PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
FAX (530) 283-6241
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See reverse side for the code sections and general requirements that correspond to each violation listed below

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

FOOD FROM APPROVED SOURCES

DEMONSTRATION OF KNOWLEDGE

15, Food obtained from approved source

| ?4 | 1. Demonstration of knowledge: food safety certification W
Food Safety Cert Name: / Exp. Date

16, Compliance with shell stock tags, condition, display

17, Comphiance with Gull Oyster Requlations

CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

78, Compliance with vanance, specialized process,

2. Communicable disease; reporting, restrictions &
exclusions

reduced oxygen packaging, & HACCP Plan

GONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

19. Consumer advisory provided for raw or

NN undercooked foods .

N
NN
4. Proper ealing, tasting, drinking o tobacco use

) PREVENTING CONTAMINATION BY HANDS

I\

Highly Susceptible Populations

properly

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

=
TP 12

6. Adequate handwashing facilities supplied &
accessible

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

WATER/HOT WATER

A\

TIME AND TEMPERATURE RELATIONSHIPS

21, Hot and cold water available °o ..
Temp | 20°°
LIQUID WASTE DISPOSAL

7. Proper hot and cold holding temperatures

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

1

m Sewage and wastewaler properly disposed
VERMIN

9, Proper cooling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

- PROTECTION FROM CONTAMINATION

12. Relurned and re-service of food

13. Food in good condition, safe and unadulter ated

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

| 14. Food contact surfaces: clean and sanitized

'0.'-' L OO

RTINS,
KR

SUPERVISION ouT
24, Person in charge present and performs dulies 39. . Thermometers provided and accurale b4
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored i
| PHYSICAL FACILITIES

25. Personal cleanliness and hair restraints
GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facilities mainlained

26. Approved thawing methods used, frozen food

43, Toilet facities: properiy constructed, supplied, cleaned

21. Food separated and protected
28. Washing fruits and vegetables

44, Premises; personalicieaning items; vermin-proofing

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 quariers

30. Food storage; food storage containers identified

SIGNS/ REQUIREMENTS

31. Consumer self-service

47, Sign.gpés(ed: last inspection report available

32, Food properfy labeled & fionestly presented’

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33, Nonlood conlact surfaces clean ' 48, Plan Review
34. Warewashing facilities: installed, maintained, used: tes! strips 49, Permits Available
35. Equipment/ Ulensils approved: installed; clean; good repair, capacity 50. Impoundment
36. Equipment, utensils and linens: storags and use 51, Permit Suspension
SUSESEE VRN NN \\\ \%\\:‘}\:\:
N

37. Vending machines

38, Adequale venlilation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPONDING LAWS AND REGUIATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEFARTMENT MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE. Yoo

1 Allfood employess snall bave adeuuate knawiedge of and be trained i food salaty as t relates to their assianed duties. (113847) Food faciiities that prepare, handie of serve non-prapackaged polentaly

hazardous food, shail have an employee who has passed an asnroved foad safety certification examinglion  (113847.113947.1)
2 Employees valh a communicable disease shall be excludad lrom the food facility / prearation of food. Gloves shell bz worn il an employee has culs, wounds, and rashes. No employee shall commit afy act that
may contsmmnate of adullerate lood, food contael surface or wieasils. (T13348.51, The parmil hotder shall renuire food employess In report incidants of finess of Injury and comply with ail applicable restrictions,

{113844.2, 113950,113850.5, 113873{a}}

3 Employees expenencing sneezing, coughing, or runny nase shall not work with exposed food. clean eauipment, uiensils of finens [113374)

4 No ernployees shall eat, dnrk, or smoke 1 any work area {113977) B :

§ Employees are requred 1o wash thedr hands. Sefore teginning work; befora hianaling food f equipment / utensils; as offen as necessary, during food preparation, 1o remove soif and contamination: when swilching
from working wilh raw 10 rezdy (o eat fonds. affer touching body parls; afier ustng toitet room; or 2ay time when contamination may cecur. (113952, 113953.3, 143953.4, 113961, 113968, 113973 &)

8. Hanawashing soap and towels or drying gevice shall be provided i dispansers, dispensers shall ba matained 10 good repalr, {113853.2) Adequate facilifies shall be provided for hand washing, food preparation
and the wasamg of wlensds and ecuinenant, (113683, 1138834, 1180687(I)} :

7. Polentially hazardous foods shall be held at or below 41/ 45°F or at or above 135°F {13896, 413688, 114037, 194343(2))

& When tme only, ralher than fine ang lermperalure is used as a public heailh conlrol, records and documentaiion must be maintained {114000)
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1y 113 W
ng gquipment; or, using containers hat faciitate heat Wransfer. (114002,

1140021}
10. Cemmnuted maat, raw eggs, or any foad contaning comminuted meat or ras eggs, shall be heated 10 155"F or 15 sec. Single pracas of meat, and eggs for immediale servica, shall be heated to 145°F for 15

sec. Poullry, comminuted soullry, slufied fish / meat / pouliry shall be heated (o 165°F Other lemperature requirements may apply. (114004, 114008, 114016)
1, Any polenually hazardous loods cooked, tonled and subsequently reheated for hot holding or servng snail be brought to a temparature of 165°F. (114014, 114016)

12, No unpackaged lood that nag been served shall be re-served or used for human consumplion, {14079)
13, Any leod 16 adulterated if i bears or caniaing any poisenous or delelenovs substance thal may render il impure of inpunous to health, (113867, $1397€, 113980, 143888, 113890, 114035, 114254(c), 114254.3)

14. All foed contact surfeces of ulensils 3nd equipmen! shalt be clean and sanilized. (193984(e), 114097, 114089.1, 114098.4, 1140638.5, 114101 (b-d), 114105, 114103, 114114, 114113, 114115 (a, b, d), 114117,

114125 (h), 114141} : . :
5. Alf food shali be oblaned from an approved source. {13880, 133982, 114021-114031, 114041}
186. Sheil stock shall have complete certification tags and shall be propery stored and displayed (114038 ~ 144036.5)
17. Compty with Gull Oysler warning seascnsl requirements. {Tile 17 CA Code of Requlations §13675, Cai Code Section 113707)
18, HACCP Pian 15 2 wniten gocument that telingates the farmal procedures devatoped for safe food handling approved by the National Advisory Commiftee on Microbiological Criteria for Foods, {114419). A
wiitlen document approving a devistion from standard health eode req ts shall be mamlained at the food facitity. (114057, 114087.1)
19 Ready-to-eal food contaiming underconked food or raw egg and unpackaged confictionery food contaming more than %% alcohal may be served if the facility notifies the consumer. (114012, 114093)

20. Protubited Ionds may not be offered 1n heensed health care facifies/public and privale schéols {194081)

21 Anadequate protected reessurized, potadle supply of hat waler and cold water shall be Drovided 2t all imes {1923353(x), 11408.2(b) 114101(a), 11418, 114192, 114192.4, 114105)

22 Allhquid waste must draen 1o an apgroved fully functioning sewage disposal system. {$14187) )

23. Each food tachily shatt be ket freg of vermin: rodents {rats. mice). cockroaches. fies.f 144280.1, 1142504, 144258.5)

24 % parson in charge stall be prasent at ihe food facdiy duting all fiours of operation, {113845.113845.1, 113984.1,114075)

25, Alt employees pregarng, serving or handling foad o itensils shall wear clean, washable biler garments of unilors and shiall waar a halmet, cap, of offver suitable covering to confing halr. ({13959, 113974)

<6, Food shall be thawed under refngeranion, compiatety submerged under cold runaing water of sufficent valosity 1o fush logse particles; in miccowave oven; during the cooking process. {114018, 114020,
114020.1) : :

27. i tood shall be separated and protected from contarmination. (113984 {a, b, ¢, d, 1), 1139488, 114080, 1140870, d, &, j), 1140680z, b], 114077, 112089.1 (c), 114143 (c)}

28. Raw, whole produce shall be washad poor o pregsrstion, (113982) o

23, At prisonous subsianees. detergents, blzashes. and cleaning compounds shal be stored separale fom focd. ulensils, packing malenal and leod-contact surfaces, (114254, 114254.9, 144254.2) -

30. Foodt shail be storsd  aperoved cortsiners and Jabeled a5 fo contents. Food! shal b slorsd ¢ Ieast 57 alove the foor on gpproved shelving. (114047, 194345, 194051, 114063, 114055, 114067(h),
144068 (b} .

31. Unpackagad food shaif be displaved snd dispensedin 4 manner thal protests the food from contamination, 194083, 414055} -

32. Any food is mishrandad i it labeling i lailse or mistaading, I 1t is offered for sale under the name of another food, or if its an imitation of another fond for which 2 tefiniticn and standard of identity has bee
established Dy regulaon. (114087, 114068, 444089.41a, b, 114080, 194083.4)

32, Alf nonfood contact surdacss of utensis and squipment shsd be clean, (114915 (c))

34 Food facihties Ihat prepare food shall be squinped with warewashing facitties Testng equipment and matenals shall be provided lo meesure the applicable sanitization method. {114067(1,9), 114098,
V16439.3, 114095.5, 194104}, 1941051, 1141012, 114102, 118107, 114125) .

35 Altwteasis and eourpmant shall be fully aperalive and in good repar. {114175), A utensils and eauipment shall tw agproved. installed properly, snd meet applicable standards, [1914430, 114130.1, 114130.2,
VIA130.3, T14130.4, 14530.5, 114432, 114133, 114137, 134139, 114153, 114185, 114183, 114165, 114187, 114188, 114377, 144130, 114182} )

36. All ciean and soied lnen shall be propery sinnsd: non-focd tems shall be stored and displayas senarate from lood and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handled

and stored so as (o be protected from contamination. 114074, 118081, 114149, 194521, 114161, 114178, 114479, 114083, 114105, 1141052, 114185.5)

37. Each vending machine shall have posted in a prominent place, a sign indicating the ownar's name. sddress, and teleohone number A record of cleaning and sanifizing shalt be maintalned by the opsralor in

each maching and shall be current for at least 30 days. (114945) . .
38 Exhaust hoods shall be provided to 1emave 10xiC gases, heal, Qrease, vapors and smoke and be approved by the koot building dapanment, Cancpy-lype hoods shall extend 67 beyond all cooking equipment, All

areas shatl have sulficient veniilation o faciitale propat fond storage. Tollet rooms shall be vented to the oulside air by a streened openable window, an air shalt, or a ight-switch activated exhaust fan,
consistent with tocal buiding codes. (114948, 114145,3) Adeouate lighting shatl be provided in 2it areas 1o faciitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
and where ulensis are washed shatl be of shatterproof consfruztion or protacted with light shielde, (114148,2, 114446.3, 114252, 114252.9)
39. An accurate easily readable malat proba thermometer suitable for measunng tamperature of food shall be avallable lo the food handler. A tharmomater +/- 2 *F shall be provided for each hot and cold hokding
urd of patentially hazardous foods snd high lemperatire wargwashing machines, (114157, 114158)
40 Wiomg clotns used (o vipe Service courtars, Scales of othes surfaces hat may come into conlzst with food shilt be used only once untess kepl in clean water with sanitizer. (114135, 194185.1, 114185.3  {d-e})
41 The poiable waiet supply shati be protected with & backflow o7 back siphoniage prolection device, as required by appiicable phambing codes, {114132) All plumbing and plumbing fixtures. shal be installed in
comphance vath ozl plumbing ordinances, shatl be mamtained 50 as (o prevent any contaminafion, and shall be kept clean, fully operalive, and in good repair. Any hose used for conveying potable waler shall
be ol approved maienis. labeled. properly stored, and used for no othar puipose. (114171, 114189.1, 194180, 194183, 1141937, 114199, 114201, 114269)
42 At oot waste and rubizsh shal be kep! in leak proot and rodent proof comtainars. Containess shall ba covered a1 2 times. All waste must ba removed and disposed of a5 frequently as necessary lo revent a
nusance  The extenor pramises of each food faciity shial be kent clean and e of liter and aubbish. )
[114744, 194285, 1142464, 1142452, 11€045.3, 114245 4, 1142455, 1142455, (142457, 1142450
4% Tokat facihties shalt b manvansd chazn, sanitary and i good repaie, Tollst roomns shal be seoarated by 2
teset. The number of toiet faclitios sh v acontanee wil losal buiding and plislsing ordinances, Yot
estaishunents offeting en-sile Tquce consurption, (114258, 1182803, 114378)
4. The premises of aach o facitty stiall be kept clean and Tree of iter and rubbish; 42 clean and soiled linen shall ba proparly stored; ron-food items shall be stered and displayed sepatate from food and food-
costtaet gurtaces; the facdity shall be kent varman procd, (114067 (i), 11423, 194142 (a) & {b), 114256, 114256.9, 114288.2, 114256.4, 114257, 114257.1, 114258, 154250.2, 114250.3, 114278, 144281, 114282)
45, Tha vaalls | ceilings shatl have durable, smooth, nonabsarbant, light-cofored, and washabls surfsces. Allflonr suifaces, other than the customer service areas, shall be anproved, smooth, durable and mada of
ronatsorbant milensf Bt easly clsanalle, Approved base coving shall be provided in all areas, except customer sarvice areay and whers food 15 stored in original unosened containers. Food facities
stiaft be fully enclosed. AN food faciliies stall be kut clean and in good repalr
(114543 (], 114265, 114268, 114268.1, 1142TY, 114272

46, No sleaping ancommadations shall be in any room whaee food is prepared, starss or soid, (114288, 114288)
[ s shalf by posted in each ilel soom, Seciing altentisn b e ey fo foroughly wash fends sfler using the restoom (1138535} {b) No amoking sians shali ba posted in food peapartion,

watewishng, and vlensd sioiege arems (113578). (c) Consumans shiall ba notified that clean 1ak < 10 b used when ihey return (0 self-service sress suck as saisd bass and bufiets, (d) Any
fooid fzcihty eonsiructed bafore Janusary 1, 2004 withoat public tolle! faclities, shall promineatly post @ Sign within the-foor faciity in & public area stating that tolet fackiies are no! provided {413725.1 ,
114381 (o))

48, A parscrs propouny to buld of remads! 2 food acilily shall submut plans for approval bafors staning any new construction of renxdating of any faciity for use 3¢ a retsd food faciliy, (114380}

48. A food laciity shadl et be: ooen lor buginess wilfout & valid permd, {LS08TID) & (g), 114381 fa), 194387

58. An entoccement offioee may impound fosd, sqmpment ix utensils (hat &8 bund 1o ba unsanitary of in diatepal, ($14193)

81 an wranenent heatth hazard is foursd, @ anforcement offioar may irporarly suspend the parmit and omer the food feciity imenediainly ciosed, (194469, 114405)

iing sell-closing door. Tollet fssue shall be provided in @ permanently inatalled dispensar at each
sz shall be provided for patrons: in establishments with mors than 20,600 sq f;
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