrer surfaces that may come info Zontact with food shatt be used only once unless kepl in clean water with sanitizer. (114135, 114185.4, 114185.3 (d-0))
41 The poiasle waies supply shal be protected villv & tackfiow or back sphotags profection device, as required by appiicable plumbing codes, {114182) Alt p?umbmg and plumbing fixtures shali be installed in
comphance vath fecal plumbing ordinances. shall ba mamiained $o s 1o prevent any contaminalion, and shall be kept clean. fully oparative, and in good repalr. Any hose used for conveying potable waler shall
te of approvedt malenids, labeled. oropery stored, and used for no other purpose. (114171, 134189.1, 114190, 114193, 114193.1, 114199, 114201, 114269)
42 At food waste and rubleshy shail be kep! in leak proof and rodent proof contiiners. Coniaingss shal be covered st a1 times. Al waste must be removed and disposed of as frequently as necessary lo prevent a
nusaoce  The extenor prenysas of each food facitty shatl be kept clean and freg of iwr and rubbish.
{11R244, 114245, 1142651, $18246.2 114045, 1140484, T14Z4R5, 1140458, 1142457, 1141458
43, Todet faclities shall be maianed clesn, sanitary and n good repair, Tolst ¢ shalt e sevarated by 2 vell
{ af b i sedanng with local buiding and plumbing cedinances, Toigl 2
cprmumption, (134258, 114250,1, 144378) ;
ity shizel b kepl clean and free of fter and rublyeh; & clean and solled linen shall be properly stored; non-fuod Htems shall b stasd snd displayed separals from food and food-
vasiiun proo, {14087 (), 114123, 194142 (5} & (b}, 114256, 114256.5, 114286.2, 114258.4, 114257, 1142071, 114258, 116258.2, 114250.3, 114270, 194284, 114282}
45, The walls | ceilings shall have duraiie, smooth, nonabsothant, light-cofored, and washable surfzces. Al floor surfacas, other than the customer service areas, shall be approved, smooth, durable and made of
renzbsorbent matend Ml 1 easdy clesr Approved base coving shall be peovided in all aress, sxcept customer sarvice weas and whess fnod s stored in orbinal unopened containers. Food facdities

shaf be fully enclossd. Al food faciiies shall be kepl dean snd in good 1epalr
(114143 (d}, 114266, 114268, 1162884, V14201, 114372}

45, No sizepny accomenadations shall be I any room whees fond i prepared, stored or sold, (1942685, {14286}
&7 Handwashing signs shall be posted i each follel roor, o 8 o thevoughly wash handy sfier usimg the fesieoonm {T13853.5) {b) No srocking signs <haft b posted in food peeparation,

1oerd slofage, watessshung, and vlensd slorgge aress {113978) ‘c) Conzumners shall be nolified that clean 1ablevars i to be used when hey retuim to self -servics areas such 29 sated bars and buliets, [d) Any
Jomd 2city construciad tetore January 1, 2004 wilhwut putdic tolet fackiies, shall preminentty post & sign within the food fasdity -3 public srea yiating thal fudet fackties are nol provided {113725.9,
144381 (o))

45, A parson proposirsy b budd o el & Tood Tacility shall subnut [Aans for appeoval befors slarting any hew consimuction ot remozieling of sny fackly for uan de a rebad food facilily, (314380)

43 & food {acility shall ot b open Tor bresiness wilthout & valid parma. (11408110} & (¢), 114381 {a}, 174387}

84, An enlorcemant officer may imoound food, agumpment or wlerais that ars lamd 1o ba unsandary of in disrepal, (11439%)

51, ¥ merenent heatih hazard B foud, & endorcament offoer ray terporarly suspetsd the parmit and order the food faclily mmedialely dosedt, (194409, 114405)

that facilitate heat \ransfer. {11480

anl, useg an *ce ba A, stxmng frsgu amiy ustag rapid va*mg equsamanl of, ucmg cenlair

g ise &5 & mg 2

ting seif-closing doar. Tolle! tssue shall ba provided in a permanently installed diapenser at each
465 shall be provided lor patrons: in establishments with mors then 20,000 sq f;

&3 w\é*“hmm 5 offerirg :;:'.
44, YThe pramises of sach fiod facdi
coniad surfaces; the faolity shall be




