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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DEMONSTRATION OF KNOWLEDGE

FOOD FROM APPROVED SOURCES

15, Food obtained from approved source

Food Sdfety Cert Name: Exp. Date

[ ST 1. Demonstration of knowledge: food safety certification M‘N

16. Compliance with shell stock tags, condition, display

3

"17. Compliance with Guil Oyster Regulations

EMPLOYEE HHALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

i Mo..)‘ / g{ QN_.
NN

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

| P9

CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

4, Proper ealing, tasting, drinking or tobacco use

NN

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undsrcooked foods

I\

Highly Susceptible Populations

5. Hands clean and properly washed: gloves used
property

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

~< \>< i

NN 6. Adequate handwashing facilities supplied &
accessible

N\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

M P

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

9. Proper cooling methods

: 10. Proper cooking lime & temperalures

| 11. Proper rehealing procedures for hot halding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

13. Food in good condition, safe and unadulter ated

WATER/HOT WATER
21, Hot and cold water available d
M\ o (L0
LIQUID WASTE DISPOSAL
m 22. Sewage and wastewaler properly disposed | | |
VERMIN

23. No rodents, insects, birds, or animals

_

14. Food contact surfaces: clean and sanitized

................

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

25, Personal cleanliness 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 food

43, Toilet faciities: properly constructed, supplied, cleaned

21. Food separaled and prolected
28, Washing fruits and vegetables

44, Premises, personalfcieaning 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

30. Food storage: food storage containers identified

46. No unapproved private homes/ living or sleeping quarters

SIGNS/ REQUIREMENTS

31. Consumer self-service

41. Signs postad last inspection report available

32. Food properfy labefed & honesty presented’

_COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33, Nonfood conlact surfaces clean ) 48, Plan Review
34, Warewashing facilities: installed, maintained, used: tes! strips 49, Permits Available
35. Equipmen/ Ulensils approved: instalied; clean; good repair; capacity 50, Impoundment
36. Equipment, utenslls and linens: storage and use 51, Permit Suspension
AR AR AR AR A \)\‘\}“é

37. Vending machines

38, Adequate venlilation and lighting; designaxed areas, use

Received by (Print) ﬁ st

Received by (Signature)

Specialist (Pn’m)? g
AT DAOSIS

Re-inspeaction Date:




SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
UMMARY PAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY

THIS FORM.THIS SU
CITE ADDITIONAL SECTIONS AS APPLICABLE.

1Al lood empioyess snall iave adequiate knowiedge of and be tramed i food salely as it relates lo their assigned dufies. (113947} Food facilities that prepare, handls of serve non-prepackaged poienbaﬁy
hazardous food, shail have an employee who has passed ar agnroved food safety certificalion exaringtion  (113947.111947.1)

2 Employees voih 3 communicable disease shall be excludad lrom the food facility / preparation of food. Gloves shiall be worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may conteminate of adullerale food, food conlact surfsce o ulensils. (T13848.5), The parmit hotder shall reouire food emplovess o report incidents of #iness of infury and comply with all applicable restrictions.

{113246.2, 113950,113950.5, 113873{a))
3 Employess expenencing sneezing, coughing, of runny fose shall not vork with exmsed locd Llean equiprent, ulensils of I=nens (mw)

4 No employees shall eat, dnok, or stioke 1w any work aea {113977) -
5 Empinyees are required 1o wash thelr hands . pefore beginning work; beiore hangiing food / equioment { utensils; 2s offen as necessary, during food preparaﬁon {0 remove soi and contamination; when smtchmg

from working wilh taw lo ready (o 83l foods. after louching body Barls; afier using toflel reom; or any time when centamination may occur. {113852, 113853.3, 113853.4, 113961, 113968, 113973 (b))
8. Handwashing soap 2nd towels of drying davice shall be provided in dispansers; dispensers shall be maintanad 1n good repair, {113853.2) Adecuate facilities shall be provided for hand washing, food preparation
and the wasning of ulensts and eguitenant, (113853, 113883.1, 1140871} . :
7. Polennially hazardous foods shall be helg al o below 41/ 45°F or &t or above 135°F {13896, 113888, 114037, 114343(a))
& When time ; 'mme rs used asa pubhc heslth ocmlrr:»s re’ords anu socumenla ] mst be mamtamed (11&000}
& Al )
zontainers. separaling lood into sma!er porticns; adding e as ar.mgredisnl;

114002.1
10. Comminyted meat, raw eggs, or any food contaming communuled meat or 1aw eges, shall be heated (o 155°F {or 15 sec, Single pieces of meat, and eggs for immediate service, shall be healed to 145°F for 16

sec. Poullry, comminuted poultiy, stufied fish / meai / poultry shall be healed to 165°F . Other iemperaluse requiements may apply. (114004, 114008, 114610}
1. Any polenually hazardous loods cooked, cooled and sutsequently reheatad for hot holding or serving shail ba brought to a temperature of 165°F. (114014, 114016)

12. No unpackagest food that nas baen served shall be re-served or used for human consumption; {14079}
13. Any lcod 15 adulterated 1f it bears or containg any polsenous or delelenous substance thal may render it impure of injurious 1o heatth, (113887, 113574, 113980, 113588, 113090, 114035, 114254(c), 114254.3)

15' All foed contac! surizces of utensils ,ahd pauipmient shall be clean and sanitized. (113984(a), 114097, 114089.1, 114098.4, 1140638.6, 114101 (b-d), 114105, 114108, 114114, 114113, 114115 {a, b, d), 114117,

114125 (h), 114141}

15. All lood shalt be obtaned from gn appmved source. (113988 143583, 114021114034, 114041}

18. Shell stock shall have complels certificstion 1ags and shall be propery stored and displayed. (114629 - 114039.5)

17. Comply wath Gulf Oysles wiarning seasonal tequiraments. {Tile 17 CA Code of Regulations §13675, Cai Sode Section 113707

18, HACCP Pian 15 a wiiten document ihat delinsates the formal procedures developed for sate food hangling approvad by the National Advisory Committee on Microblological Criteria for Foods, {114419). A
saiiten document approving a devielion from standard health vode requirements shall be mamtained at the food facifity. (114057, 114057.1)

13 Ready-fo-eat food cortaming undescacked food or raw egg and unpackaged confectionery food contaiing miore than %% alcohol may be served if the facilly nolifies the consumer. (114012, 114093)

20. Protibited foods mav net be offered i licensed health care facililies/public and prvate schools {114691)

21 An adequate protected cressurized, patadle supoly of hot waler and cold waler shak be provided af all imes {113853(c), 114098.2(k) 114101(a), 194189; 114182, 1141521, 114195)

24 Allhquid veaste must dran 1o an aporoved fully lunchoning sewsge dispasal system. (114137}

23. Each fooct facdity shat be keot freg of vermim: rodents {raty, mice). cockroaches, fies.f 114288.1, 114250.4, 114288.5)

24 % person in charge stk he prasent at the food facdily duning all hours of operation, {§1384%111945.1, 1139841, 114073)

25. All employees praganng, serving or handling {oad ar utznsita shall wear ciear, washoble outer garments of anilerms and shall waar 3 halmat, cap, of ofhar suitable covering to confing hair. (113868, 113971)

48, Food shall be thawed uader refrgeration, complatety submerged under cold runming water of sutficient velacity to fush loose particles; in microwave oven; during the cooking process. (114018, 114020,
114020.1) .

27, Al food shall be separaied and profected from contamination, (113884 {a, b5, ¢, d, fl, $13088, 114580, 1140870z, 4, &, {}, 114068(2, b), 114077, 1140691 {c), 114143 ()}

%8. Raw, whole produce shall be washad pror o pragaration, (113852}

28 All poisonous subziences, detergents, bleaches, and cleaning compounds shall s storsd separate from focd. ulensils, pas kmg matenal and ncd-contact surfaces, (114254, 414254.4, 114254.2)

30. Fosd shaif be sioes verf congainers and labeledd 89 fo coMents. Food shal be stormd @l feast 8 spove the Boor on approvad gheiving, (114047, 144043, 11@%1, 194653, 144055, 114087 (),

144688 b s
31, Unpackeged food shajl be d:%p'aved #nd d:sfwwd i & manney that proects the food fram contamination, 1114063, 114065}
32, Any food is mishrandad i is labeling is Talse or misleading, If il Is offersd for sale urdsr e name of anoiher food, or if il is an imitation of anather fond for which & deﬁm‘zm and standard ¢f identity has been
aslabhished by requigtion. (114087, 114083, 114088 4a, by, 114080, 194083.4
33. Alf nonfood contact sudacss of ulensils and equipment sivall be clean, {114115 {c))
34 Food facihies Iat pranare food shall be squipped with warewashing facilies. Testing exuipmant and matenals shad be providad lo measure the applicable sanitization method. {114087{{.4), 114088,
146658.3, 114099.5, 11410 a), 19141011, 1141012, 114103, 18107, 114125)
35 Allwtensds ang gquicmmant shall be fully onerative and in sood repar {114973), Al ulensils and sauipment shall be approved. installed properly, and meet applicable stanvards, (194436, 114430, 1, 114130.2,
114130.3, 1181304, 1141305, 114932, 114133, 114937, 194129, 11418), 114155, 114963, {14165, 114167, 114185, 114177, 114180, 114182} R
36. Al ciean and sotad linen shall be propedy siored: non-inod Hems shall be stored and displayed sapatate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shiall be handled
and stored 50 as 10 be protecled Fom conlamination, (114574, 114061, 114118, 114921, 114181, 114178, 114179, 114083, 114185, 114185.2, 1141855}
37. Each vending machine shail have posted in a prominest place, @ sign indeating the ownar's name. address, and teleohone aumber A record of cleaning and sanilizing shall be maintalned by the opsralor in
each machine and shall be currant for at leas! 30 days. [194145)
38 Exhaus! howds shait be provided (o temovs tOXIC gases, neal, grease, vapars and smoke and be approved by the local building departmant. Cancpy-lype hoods shall extend 6" beyond all cooking equipment, All
arezs shall have suffcient veniilation 1o acilitate proper food siorage. Toilet rooms shall be vented o the oulside air by a screened openable window, an air shalt, or a fight-switch activated exhaust fan,
consislent with local hailding codes. (114149, 114145.3) Adequate lighting shal! be provided in 2t areas o facditate cleaning and inspaction. Light fixtures in areas where open food is stored, served, prepared,
and where vlensis are washed shall be of shatterproot consiruction or protecied vath light shields, (114148.2, 114446.3, 114252, 114262.1)
39. An accurate easty raadable metal probe thermameter suitable for measunng tamperature of food shall be avalable fo the food handler. A thanmomeler +/- 2 °F shall be provided for aach hot and cold holding
umil of palentially hazardous foods and high femperature warewashmg machines. (114157, 114159)
40 Wipmg cloths vsed to wipe sarvice counlars, scales or ather surfaces that may come into sontact with food shati be used only once unless kepl in clean water with sanitizer. (114135, 934485.4, 114185.3 {d-e))
4% The piable waier supply shaft be protected wilh a backiiow or back siphonage prolection device. as required by applicable plambing codes. (114132 All plumbing and plumbing fixtures shall ba instalied in
comphance wah focal plambing ordinances, shall be maintained o as to prevent any contamination, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying potable water shall
be of approved matenais. tlabeled, yropeny stored, and used 1or no other purpose (114171, 114189, 114186, 114193, 118493.1, 114188, 114301, 114269)
42 Al ot waste and sutwshy shall be itsnt in leak orool and rodent proof containsrs. Cordainges shali ba covered ai a4 times. Al waste must be removed and disposed of as frequently as necessary fo prevent a
nusance  The axlencr remisas of each foad facility shall be kept clean and free of litter 2ng rubbish.
[114264, 114245, 1142484, (142482 1142453, 114745 4, 114245 5, 1142458, 114245.7, 114245.8)
43 Todet facihties Shafl be mamtansd clasn, sanitary and in good repair. Toilt raorms shall be seoaraled by 2 vald
lgel. The number of tolal facilitiss shafl be in accordance wah local buiding and phimbing oedinances, Todel o

estbdishmants offeting o o CE {194288, 1182501, 148378)
44, Yhe presmiges of sach food faclity shall ba keol clean and Tree of liter and rubbish; &4 clean and solfed finen shall be properly stored; ron-food lems shall be stored and displayed separate from food and food-
convizel surfaces; the fackly shall be ket vervun proof, (154067 {f), 118923, 194942 (a) & (b), 114256, 1942589, 114286.2, 114238.4, 114257, 1142571, 114258, 114258, 114258.3, 114279, 114284, 194280
45, Tha walls / ceilings shall have duratde, smooth, nonshsnrtant, fight-colored, and washable surfzces. All floor suifaces, other than the customer service areas, shall be approved, smooth, durable and made of

ponsbsorbent malena a1 easily cleanabla, Approved base coving shall bes piovided in all areas, except customer service areas and where [ood © stored in oriinal unopened containers. Food feciities
shad be fully enclosed. Al food faciliies shall be keot clesn and in good repair
(344143 {d), 114266, 196268, 1142584, 114271, 144272

46, Mo steateng ascommedations shall be in asy room whafe food is prepaied, stwsd o sold. {14288, 114288) -
47 Handwas et iny each tolled roam, directing attention 10 e need 1o fhevsughly wash hands sller using the featooin (T138E0E) () No sraoking signs shad ba posted In food preparstion,

lord storage, watewashing, sna viened storage aress (1“"?‘7&) {c} Consumars shall be nofified that clean Iatieware 1 to be used when they retum to self-senvice areas such 25 sated bars and buffets. (d) Any
fondd facility constructed before January 1, 2004 withoat pubitic tode! faciiies, shall proeingaty post d sign within the' food [aclity in 2 puldic area stating that {odet faciities are nol provided (1137251,
194381 {e))

45, A parste proposng 10 busk! of reradsl & food Taollity shalf submit plans Yo approval belors staning any new constriction of renwsialing of eny laclity for 1as as a ret food facility, (114380)

48. & food {aciiity shad rad [ss open for business without & valid peemvl. {1UI06T10) & (g}, $1438% (o), 114387}

54, An enloreement officey may impound focd, squpment or utensils that &rs bund 1o be unsandary of in dareps, (114393)

58, ¥ an evennant headt hazard is T, 2n enkrcamen offier ary ierponarly susparyd the pamit and order the food faclily imenaciately dosed, (114408, 114408)
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Q equpmem: of, using containers mal !acmla(e heat transfer. (114002

usig & e bain, sumng frsqu =ntly, USth fa;«j o

fitiing seif-closing door, Toled tesue shall be provided in a permanently installed dispenser at each
iaes shall be provided for patrons: in establishmesnts with mors than 20,600 sq




