PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
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DEMONSTRATION OF KNOWLEDGE

Food Safety Cert Name' Exp. Date

[T 1. Demonstration of knowledge; food safety certification AN

FOOD FROM APPROVED SQURCES

15, Food obtained from approved source

16. Compliance with shell stock tags, condition, display

17. Compliance with Gull Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, restrictions &
exclusions

AN

18. Complmnce with variance, specialized process,
reduced oxygen packagm_g & HACCP Plan

3. No discharge from eyes. nose, and mouth

GONSUMER ADVISORY

4. Proper ealing, tasting, drinking or tobacco use

NN

EMPLOYEE HEALTH & HYGIENIC PRACTICES
X

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undercooked foods

N

Highly Susceptible Populations

5. Hands clean and properly washed: gloves used
property

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

] T dN*

6. Adequate handwashing facilities supplied &
accessible

NN\

N\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperalures

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

9. Proper cooling methods

10. Proper cooking time & temperalures

k.
X
b
X

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

13. Food in good condition, safe and unadulter ated

S WATER/HOT WATER
21, Hot and cold water available
)[ \\ remp sl
LIQUID WASTE DISPOSAL
22. Sewage and waslewaler properly disposed 1 | |
VERMIN

23. No rodents, insects, birds, or animals

I

NN
X

.| 14. Food contact surfaces: clean and sanitized

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 | PHYSICAL FACILITIES
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 facilties: properly constructed, supplied, cleaned

21. Food separated and protecled

44. Premises; personalicieaning items: vermin-proofing

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

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes/ living or sleeping quarters

30. Food storage: food storage containers identified

SIGNS/ REQUIREMENTS

31, Consumer self-service

47. Signs posted; last inspection report available

32. Food properfy labefed & fionesty presented’ .

COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILSI LINENS
33, Nonlood conlact surfaces clean 48, Plan Review
34, Warewashing faciliies: installed, maintained, used: test strips 49, Permits Available
35, EquipmenV Ulensils approved; installed; clean; good repair, capacity 50. Impoundment
§1, Permit Suspension

36. Equipment, utensils and linens: storage and use

37. Vending machines

38, Adequale venlilation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPOMDING LAWE 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. Al lood employess shall have adequate knowiedge of ana be trained in food salety as 1t retates to their assigned duties, (113947) Food facilities that prepare. handle or serve non-prepackaged potenlxaay
hazardous lood, shait have an employee who has passed an aoproved food sately certification exarminalion  {113847.113947.1)
2 Employees with a communicable disease shall be excluded lrom Ihe food faciity / preparation of food. Gloves shall be worn if 2n employee has cuts, wounds, and rashes. No employee shalf commil any act that
may conlaminate of adullerate food, lood conlact surtace or utensils. (143848.5), The permit holder shall require food employees to report incidents of finess of injury and comply with all applicable restrictions.

{113848.2, 113950,113950.5, 113873(a))
3 Employees expenencing sneezing, coughing, of runny nose shall not work wilh exposed food, clean eauipment, ulensis of linens. (113974)

4 No employees shall eat, dnok, or smoke 10 any work area {113877)
5 Employees are required 1o wash Iheir hands, vefore begmning work; before hanciing food 7 equipment / ulensds: 28 ofien as necessaty, during feod preparation, 10 remove soif and contamination; when switching
from working wiln raw lo réady {o eal fonds. afier louching body parls; aller ustng taltet room: or 20y ime when contamination may occur. (113982, 113853.3, 113953.4, 113961, 113968, 113973 (b-0)

8, Hsndwashlné soap and towsls or drying gevice shall be provided in dispansers, dispensers shall ba mantained v goeod repair, {113953.2) Adequale facilities shall be provided for hand washing, food preparation
and thie wasning of ulensis and eguiprment, (173863, 113853.1, 134087({)} R
7.Potentially hazardous foods shall be held at or balow 417 45°F or at or above 135°F (113998, 113588, 114057, 114343(x))

8. When ime only, rather than time and lemperatuie i3 used as a public healih control, records and documentation must be maintained {114000)
8. All potentially hazardous food shall bz RAPIDLY cooled lrom 135°F to 70°F, within 2 hours, and then from 70°F to 41.°F, within 4 hours. Cooling shall be by one or move of the following melhods: in shatlow

contaners. separaling food nlo smatlar portions; adding ice a5 ap mgredient using an ice bath, shrng fretuently: using rapid cooling equspment; o7, using conlainers that facifitate heat transfer. (114002,
114002.1}

10, Communyted maat, raw eggs, or any food conlaming commmnuted maat or raw egos, shali be haated to 155°F for 15 sec. Single piacey of meat, and eggs fof immediate servica, shall be healed lo 145°F for 15
sec. Poullry, comminuted paultry, stufied fish / meat/ pouliry shall be heated {0 165°F Other lemperature requrements may apply. (114004, 114008, 114010)

. Any polenually hazardous loods cooked, cooled and subsequenlly reheatad for hot holding of seving shell be brought to & temperature of 165°F. (114014, 114016)

12, No unpackaged food that nas been served shall be re-seqved or used for human consumplion. {114079)
13. Any lood 15 adulterated tf it bears or conlaing any poisenous of deleferious substance thal may rendér it impure of injurious fo heaith, (113867, 113978, 113980, 193988, 113990, 114035, 114254(c), 114254.3)

14, Al food contact surfaces of ulensils snd eauiprren! shall be clean and sanilized (1139&4(:;), 414097, 114099.1, 114099.4, 114639.6, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 (a,b d), 114117,

114125 (), 118141}

15, All lood shall be obtaned from 30 approved source. {113980 113942, 114021- 114031, 114041}

16. Shefl stock shall have complels certification tags and shall be properly sloted and displayed. (114039 ~ 114030.5)

17, Comply vath Gulf Oyster warmag seasonal requirements. (Title 17 CA Code of Regulations §13675, Cai £ode Section 113707}

18, HACCP Plan s 2 waiten socumant that delineates the formal procedures developed for sate foad handing appraved by the National Advisory Commiltee on Microbiological Criteria for Foods, (114419). A
wtlen document approving a devizlion from standard health coda reg nts shall be mainlained at the food facility, (114057, 114057.1)

13 Ready-lo-gat food contaning undercacked fo0G or raw egg and unpackaged confectionery food contaming more than ¥:% alcohol may be served if the facility nolifies the consurmer. {114012, 114083)

20. Protubited loxds may act be offered i licensed health care faciiies/public and private scheols. {114091)

21 An adequaie Drotected cressurized, potadle supply of hot waler and colg water shall be provided ai sl imes (113853{c), 114098.2(b) 114101(a), 194189 114132, 114192.1, 114185)

22 Allhquid weste sust dren o an approved fully funchonmg sewage dispasat system. (114137}

23 Each food factlity shart be %ent freg of vermin: rogents frats, muce), cockroaches, fies.f 114288.1, 1142554, 114259,5)

24 X person in charge shall be present at the food fscdity duning all hours of operation. {313845.113048.1, 3139% §.114073)
28. Alt employess presanng, serving of handling {ood or ulensits shall waar claan, washable otter garments of unikrms and shal waar 2 haimet, cap, or offver suitable covating to confing hair. ({11969, 113074)

48, Food shall be thawed undef refrgeration, romple(eiy submerged under cold ninning water of sutficient vatacity to flush loose panticles; in mictowave oven; during the cooking process. (114018, 114028,
114020.1)
7. All food shall be separaizd and protected from conlaminasion, (113984 {a, b ¢, . f), 113956, 114056, 114067(z, d, &, ), 114063{z, b), 114077, 114080.1 {c), 114143 (c})

28, Raw, whole produce shall be washad pros i pregdration, (113852)
2D, All prisonous subsiences. delergents, bleaches, and c!t»anmg compounds shal be storsd separata ram focd. uxangns parkmg mastenal and locd-contact surfaces, (114254, 114254.4, 194254.2)

30 Focd shaill be stoed & prproved contziners 200 iabelss o3 1o contents. Foid shall e Yoo & %a‘*‘t & e on approved shelving, [IMA04Y, 144048, 194089, 1'?3;%5} $44055, 11408T(Y),
114088 (b}
3. Unpackaged food shail be displaved and disnensad in 2 manner that protests the food from contamination, /114063, 114085)
32. Any food is misbranded if i labehing is Tatse o7 msiaading, If 1t is offeced for sale under the nama of another food, or if il is an imvitation of another ford for which 2 definition and standard of identity has been
estathished by requlation, (114087, 114088, 154088, 4a, b, 114090, 144083.4} .
33. Alf nonfood contact surfzces of utensils and squipment shal be clean, (118115 {¢l}
34 Food facihies th:at prenare fond shall be equipped with warewashing faciities. Testng equipment and matenals shall be provided Io measure the applicable sanitization method. {114087(f,g), 114085,
116059.3, 114099.5, 1410 e, 1941011, 11410102, 114103, 114107, 114425} )
35 Al nensis ang equcment shall be hudly aperative and in good epar {114175), Al vlensits and equipment shall be aproved. instatled properdy, and meet appheable standards. (114438, 1141301, 1141302,
141303, 114130.4, 114130.5, 114132, 114133, 114137, 134129, 114183, 114155, 114183, 114145, 154187, 114488, {16177, 114180, 114182) ;
36. Al ciean and soied man shall be propady stored: non-food Hlems shall be siored and displayes saparate from food and fnod-contac! surfaces. [114185.3 ~ 114185.4)Utensils and equipment shali be handied
and stored so 85 10 be prolected fom contaminglion, (112674, 118081, 114449, 138924, 114181, 114178, 114179, 114083, 114185, 114185.2, 114185.5)
37. Each vending machine shali have posted in 3 promunent place, @ sign indcating the owner’s name. address, and tefeohone numbar A record of cleaning and sanifizing shall be maintained by the opem!or in
each machine and shalt be currant for at least 3¢ days, (112145)
38 Exhaust hoods shal be rovided to remava 10xic gases, heal, greass, vapors and smoke and be approved by the local building depaniment. Canopy-type hoods shall extend 6" beyond all cooking equipment, Al
areas shall have sufficsent veniilation to facilitate propat food storage. Tollet rooms shall be vented to the outside air by a screened openable window, an air shalt, o a light-switch activated exhaust fan,
consistent with local Ixilding codes. (114148, 114149.5) Adequate lighting shll be provided in it areas 10 faciitals cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

and whete ulensits are washed shall be of shatierproof conglruction or protacied with light shishds. {194148.2, 114448.3, 114252, 114252.1)
39. An accurate aasily readable melal probe thermometer suitable Tor measunng tamperature of food shall be avadable fo the food handler, A tharmometer +/- 2 °F shall be provided for each hot and cold holding

und of prtentially hazardous foods and high lemperature warewashing machines, (114157, 144159)
40 Wiping cloms vsed (o wipe Sarvice counters, scales or olher surfaces thal may come ilo sontact with food shiall be used only once unless Kepl in clean waler with sanitizer, {114135, 1941854, 114185.3 [d-a})
41 The potable waisr supcly shall be protected wilh & backfiow or back siphonage protection device. as required by applicable plumbing codes. {114182) Al piumbmg and plumbing fixtures shail be installed in
comphiance waih local plumbing ordingnces, shall be maintaimed S0 as fo prevent any contmination, and shall be kept clean, fully oparative, and in good repair. Any hose used for conveying polable water shall
be of approved matenals, lateled, orooeny siored, and used for no other putpose (114171, 1141891, 114190, 114183, 114193.1, 114188, 114201, 114268)

42 Aftiood wasie and sublssh shall be ket in leak oroof and rodent proof continnars, Containess shal t:-»a covered ai 2t times. All waste must be removed and disposed of as frequently as necessary lo prevent a
nusance  The exlenor envisas of each food facily shall be kepl clean and free of liter 3ng rubbish.
{414288, $14245, 1140651, 1142452, 114245.3, 1143454, 114245 5, 116045 6, 1142457, 1142458}

43, Toiet facities shall be mantanad clesn, sanitary and in good repase. Toilst rooms shall be saparated by 2 well-fiting sell-closing door. Tode! tissue shall be provided n a permanently ingtalled dispenser at esch
lodet. The number o dedal laciitiss shaft be in accordance wath local buiding and plumiiing ordinancss, Todet faciibes shall be provided for patrons: in establishments with more than 20,000 sq ;
astatiishments offering en-site liquer compumption. (114280, 114250.1, 114278) )

44, The premises of sach fooxd faciity shall be kep! clean and free of fitter and rubbish; all clean and solled finen shall be properly stored; non-food ltems shall be stored and displayed separate from food and food-
contact suriaces; the facilily shall ba kest vermun proof, ({18057 {f), 114123, 194143 (a} & (b), 114256, 114256.9, 114256.2, 1142564, 114257, 114257.1, 114269, 114268.2, 114250.3, 114279, 114281, 114282)

45, The walls / ceilings shalt have durable, simooth, nonabsortent, light-cotared, and wasiable surfaces. All loor surfaces, other than the customer service aress, shall ba approved, smooth, durabls and made of

nonabsorbant malenal hat 1s eatrly cleanable. Approved base coving shall be provided in all areas, except customer sarvice ireas and where food = stored in original unopened containers, Food faciities

st be fully enclossd, All food faciliies shall be kent clenn and in gond 1epalr.
(114343 {d), 114286, 414268, 114288.7, 334279, 114272}

45, No sieaping sccommeniations shall be in any room whets food is prepared, storsd or soid. (114285, 114286}
47 Hendwashing signs shall be posied by each tollel room, directing attention Lo the need to tharoughly wash hands after using the restroom (1139835} {b) No smaking signs shall be posted In food preparation,

shify I8

tood slorage, warewashaiy, ang viensd slorage araas {113978) {c) Consumers shall bs nolified that clean lableware 15 to be used when they retuin 1o self-service areas such as salzd bars ang buffets, {d) Any
foodd taeitity constucted bafore Jaonaey 1, 2004 withool public toifet faciities, shall prominently post a sign within thefood faclity in a public area siating that tode! fackiies arp nol provided (1937259,
114384 ()

48, A parsce proposing Yo buld of ok & food facility shak submit plans for approval bafore starting any new onstction of rerydeding of eny Teolily for use as a retall food faclity, {114380)

48, 4 food {aciity shad res be open by business without 4 valid permel. (11S06710) & (¢), 114381 {a), 114387

4. An enforrament offices may imoound food, sompment or utensils that are und I be unsandiary of in distepal. (114383}

51, ¥ an snrrvnent heatth huzard & found, s anforcoment officer may termoorarly suspend the permit and oider the food faciily imeediately cosed, (114408, 114405)




