PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355 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 CQS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE

| [ 1. Demonslralion of knowledge: food safely cerufication RS

Faod Saféty Cert Name:. Exp. Date :
e O oF cosent (ot 1o AN

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source
16, Compliance with shell stock tags, condilion, display

7. Compliarice with Gull Oyster Regulations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

lé W 2. Communicable disease; reparling, festrictions &
:\\ exclusions

18, Compliance with vaniance, speclalized process,
reduced oxygen packaging, & HAGCP Plan

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

4. Proper aling, tasting, drinking o tobacco use AN

" PREVENTING CONTAMINATION BY HANDS

19, Consumer advisory provided for raw or
undercaoked foods

N\

«JK\K 2%

5. Hands clean and properly washed: gloves used
property

Highly Susceptible Populations

Ny 6. Adequale handwashing facililies supplied & \\
N\ accessible i\\\

% 20. Licensed health care facilities/ public & privale
schaols; prahibited foods not offered

TIME AND TEMPERATURE RELATIONSHIPS

TR

7. Proper hol and caid holding temperalures

% 8. Time as a public health control; pracedures &
records

f 9. Proper cooling methods

10. Proper cooking time & lemperalures

WATER/MOT WATER

21. Hot and cold water available
M\ rap 1359
LIQUID WASTE DISPOSAL
imﬂ. Sewage and waslewaler properly disposed I | |
VERMIN

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

14. Proper rehealing procedures for hot holding

\}4)(;?(‘

PROTECTION FROM CONTAMINATION

12. Relumed and re-service of tood

13. Food in good condition, safe and unadullerated

| 14. Food contact surfaces: clean and sanitized

el
RN

BaS

ouT

SUPERVISION i s ]
24, Person in charge present and performs dulies 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Persona) cleaniiness and hair restraints - - | PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbing: proper backflow devices -

42. Garbage and refuse properly disposed: facifities maintained

26. Approved thawing methods used, frozen food

43, Toilet faciities. property conslriscted, supplied, cleaned

27. Food separated and protecled
28. Washing fruits and vegetables

29. Toxic substances propery identified, slored, used

8, Premises, personallcleaning items; vermin-poofing
) PERMANENT FOOD FACILITIES

FOOD STORAGE! DISPLAY/ SERVICE- 3

5. Floor, walls and cellings: buill, maintained, and clean

30, Food storage; food storage containers identified

31. Consumer self-sefvice

46. No unapproved private homes/ living or sleeping quariers

SIGNS/ REQUIREMENTS

4T, Sig ngp&sted: last inspection report available

32. Food properly fabefed & fionesny presented’

" COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonlood conlacl surfaces clean ] 48. Plan Review
34. Warewashing lacillies: installed, maintained, used; les! slrips 49, Parmits Avatiable
35. EquipmenV Utensils approved; installed; clean; good repair; capacily 50, Impoundment

51, Permit Suspension

36. Equipmenl, utenslls and linens: storage and use
37. Vending machines

%

38. Adequale venliiation and lighting; designated areas, use

Received by (Print) lél\/\\\O‘Q (}&1 \5 \\ (e \\1

Title

Received by (Signature) M\ mmL\ | % o

Re-inspection Date:

N
specialist (Print) O Specialist (Signallire) | ;& 2
,\34-\’\‘ %Aq OAS \;\‘ \
\




SUMMARY OF THE CORRESPONDING 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 MA _
CITE ADDITIONAL SECTIONS AS APPLICABLE.,

1 Al food employess shall have adeaualte knawiedge of and b2 Iramned in lood salely as i relates (o Iheir assigned dultes. (113947} Food facilities that prepare, handle or serve non-prepackaged polentialy -
hazardous food, shal have an empioyes who has passed an anoroved lood sately certificalion examunzton (113947-113947.1)

2 Emoloyees volh a communicablz disease shall be excludzd (rom e focd facility / preparation of food. Gloves shall ba worn if an employes has culs, wounds, and rasties. No employee shall commil any act that
may conlaminzle of adullerale food, lood confact surface or utensits. (143849.5). The permil hotder shall require food employees In report incidents of Mness or injury and comply with all applicable restrictions.
{113849.2, 113950,113950.5, 113373(a})

3 Employees expenencing snsezing, coughing, o runny nese shall not work with exoosad food, clzan equipment, ulznsils of faens. [113974)

4 No employees shal ea1, dnnk, or smcke in 2ny work area. {113977)

5 Employees are required 1o wash therr hands oefore begmning work; before hangiing {ood / equioment / utensils; 25 often as necessary, during food preparation, o remove sofl and conlsminabion; when swilching
from workeng wiln raw lo rezdy 10 82! foods 2fier louching body gerls; afier using loflet room: or any hme when contamination may occur, (113952, 1138533, 113853.4, 113961, 113968, 113972 (b-)

€. Henawashing s0ap and towels or drying cavica shal be provided in dispensers, dispensers shatl b2 maitzinad in good reoair. {113953.2) Adeauale facilities shall be provided for hand washing, (ood presaration
and Ihe wasning of ulensiis and epunment, (113953, $13853.1, 116067(1))

7. Polenhiaky hazardous Isods shall be hel at or bafow 411 45°F or 21 or abave 135°F (113996, 113898, 114037, 114343(a))

8. When bme only. rather than lime and lemperature is usad as a public health conlrol, records and documentaton musl be mainlained {114000)

S.°All patenhalty Nazafdous lood shall b2 RAPIDLY cooled lrom 135°F lg 70°F, wathin 2 hours, and lhen from 70°F to 41 °F, wilhin & howrs, Cooling shal be by one or more of the following methods: in shaliow
conlainers. separating food ilo smaler portions; adding e 25 an ingredisnl; using an ice bat, sumng Irecueatly: ysmg rapid cooling egquipment; or, using conlainers that faciilale heat transfer. (114002,

114002,4

10. Communuted maat, raw eqgs, or eny fod contaiming comminutas maa! ar raw £905, shz'l be hested (6 155°F for 15 s2c. Single pieces of meat, and eggs for immediate service, shall be healed la 145°F for 15
sec. Poullry, commnuted o2ully, stufied fish / meal / pouliry shall be heated o 165°F. Other lemperalure requrements may apply. (114004, 114008, 114010}

1. Any polenually hazardous fcods cooked, conled and subsequently reheated for hot holding or senang snall be brought to a tempsrature of 165°F. (114014, 114016)

12, No urpacxaged lood (hai hiss been served shail be re-served or used fof human consumption. (114079)

13. Any lood s aduilarated i i bears or coniains any poisonous of delelenaus substznce thal may render il impure or inrious o health, (113857, 113978, 113980, 113388, 113990, 114035, 114254(c), 114254.3)

14. All foed contact surfzces of uiensils and equipmenl shall be clean and sanilized (143984(e), 114097, 114099.1, 114099.4, 1 14033.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (s, b, d), 114117,
114125 (b), 114141) :

75 Al lood shall be obianed from an approved source. (113880, 143882, 4 14021114031, 114041}

18. Shell sieck shall have camplele cartificaton lags and shali be properly stored and disolayzd (114039 - 114025.5)

17. Comaly wath Gulf Oysler waming seasonal requirements. {Tie 17 CA Code of Regulations 513675, Cal Zode Sectior 113707) T

18. HACCP Plan 15 a wmiten documznt thal defineates the formal crocedures devziopec for szt food handling appraved by the Natiorai Advisory Committes on Microbiological Criteria for Foods. (114419). A
veritien docurnent aoproving a deviation rom standard bealth code requirements shali be maintainad 2t the food lacility. . (114057, 114057.4)

13 Ready-lo-eal food contznng undereocked food of raw egg and unpackzged confaclionery food contaming mose than %% alcohol may be served i the facility notifies the consumer. (114012, 114093)

20. Prohibiled foods may net be oifered in icensed health care faciities/puble and prvate schea's (114091)

21 Ap sdecuzia oigtented cressunzed, paizle supoly of hot water and cold walsr shalt bz providsd 2t all imes (112353(c), 114095.2(b) 114101(a), 114189; 114192, 1141921, 114195)

22 Allhquid weste mwst dran ic an aporaved fully tuncbening sewzge dispasal sysiem. {4 14187)

23 Each fooc fachly sha' e keot rag of vermn rodents (rats. meca). cockroaches, fies.{ 44255, 1 . 1142534, 114252.5)

24 A person in chage shall b przsan: at the faod ety during all hours of ooeralion, {113845.113945.1, 1739841 _114073)

25. Al emoioyees aracaneg, serving or hianding locd or utensia shall wear ciean, washsble ouler garments of unilarms and shail wear a haimat, ¢ap, o other suilable caveing lo confing hair, (113959, 113971)

<8, Food 5hall be thawed under telrgerancn, completely submarged under cold rnmng water of sufficent velonily to fush loosz paricles: in microwave aven; during the ccoking process. {114018, 114020,
1140201

27. All lcod shall be separgad and profectad from centamination (113984 {9, b, ¢, d, ), 1132885, 114050, 11406702, d, e, il 114068z, bi, 144077, $14089,1 fg), 114143 {c))

28. Raw. whole progucs snall b2 washad pror 1o precaratea, (113852)

29. At prvsonous subsiarces. delar 32nis, Bleacres, and clezning compounds sz be stared separata fram aoc. ulensis, pasking maienal and leod-oanizel surfaree, {14254, 114258 4, 1142542)

30. Faod shail be stored 1 azpraves containers and labeied 23 15 conlents, Facd shal ba stored al ieast 37 eoe the oo on 2ooroved shatving, (114047, 114048, 1 15051, 114053, 114055, 114067h),
114062 (o)} ‘

31 Unpackaged food shai be cisplaved 2nd cisnarsad in a mannar that protests the fosd from contamination. 1114963, 114955)

32. Ay food is misbranded 1l vs labehrg 1s faise o msiaing, i it 5 offered for szle under the nvma of anoihe: food, or if il /5 35 imitaticn of anather fond for which 2 dzfinfcn and standard of identity has bzen
eslathshed by requiabon, (114087, 114089, 114088.11a, 5), 414030, 114693.1)

33. All nonfood contact surlaces of utansis and equisment snall be cean, (114915 (c))

34. Food facikties trat prenare food shail be equioped with warzwesning facitlies Tesbng equipmant and malenals shail be pravided lo measure the applicable sanitization method. {$14067(t,g), 114059,

114489,3, 114039.5, 11410%a), 1141041, 114101.2, 114163, 116107, 114125)

35 AU utensis and egucment shall ke fully oneralive 2nd i goed repar (144175), A ulensis and equpmen! shal be asproved. instalied properly, and meat appleable standards, (114130, 114130.1, 114130.2,
14330.3, 114130.4, 1141305, 114932, 144433, 114937, 1 14133, 11415, 114155, 114163, 194163, T14167, 1141889, 114577, 194120, 114182} )

36. A% ciean and sodad hnen shall b2 pronaty siored; noa-iood Htems shall be stored and displayed separate from food and faod-cantac! surfaces. {114185.5 - 114185 4)Utensils and equipment shail be handied
and stored so as (0 be protected from contamination. (114074, 114081, 114119, 134121, 114165%, 144178, 114179, 114083, 114185, 1141852, 114185.5)

37. Each venging maznine shait have pested in 2 promwnert place, 2 sign ndicztng the pwner's name. address, and teleohone number A record of cleaning and sanitizing shall be maintained by the operalarin

each machine and shzd be current for al least 30 days. {112145)

38 Exhaust hoods shall be orovided 1o remave loxc gases, heal, grease, vapacs and smoke aid be 3pproved by the focal buiding depanment. Canopy-type hoods shall extend 6" bayond all cooking equipment. Al
aeas shall have suficent veniilation to fackitate proper food slorage. Todet 1ooms shall be venied to the outsid2 air by a screened openable window, an air shalt, or a light-swilch activated exhaust fan,
consistent with focai busdding codes, (114149, 11&149.%)Memmbgh&qmbemwdedhaﬂzeaswfadtaledemand'nsmctim. Light fixtures in areas where open food is stored, served, prepared.
2nd where viensds are washed shal be of shatterprood construstion o protacied with fight shiekds, (114149.2, 114149.3, 114252, 114252.1)

39. An acourate e3sily raadable metal probe tharmemeter suitable far measunng tammsraiure of food shall be avalable fo the food handler, A thermometer +/- 2 °F shas be provided for each hot and cold holding
unil of potentialy hezardous f6ods snd high iemperalure warewashing machines, {114157, 118158)

40 Wiong cloths used {o wipe service counlers, scales or other surfaces that 2y come info contact wilh food shist be used ealy once unless kot in lean waler with sanifizar. (114135, 114185.4, $14185.3 [d-e))

41 The polable waler suply shall be prolected with 3 backflow ¢¥ back sighonage protection device, as raqured by applicable plumbing codes, (114192} All plumbing and plumbing fixtures shall be instalied in
comphiance vath fcca! phimbing ordmances. shal be mantaied S0 as fo orevent any contaminalion, and shall be kept clean. fufly operative, and in good repair. Any hose used for conveying potable waler shall
beof approved maienals, labeled. oroperty stored, ant used for no other auipose. (114171, 114189.1, 114180, 114193, 114193.1, 114199, 114201, 114269)

42 Altfood waste and rubbish shait be ket m eak aroaf and rodent proof containers, Contaners shal be coversd a1 2! limes, All waste must be removed and disposed of 2s requently as necessary lo prevent a
rusance The erlenorpremises of each lood fssiily shaf be kepl clsan arnd free of fiter and ublsh,

(114284, 114245, 114245,1, 144245,2. 114245,3, 1142454, 114245.5, 114245.6, 1182457, 114245,0)

43. Yoiet fachlies shall be manianad chean, sanitary and in good repan, Toilet rooms shall be separatad by 2 wellfiting self-clasing door. ToRe! tssue shall be provided in a permanenty installed dispenser at sach
lodel. The number ol foilel laciities shal be in accordance with kocal buiding and plumbing ordinances, Toilel factites shall be provided for patrons: In eslablishments with more than 20,000 aqh;
establishmenis offering on-site liguor consumption, (114250, 114250.1, 1 14278)

44. The premises of each food faciity shall be kept clean and frez of liter and rubbish; ai clean and soiled finen shall b propery stored; non-food llems shall ba stored and displayed ceparata from food and lood-
contact surlaces; the faciity shall be kest vermin procl, (114067 (), 114123, 134143 (2) & (b). 114256, 114256.1, 114256.2, 194256.4, 144257, 1 142571, 114259, 114258.2, 1142503, 114279, 114284, 114282)

45, Tha wals  ceilmgs shall have durzble, smooth, ponabsadent, light-cokred, and washable surfaces, All fhaor sutfaces, other than the cuslomer servica araas, shall be approved, smooth, durabls and mada of
nonsbsorbent malenal thal i easty cleanalble, Aoproved base Coving shafl be provided in alf areas, sxcept cusiomer sarvice areas and whera food 5 stored in original unopened containers. Food faciities

shaft be fully enclosed. ANl food faciibies shall be kept ean and in good tepair
(114143 (d), 114265, 114288, 114262.4, 114274, 114272}

45. No sleeping accommodations shal be in any room where food is prepared, starsd or soid. (194285, 114285)

47 Haxdwashing signs shall be posted in each lodef room, directing zenlion (o e need o thoroughly wash hands 2fler using the restroom (113953.3) {b) o smoking signs shafl be posted In food preparation,
tood slorage, warewsshing, and uiensd siorage areas (113878) (c) Consumers shall be nolified that clean zbieware 15 lo ba used when Ihay retum 1o salf-service amas such as salad bars and buRiets, (d) Any
lood Icihly constnucted belere January 1, 2004 without public 1oiie! fackties, shal prominenty past  sign within the food faclity in a public area stating that fodel facities am nol provided (113725.1,

114383 fe))

45, A persen proposing o buid or famade! & food faciity shall submn pians for approvai bstora stanting any new consinistion of remcdeling of eny faciity for usa as a retail food fagsiity, (114380)

49. A food faciily sha not be open kx business without a vaid parmt, 11408710 & (€). 114381 {a}, 114387)

50, An entoroament officer may impound food, equipment or ulensits ihal ans found 1o be unsaniiary of 1 disrepair, (114393}

51, an imennent health hazard is found, 20 enforcement officer may temporarity suspend the pemmit and order the food faciity imredialely closed, (194409, 114405)
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