PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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7. Proper hol and cold holding temperatures
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28. Washing fruits and vegetables
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31. Consumer self-service
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47. Signs posled: last inspection report available
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35. Equipment Ulensils approved, installed; clean; good repair; capacily 50, Impoundment
36. Equipment, ulenslls and linens: sorage and use 514, Permit Suspension.
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SUMMARY OF THE CORRESFORDING 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 Al food employess shall have sdequale knawiedga of ano be irained n food salely as il etates {o lhelr assigned dulies. (143947) Food lacilities that prepare, handie or serve non-prepackeged polentially
hazardous leod, shall have an employee wha has passed an asoroved long salely certificalion examinglion (113947-113947.1)

2 Emoloyees wlh a communicabls disezsa shall be excludzd from Ihe focd facilily  preparation of food. Gloves shell bz worn il an employes has culs, wounds, and rashes. No employee shall commil any act thal
may conlaminzle of aaullesale (cod, lood confact surdace or utensils. (113848.5), The parmit hotder shall require food employees In report incidents of flness of injury and comply with all applicable restictions.
(113349.2, 113950,113956.5, 113373(aj)

3 Employees expenencing sneeaing, toughing, or runny nose shall not work with excasad foed. clean equipment, ulensds os haens. [113974)

4 No empioyess shall eat, dnnk, or smoke i 2nv work area. {113977)

5 Employess ae required 1o wash therr hands celote begmning work; belore hangling food 1 equioment  ulensils; 2s ofien as necessaty, during food preparation, to remove soli and conlsmination; when swilching
lrom viorkng will 2w lo ready 10 g2l foods, afisr louching body oads; afler using toflet room; of any me when contamination may occur. (113952, 113953.3, 113953.4, 113861, 113968, 113973 (b-N))

8. Henowastung 50p 2ad towels or drying gevica shall be provided n dispensers, diszensers sha!l b3 mamtained n good reoair. (113955.2) Adsavals faciiies shall be provided for hand washing, (ood pregaration
and the wasning ¢f ulensis and eovioment, (113953, 113953,9, 144067(!)) - \

7. Poleniialty hazardous fnods shall be hek al or below 411 45°F or 2t or above 135°F (113896, 113898, 114037, 114343(a})

8. When hme only. ralber than fime and lemperature is used as a public health conlral, records and documeniation musl be maintainad {114000)

9.*All polentially Nazardous food shall be RAPIDLY cooled lrom 135°F 1o 70°F, valhin 2 hours. and then from 70°F to 41 *F, wilhin 4 howrs. Cooling sha? ba by one or more of the following methods: in shallow
coataners. seperaling lood nlo smiafler portions: zdding i1z as an ngredianl, usnG an ice bath, simng frecueitlly: usmg rapid cooling equipment; of, using conlainers thal facilale heat irznsfer. (114002,
1140021}

10. Comnunuted maat, 3w eggs, of eny food containing comminutas maal o7 3w eqs, shzil be heated (o 155°F for 15 sec. Single pisces of meal, and eggs for immediale service, shall be healed la 145°F for 15
sec. Poullry, commenuted 20ullcy, stufied fish / meal / pouliry shail be healed (o 165°F. Othet iemperalure requirements mey apply. (414004, 114008, 114010}

11, Any polentally Fazardous lcods cooied, codied and subsequentiy reheated far hoi holding or serving snell be brought te a tempsrature of 165°F. (114014, 114016)

12, No unpacxaged food that nas been served shal! be re-served or used for human consumption. (414079)

13. Any lood 1s aduiterated if i bears or conlains any paisonous or delelenous substance that may render il impure or injurious lo health, (113857, 113978, 113980, 113384, 113390, 114035, 114254(c), 114254.3)

14, All food contact surfzces of ulensils and equipmenl shall be clean and sanilized (113984/e), 114097, 114095.1, 11409N 114039.6, 114101 (b-d), 114105, 114109, 114111, 114113 114115(1. b, d), 114117,
114125 (b), 114149)

45 All food shall be cblained from 3n approved saurce, (143880, 143882, 114021114031, 114041)

13. Shell stock shall have amilele carfification 1ags and shali be properly slored and displayad 1114039 - 114038.5)

17. Comaly with Gulf Gyster warning seasonal reguirements. (Title 17 GA Code of Regulations §13676, Cal Code Seclier 113707)

18. HACCP Plan 15 a wailen documant that delinezies (he formal procedures devaioped for sate fooc handiing approved by tha Natiorai Advisory Commiltee on Microbiological Criteria for Foods. (114419). A
vamitien document soproving a davizlion rom slandard health code requirements shafi be maintainad ai the food lactity. (114057, 114057.4)

18 Ready-lo-eat food contammg underescked food or raw egg and unpackaged confzclionery food contaming more than 2% alcohol may be served if the facility nolifes the consumer. (114012, 114093)

20. Protibrted Ioods may not be ofiered in censed health care faciiies/pubhe and privale scheals (144691)

21 An sdecuate orolented cressunzad, poizdle supply of hat water and cold water shalt bz provided 2t all imes (112353(c), 114025.2(b) 114101(a), 114189; 114192, 1141921, 114195)

22 Allquid weste musl dran 1 an aperoved fully lunchoame sewzge disposal syslem, ({14187)

23 Each loo factily sha' te enl frag of vermt” roden!s (rals. muc2). cockigaches, fies.f 144258.1, 1142554, 114269.5)

24 A gerson m charge shal v nrzsent 31 the faod faedity during &1 hours of ooeratian, {1438454113945.1, 1139841, 114075)

25, Al emnloyeas oresanng, serving o hiznding focd or utznsi's shall wear claan. washable ouler germents of undams and shail waara haimet, ¢ap, or other suitable cavering lo confing hair. (111948, 113971}

5. Food shail bz thaweq under relrgeranon, completely sudbmerged under cold rinning water of sufficent veiosity 12 flush loosz pariclzs;  microwave oven; during the cooking process. (114018, 114020,
114020.1)

7. All lood shall be separaled and protected from cealamination (143984 (3, b, ¢, d, §f, 113885, 194050, 194067(2, d, ¢, j), 114588(a, bj, {14077, 114089,1 (), 144143 [c))

28. Raw, whole producs snall be washad prer o preparaton, {113942)

9. Al psonous subsierce:. Jelerants, bigaches; and cleaning compounds shi be stared separaia from foco. ulensils, packing malenal end lecd-cintsct surfaces. (114254, 1142344, 114254.2)

- 30. Food shail be siorea o aoproved comainers end jabeisd a3 15 contents, Foes! shall be stored al least 37 aogve the foor on aodrovad snsiving. (194047, 194348, 114051, 114053, 174053, 114067{H),
114068 {5}

31. Ungackagad food shait be oisplayed 2nd disnznsad in @ mannar that orcieats the fosd fom contamination, (114063, 114055)

32. Ay lood is misbrandszd il v labelmg 16 faise of miciaeding, I il is offered for s3la undar the pama of another food, or if it is an imitslicn of anathar lood for which 3 definition and standard of identity has been
eslablished by reguiaton. (114087, 414083, 114089.1(a, b}, 114050, 114083.1)

33. All noaleod contact surfaces of utansis and equipment shall pe clean, (114115 (c))

34, Food fackbes that prenare food shall be squinped with warewasning facklies Teshng eguipment and malenals shail be providad lo measure the applicable sanitizaton method. (114067(f,g), 114099,

114089,3, 114099.5, 114101{a), 114161.1, 114101.2, 114103, 114107, 114125)

35 Al utensvs and zowrment shall B2 fully anerative 2nd n ocd repar (114175), Al ulensis and equpment shatl e asproved, installed propesty, and mest applcable standards, (114130, 114130.4, nmoz
14130.3, 116130.4, 114130.5. 414132, 114433, 114137, 114133, 114153, 114155, 114163, 14165, 114167, 114189, 114377, 114180, 114182)

35. A cean and s042d knen shall be pronady siored: nai-iood ilems shall be stored and displayed sesarata from [oed and fnod-contact surfaces. {114485.3 - 114185.4)Utensils and equipment shail be handled

and stored 50 3s (0 be prolected from contaminzbon. (114074, 114081, 114119, 114424, 114161, 114178, 116179, 114083, 114195, 1141852, 114185.5)

7. Each vending machne shail have pested in 2 promenent place, 2 sign indicating the pwner's name. address, 2nd teleahone number A recard of ceaning and sanifizing shall be maintained by the operalor in

each maching znd shall be current for al least 30 days. (114145)

38 Exhaust hoods shall be prowded 1o remave loxic gases, heal, grease, vapors 2nd smoke and be approved by the fosal buiiding depantment. Canogy-type hoods shad extend 67 beyond all cooking equipment. Al
areas shall have sufficient veriilstion o faciitale proper food slorage. Todet rooms shail be venied to the putside a'r by a screened openable window, an air shialt, or a light-swilch activated exhaust fan,
consistent with locat budding codes. (114149, 114145.1) Adequate hghting shat be provded in 21l areas Lo faciilzte cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
2nd where ulensis ara washed shal! be of shatterprool constuction or protacted vith fight shiskis. (114149.2, 114149.3, 114252, 114252.9)

38, An accurate easily raadable matal orobe tharmameter sulable for measuring temmersiure of food shall be avadablz fo the food handler. A thermameter /- 2 °F shai be provided for each hot and cold holding
und of patentrally hezardous foods and hgh iemperalure warewashing machines, (114157, 114159)

40 Wiong cloths used fo wipe service counlers, scales orother surfaces that may come info qontact with food sha'l be used ealy once unless kepl in clean waler with sanifizar. (114135, 194185.1, 114185.3 [d-e))

41 The polable waiet suzoly shatl be protected wath a backflow or back sizhonage protection dewice, as raqured by applicable plumbing codes, {114192) All plumbing and plumbing fixtures. shall be instalied in
comphance vath lozal phursteng ordiances. shall be mantained 5o as fo orevent any contaminalion, and shafl be kapt clean. fufly operative, and in good repair. Any hose used for conveying polable waler shall
be of approved maienals, labeled, oroperty stored, and used for no other guipose. (114471, 114189.7, 114180, 114193, 114193.1, 114199, 114201, 1142a9)

42 Al food waste and rublxsh shail be kegt m leak nraof and rodent proof centainers, Containers shall ba covered ai 81 times. All wasle must be removed and disposed of as frequently as necessary lo prevent a
nusance  The exlewr aremises of each lood issily shat be kepl clean ard free of ftter 2ng rbbnsh.

(114264, 114245, 114245,9, 1142452, 114245,3, 114245.4, 1142455, 1142656, 114245.7, 114245,8)

43. Yoiet fachlies shal be manianed chezn, sanitary and in good repair. Toilet rooms shafl be separated by 3 wall-fiting seil-clasing door. Toflet ssue shall ba provided in a permanently installed dispenser at sach
lodet. The number ol ipilel [acilities shall be in accordance with local buiding and plumbing ordinances, Toilel faStites shall be provided for palrons: in eslablishments with mare than 20,000 ag R;
establishments offering on-site tiquor consumption, (114258, 114250,1, 114278)

44_ The premises of each food facity shal be kept clean and frez of litter and rubbish; ail ciean and soiled linen shall ba propery stared; non-foed llems shall ba stored and dispiayed separata from food and lood-
coniact surtacas; the facity shall be kest venmin proof, (114067 (1), 144123, 114143 (a) & (b), 144256, 114256.1, 114256.2, 114256.4, 114257, 114287.1, 114259, 114259.2, 114250.3, 114279, 114281, 114282)

45, The walls [ caslmgs shall have durable, smooth, ponabsnctent, light-cokared, and washable surfaces. All flaor surfaces, other than the cuslomer servics areas, shall be approved, smooth, durable and mada of
nonabsorben] malenal thal is easty claanabls, Approved base coving shall be provided in all areas, except cuslomer sarvice areas and where food & stored in orginal unopened containers, Food faciities
shalt be fully enchsed. Al food faciliies shafl be kept clean and in good repalr,

(914143 {d), 1142665, 114268, 114268.1, 114274, 144272}

46, No sleeping accommerdations shal be in any joom where fo0d is prepared, stored or sofd. (114285, 114225)

41 Handwasiing sians shall be pested in each lobel room, dicecting atieation o te need to tharoughly wash hands afier sy the restrom (113953.8} (b) Ne smoking signs shail be posted In load preparation,
1pcd slorage, warewashing, and wiensd slofage arens (113978) (c) Consumers shall be nolified thal clean lableware 12 1o ba used when Ihey netum to seli-aervica aneas such 23 salad bars and bulets, (d) Any
food Tacihly constructed belere Jaavary 1, 2004 withoul public toite! facifties, shall prominently post a sign wathin the food facity in a public arez stating that toilel fackties are nol provided (113725.1,

114381 (e))

48, A persen ropeang o bukd o ramadsel a food faiity shas submn plans for approval before stavting any new constistion of remedeling of eny facity for usa as a retad food faciiity, (114380)

48, A food I3ciity shal nol be ooen ke business without a valid parmd, (11408710) & (). 114381 {a), 11438T)

4. An enforcament officer may imoound food, equipment or utensiis (hat ans found lo be unsandary of in disrepair. (114393)

54. W an imerenent health hazard is found, a0 anforcemen! officer may temporarity suspend the permit and order the food faciity immediately ciosed, 114408, 114405)




