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

OUT=0ut of Compliance

COS | MAJ | ouT

In | wonal| : [ cos | mas | our In__ | NIO-NIAJ
DEMONSTRATION OF KNOWLEDGE e EQOR FROM :;:;2‘;3:;”“‘355
éoocli Safety ée:" 3::::." slrabon of knomaw%&m_‘ 16. Compliance with shell stock tags, condition, display
L. 17. Compliance Wilh Gull Oyster Regulations
\ooo (sS4 N 29 l L b8
EMPLOYEE HEALTH & RYGIENIC PRACTICES CONFORMANCE WITH APPROVED PROCEDURES
4 - - - : = 1 Comphanoe with variance, specialized process,
% \\§ 2. Communicable disease; reporting, restrictions & )( rodliced 3avhen packaning. & HACCP Plan
B gfgzs(;?:csharge from eyes. nose, and mouth 5 ,CONSUMER ADVISORY
¥ 4. Proper ealing, tasting, drinking or tobacco use NN X ;nagr?m’::r ?gov;ory e 4 N
- PREVENTING CONTAMINATION BY HANDS Highly Susceptible Populations
)( - :ﬁ;‘::r;“’a" and properly washed: gloves used - 70, Licansed health care faciilies/ public & private
)< N 6. Adeq:'ale handwashing facilities supplied & \\\\x schools; prohibited !ms} gmfge;eev —
R accessible N -
TIME AND TEMPERATURE RELATIONSHIPS ;@ 21. Hot and cold water availabie oo |2C°F I
X 7. Proper hot and cold holding lemperatures . o ity S:%pSA_LE—JL
)( 8. TI:!;Z;Z sa public health control; procedures & ml Sowage and waslawalecgm :y Faposed T T I
))é :bfgg;m“'x‘f' s 23. No rodents, insects, birds, of animals
¥ 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
x 12. Retumed and re-service of food NN
X §\\\\\ 13. Food in good condition, safe and unadulter ated
)( 14. Food contact surfaces: clean and sanitized
SUPERVISION ouT ou1'
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 | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities maintained
27. Food separated and prolected 43. Toilet facilities: properly constructed, supplied, cleaned
28, Washing fruits and vegetables 44, Premises; mm%&%eﬂﬁmﬁng N
29, Toxic substances properly identified, stored, used NT FOOD FACILITIES -
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 quarters
31, Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & fionestly presented’ 47, Signs J:osted last inspection report available
EQUIPMENT/ UTENSILSI LINENS COMPLIANCE & ENFORCEMENT
33, Nonlood conlact surfaces clean 48, Plan Review
34. Warewashing facilities: installed, maintained, used: test strips 49, Permits Available
35. EquipmenV/ Ulensils appraved; instalied; clean; good repair; capacity N 50, Impoundment
36. Equipment, utensils and finens: storage and use 51, Permit Suspension
37. Vending machines N &\m
38, Adequate venlilation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPORNDING LAWS AND REGULATIOMS 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, FE

1. All food employees shall have adequate knowiedge of and bs trained i food salsty as it relates to their assigned dulies. (113847} Food faciliies that prepare, handle or serve non-prepackaged poléhtiaa‘;y B

hazardous lood, shatl have an employee who has passed an approved food safely certification examinalion {113847.113947.1)
2 Emoloyees valh a communicable disezse shall be excludad from the focd faciity / preparation of food. Gloves shell be worn if an employee has culs, wounds, and rashes. No employee shall commit afy act that
may conlannzte of auulleraie food, lood conlit surisce of viensils. (113348.5), The pamit helder shalt reauire food employess lo report incidents of iiness or injury and comply with alf applicable restrictions.

{113948.2, 113950,113950.5, 113873(a)}
3 Employess expenencing sneezing, coughing, of ruany nose shall not work with exposed food,
4 No employees shall eat, dnok, or smoke i 2ny work area (113977} : e
& Employees are required 1o wash thelr hends: belore begmning work; belore hansling food / equipmant / utenstls; 28 cfien as necessary, dusing food praparation, 1o remave soll and contamination; when swilching
from working wilh aw (6 reedy (o eat foods. afler louching body parls; afier using ioifet room; of 20y time when contamination may oceur. (113952, 113953.3, 1139534, 113961, 113068, 113973 o)
8. Hanawashing soap 2nd towsls oF drying sevice shall ba prowdad in dispansers: dispenzers shall be mantaned 10 good repair, {113953.25 Adequate facilities shall be provided for hand washing, food preparation
and the wasaing of ulenstls and equipment, (113853, 1138831, 11608T{) L
7. Polenlially hazardous foods shall be held al or befow 41/ 45°F or at or above 135°F {113596, 113598, 114037, 114343(3))
8. When me only. rather than lime and lefmperatuie is used as a public hasith control, records and documentation must be ma ained {114000)
RAPIDL F i
conlainers. separsling food info smistler portisns; adding e &s &0 mgr

114002.1)
10. Commnuted meat, raw eggs, or any food contaming comminuter meat or faw egus, shall be haated o 155°F for 15 sec. Single prsces of meat, and eggs for immediate service, shafl b healed to 145°F for 15

sec. Poullry, comminuted oaullry, stufied fish / meat/ pouliry shall be heated fo 165°F . Other iemperature requirements may apply. (114004, 114008, 114040}
H. Any potenually hazardous foods cooked, tooled and subsequently rehealed for hot holding or servng shall be brought to a tamparature of 165°F. (114014, 114016)

12, No unpackaged lood that nas been served shall be re-served or used for human consumption, {14679}
13. Any lood 15 adulterated if it bears or coniaing any paisenous of delefenous substance that may render it impure of injurious fo heatth, {13857, 14337€, 113980, 113888, 113990, 114035, 114254(c), 114254.3)

14, Allfocd contact surfaces of ulensils and squiprient shall be clean and sanilized. (113384(a), 114097, 114020.1, 114099.4, 114099.5, 134101 {b-d), 114105, 114108, 114114, 194113, 114115 {a, b, d), 114117,

114125 (h), 114141 T .
15. All lood shall be obtained from an approved source, {113980, 143552, 114021-114031, 112041}
18. Shell stock shall have complete certification tags and shall be properly stored and displayed. [114939 - 114039.5)
17. Comply with Gull Oyster viarning seasonal requirements. {Tille 17 CA Code of Requlations §13675, Cal Code Section 113707
8. HACCP Plan is a wniten gocument that delineates the formal procecdures devaloped for safe food handling approved by the National Advisory Committes on Mictobiological Criteria for Fouds, (114419). A
witlen document approving a devialion from standard health code 1 ts shall be maintained at the food facility. (114057, 114057.1)
19 Ready-to-eat fosd containing undercocked food or raw egg and unpackeged confectionery food contaming miare than %% alcohol nay be served if the facility nolifies the consumes. (114012, 114093)
20. Profubited loods may not be ofiered n Iicensed health care facilitlas/public and privaie scheols {114691) v
21 Anadequate protected eressurized, potadle supply of hat waler and cold wates shall be provided 21 all imes (113853{c), 114039.2(b} 1141041a), 11418%; 114182, 114162.1, 114195)
22 Alhquid waste must drain 1o an apseoved fully funclioning sewage disposat systen, (114187}
23. Each fooc facdily shatt be kent [reg of vermuy: rogents (rats, mwee), cockroaches, fies.f $114258,1, 1942584, 114258.5)
24 % parson in charge shall be prasent at ihe faod facdity during all hours of operation, {313845-113944.1, 113984.5, 114073) :
25, At employees preparing, serving o handling foad of dtansils shall vmar clean. washable ouler ganments or uniiorms and shall wear a haimat, cap, o other suitable covering to confing halr. (113869, 113974}
26, Food shall be thawed under relrgerarion, completely submerged under cold runming water of sufficent valosily to flush loose particles; in microwave oven; during the cooking process. (114018, 114020,

194420.1) :
27. Aliteod shall be separaied and protected from centaimingtion, (115984 {a, b, ¢, 4, 1), 113086, 114080, 114067(s, d, 8, ), 114085(z, b), 114077, 1145891 (¢}, 144143 [c)}

78, Raw, whole produca shall be washad pnor o presdrstion, (193852
Z9. Al poisonous substan elergente, bleachis, and cleaning compounds shall b stored separala.from focd. utensits, packing matenal and locd-contact surfacss, (114254, 114254.4, 114254.2)
30. Foog shail be o Ihe foor on gpproved shelving. (114047, 144049, 194059, 114853, 114055, 114087{h},

114058 (bl
31 Unpackaged food shai be displayed snd dispensed i & mannar thal protects the food from contamination, 1114063, 114065}
32. Any food is misranded 1f its labeling is faise o7 misleading, If it is offeved for s3le undsr the name of anoiber food, or if il is n imitation of another food for which a definiticn and standard of identity has besn
eslablished by reguianon. (114087, 114083, 144088 4a, by, 114080, 144063,
33. Aff nonfeod contact surfaces of ulensits and equipment shall be claan, (114115 ()
34. Food facihties Ihat prenare: food shall be squipped with warewsshing facities. Testing equipmant and matenals shall be provided lo measure the applicable sanitization method. {114087(1,g), 114099,
114038.3, 1140995, 11410 Hal, 1341009, 1141042, 114103, 114107, 114125} : .
35 Allytensis and eaucment shall be fully averalive 2id i dood reparr {114175), AT ulensils ang eaupment shall be approved. installed properly, and meet applicabie standards, (114130, 1141301, 114130.2,
41303, 1181304, 114130.5, 114332, 144935, 114137, 194138, 114153, 114155, 114183, $14165, 144167, 114169, 114177, 114180, {14182)
36. All ¢iean and soiled Imen shall be propasty siored: nonfond ilems shall be stored and displayed geparate from food and food-contact surfaces. {114185.3 - 114185.4)Ulensils and equipment siall be handied
and stored so a5 10 be protected from contamination, (114074, 118081, 114449, 114924, 114181, 114178, 114178, 114083, 114185, 114185.2, 114185.5)
37. Each venting mactine shall have posted in 2 prominent place, @ sign indicating the owner’s name, address, and teleahone number A record of eaning and sanifizing shall be maintained by the opsrator in
each machine and shall be current for at leas!t 30 days. (114145) . ‘ ; :
38 Exhaust hoods shail be nrovided o 1emuvs 1OXIC gases, heal, grease, vapors and simoke and be approved by the local bullding depanment. Cancoy-type hcods shall extand 67 beyond all cooking equipment, Alf
areas shafl have sulficient veniilation o iaciitate propet food storage. Tallet roonts shiall bz vented 1o the oulside air by 3 screened openable window, an air shal, or a ight-switch activated exhaust fan,
consistent with focal bullding codes. (114148, 114148,5) Adeouate lighting shatl be provided in 2il areas to fzciitate cleaning and inspection. Light fixtures in areas where open food is stoted, served, prepared,

“and where utansits are washed shall be of shatterproof consiruction or protected wih light shiskts, (114145,2, 1144483, 114252, 144252.1)
39. An accurate easily readable metal proba tharmameter suitable for measunng temperatre of food shal be available (o the food handler. A tharmometer +/- 2 *F shatt be provided for each hot and cold hoiding

unt of ptentally hazardous foods and high lemperature warewashing machings, (194157, 144159) )
46 Wiomg cloins used o wie sarvice counters, scales or other surfaces that may come into sontact with food shall be used only once unless kept in clean water with sanitizar. (114135, 144185.1, 114185.3 [d-a))
41 Tre poiable waiet supply shall be protected willy & backfow o back siphonags prolection device. s required by applicable plumbing codes. {114182) All plumbing and phumbing fixiures shali be installed in
comphance vath tocal plambing ordinances. shatl be mamtained $o s 1o srevend any contamination, and shall be kept clean, fully operative, and in good repair. Any hose used for conveying potable waler shall
be of approved maienzis, labeled. droperty siored, and uged for no other purpose. (114171, $14189.7, 114186, 194183, 112193.1, 118189, 114201, 114268) .
42 Altfoodt waste and rubixsh shall be kept i leak aroal and redent proof containers. Containgrs shat be covered af 2 limes. All waste must be removed and disposed of s frequently as necessary lo prevent a
nusance  The extenor premysas of each food faciily shia¥l be kel cloan and free of liter ang rubbish.
[118244, (14245 1182651, 1142482 1143483, 114245 4, 114248 5, 1180456, 1142457, 116245
43, Todet lacidiss shall ta mamtanad clean, sanitary and w good repai, Toilet rooms : seataled by 2 wall-fing seff-closing door. Tolsd tssue shall be provided in 2 permanently ingtalied dispenser at each
tedet. The number o telol lacilives shall b in accordance with lonal budding and phanbing srdinances, Todel factines shall be provided for patrons: in establishmeats with mors than 20,600 sqi;
establishiments offering ca-site autr convenption, (194288, 114250.1, 144278)
44. The preimises of sach food faciity shall be kepl clean and free of liter and rubbren; &8 clean and solled linen shall be proparly stored; non-foud ilems shall ba stored and displayed separats from food and food-
contact surfaces: he facity shall be heot varmin peool. (114087 () {12123, 198142 (a) & (b}, 114208, 114258.9, 114256.2, 1142584, 114257, 114257.9, 114288, 194258.2, 1142503, 114278, 14428, 114282}
45, Tha walls / celings shall have durable, smooth, nonabsorbent, light-colored, and washable surfaces. All flaoe surfaces, other than the customer servios areas, shall be appeoved, smaoth, durable and made of
ranabisorben] malena 1t s easdy ceanable, Approved bass coving Shall be piovided in all areas, except custoner sarvice areas and where food i stored in original uncpened containers, Food faclities

sha be fully enclosedd. Al food faciities ahall be kepl clean and in good ropsir
(114143 {d), 114266, 194268, 1142881, 114279, 144272}
46. No sleapeng sccomavdations shall be in any room whets food |5 prepared, stoced or sold, (114285, 114286}
&F Handwashing sgns shall b posted iy each loflet room, direcling allenion 0 e need 1o Mevouahly wask
oo slotage, wateveashary, and ulensd siofage arers (113978 (c) Consumers shall be nolified tal clean 1abiewara o o be used when they retuin to self-service arems sush as salad bars ang bufiess, {d} Any
feod Iacikly constructed bafore January 1, 2004 withoal ubiic oilet faciiies, shall prominently post & Sign within ihe food facdity i a public area stating that todel faciibes ate nol provided {1137258,
114381 (g)) .
45. A parson proposing 1 b o reradel « oo facilily shat subm plans for spproval betors stantg any new constuction of remodeling of sny fackty for usa s a retal food faciity, (114380)
48 A food laciity sha nol b open for business wilhout 2 vabd permvt. (11908710 & (¢), 114381 (2}, 114387
0. An enltrsement offioer may impound food, sgupment o wlensits hat aes fund 1o be unsanitaty of in distepsér, (14438%)
54 an iwrenant heatt hazaed is found, an enforcement officer may terrporanly suspand e peemit and order the food faclity imeediately chsed. (114409, 114405)

clean eouipment, ulensis of linens. (113974}

2!

[Ex]
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anl, using 2n o6 Dy, sumng lrstuently USIg rapid cudiing equipmant; or, using containers that faciitate heat transfer, {

s containers and iabelsd a3 o coments,  Food st Do ioved B lesl &7

foke sty using the reatroom ($13855.5) (b} No smoking signs shall be posted in food preprention,
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