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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971 .
Date of Inspection:_[O/ [ [

Phone: (530) 283-6355 FAX (530) 283-6241

Faciity Name: MY WA G X 8\ oy e Phone Number 25 % - 3TCO PRID#_ZOR
Facility Site Address: _ 203 M City: __Cesten Zip_ 9 LoD

Permit#: 1 _ 5 | ool A Exp Date: ci/l ./l% Permit Holder: 1 )y an. Comn

See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

Type of Inspection:

In = In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation
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FWL — ée; 3:;‘:"5"““"" of knowiedge; ood sajoly wmwa‘w L S | 16, Compliance with shell stock tags, condilion, display
& Leae, Mads / ?fs a:L “15 "] "47- Compliance with Gulf Oyster Regulations
EMPLOYEE HEALTH & HYGIENIC PRACTICES CONFORMANCE WITH APPROVED PROCEDURES
18. Compliance with variance, specialized process,
reduced oxygen packaging, & HACCP Plan

CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undercooked foods .-

Highly Susceptible Populations
20. Licensed health care facilities/ public & privale

% \\\ 2. Communicable disease; reporling, restrictions &
K exclusions

3. No discharge from eyes. nose, and mouth
4. Proper ealing, tasting, drinking or tobacco use NN
PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed: gloves used

< | XL

7( property rtioi
X \\\‘ 6. Adequale handwashing facilities supplied & \\§ schools: prohibited ’mﬁ,gﬂg{%mm
' accessmrlfme AND TEMPERATURE RELATIONSHIPS W 7( 21. Hot and cokl waler avafabie o
: ~ Temp 120" €
ol 7. Proper hot and coid holding temperatures e
>< 8. ﬁ:;z:rz Sa public health control; procedures & m Sewage and waslewaler propetly disposed I I I
- ‘VERMIN

X 9. Proper coaling methods - - :

< 10. Proper cooking lime & lemperatures 23. No rodenls, insects, birds, o animals

X 11, Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION
N 12. Relumed and re-service of food NN
Ny _13. Food in good condition, safe and unadutterated
N | 14. Food contact surfaces: clean and sanitized 7

BT

SUPERVISION out i ouT
24, Person in charge presen! and performs dulies 39. . Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: Drope riy 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 mainlained &
27. Food separaled and prolecled ) 43, Toilet facilities: properiy constriscled, supplied. cleaned
28. Washing fruits and vegelables ) 44, Premises; personalidaanmg items; vermin-proofing
29, Toxic substances propery identified, slored, used PERMANENT FOOD FACILITIES .
FOOD STORAGE/ DISPLAY/ SERVICE: - 45. Floor, walls and ceilings: built, maintained, and clean el
30, Food storage: food storage containers identified 46. No unapproved private homes/ living or sleeping quariers i
31. Consumer self-service SIGNS/ REQUIREMENTS
32, Food properfy labefed & fionestly presentea 47. Slgns Josled last inspection report available - : - -
EQUIPMENT/ UTENSILSI LINENS ’ " COMPLIANCE & ENFORCEMENT
33, Nonlood conlact surfaces clean ) 48, Plan Review
34, Warewashing facililies: installed, mainlained, used; test slrips 49, Permits Available
35. Equipmeny Ulensils approved: installed; clean; good repair; capacily b4 50. Impoundment
36. Equipmenl, utenslls and linens: storage and use 51. Permil Suspension.
38 Adequale venlilation and liahting; desugnated areas, use
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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 MAY
CITE ADDITIONAL SECTIONS AS APPLICABLE.

1. All lood employess snall have adequate knowiedge of and bz trained in Inad salely as il relates to their assigned dufies. (113947) Focd facilities that prepare, handle or serve non-prepackaged polenhdly
hazardous food, shail have an employee who has passed an aoproved looa salaly certilicalion examinglion (113947-113947.1)

2 Employees walh a communicablz disease shall be excluded (rom the [oed fzcility / preparation of food. Gloves shall be worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may conlzmnale or adullerale (ood, locd conlacl suriace o utensils. (143948.5). The permil holder shall require food employees In report incidents of illness of injury and comply with all applicable restrictions.
{113948.2, 113950,113350,5, 113873(a))

3 Employees expeniencing sneezing, coughing, of runny nose shall nol work with exposed focd, clean eguipment, ulensils of linens. (1 13974)

4 No employees shall eal, dnrik, or smoke in 2ny work area. {113977)

5. Employees are required 1o wash Iheir hands: before beginning work; before handling food / equipment / ulensils; as often as necessary, during food preparation, lo remave soil and conlamination; when swilching
from working wiln raw o rezdy (o eal foads. afizr louching body parts; afier using tailet reom; or 2ny time when centamination may occur. (113952, 113953.3, 143953.4, 113961, 113988, 113973 (b-N)

6. Handwashing soap and lowels or drying device shall be provided in dispansevs: dispensers shall b2 maintained in good repair. {113953.2) Adeguate facilities shall be provided for hand washing, food preparation
and the wasning of ulensiis and eguiomenl, (113853, 113953.1, 116067(1))

7. Potentially hazardous lcods shall be held al or balow 41/ 45°F or 2t or above 135°F (113996, 113998, 114037, 114343(a))

B. When ime cnly, rather than fime and lemperature is used as a public health control, records and documentaticn must be mainlained {114000)

9. All patentiatly hazardous food shall-be RAPIDLY cooled from 135°F to 70°F, wathin 2 hours, and then from 70°F o 41 °F, wilhin 4 haurs. Cooling shall ba by one or more of the following methods: in shallow
conlainers. separaling lood into smaller portisns; adding ice as an ingredient; using an ice bath, stimng frequently; usig rapid cooling equipment; or, using cenlainers thal facifilate heal transfer. (114002,
114002.1)

10. Commmnuled meat, raw eggs, or any food cenlaining commenuled meat o raw egos, shall be heated (6 155°F for 15 sec. Single pisces of meat, and eggs for immediate service, shall be healed to 145°F for 15
sec. Poullry, comminuted oaullry, stufisd fish / meal / pouliry shall be healed (o 165°F. Qther lemperalure requirements may apply. (114004, 114008, 114010)

1. Any polenually kazardous loods cooked, cooled and subsequently rehealad for hot holding or serving shall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged food that nas bean served shall be re-served or used for human consumplion. {114079)

13. Any fcod 1s adulterated if il bears or contains any poisonous o deleterious substance thal may render il impure or injurious la health. (113867, 113978, 113980, 113388, 113990, 114035, 114254(c), 114254.3)

14, All focd contact surfaces of utensils and equipmenl shall be clean and sanilized. (113984(2), 114097, 114099.1, 114033.4, 114099.5, 114101 (b-d), 114105, 114109, 114111, 114113 114115 {a, b, d), 114117,

114125 (b),114141)

15. All food shall be obtained from an approved source. (113980, 143682, 114021-114031, 114041)

18. Shell stock shall have comolele carification tegs and shall ba properly stored and displaysd. [114039 - 114039.5)

17. Comply with Gulf Oysler warning seasanal requirements. {Tille 17 CA Code of Regulations §13675, Cai Zode Section 113707

18. HACCP Plan is a wnilen document that delineates the formal procedures devaloped for safe food handling approved by the National Advisory Committee on Microbiological Criteria for Foods, (114419). A
wmitten document approving a deviglion from standard health code requirements shali be mainlained at the {cod facility. (114057, 114057.1)

13 Ready-o-eat food containing undercocked food or raw egg and unpackaged confectionery food containing miore (han 4% alcohol may be served if the facility nolifies the consumer. {114012, 114093)

20. Prohibiled loods may nct ba offered in licensed health care facililias/publc and privale scheols {114091)

21 An zdequate piclected. oressurizad, potadle supply of hat waler and cold waler shall be provided af all imes (113853(c), 114099.2(b) 114101(a), 114189; 114192, 1141921, 114195)

22 Allhquid wasta must drzin tc an aporoved fully funcloning sewege dispasal syslem, (114187)

23. Each food factily sha be keot! freg of vermim: rodents (rats, mica), cockroachss, flies.( $14258.1, 114253.4, 114253.5)

24 A person in charge shall be present at the food fzciity during ail hiours of operalion. {113843-113945.1, 113984.1,_114075)

25, All employees prepanng, serving or handling foad or utznsils shall wear claan, washable outer garments or uniforms and shail wear a haimet, cap, or other suitable covering to confing hair. ({13959, 113971)

28, Food shall be thawed under relrigeration, campletely sudmerged under cold nunming water af sufficient velecily to flush loase particles; in microwave oven; during the cooking process. (114018, 114020,
114020.1)

27, Al fcod shall be separaied and protected from contamination. (113384 (3, b, ¢, d, f), 113986, 114060, 114067z, d, &, j), 114089(z, b), 114077, 114089.1 (c), 114143 (c})}

28. Raw, whole produce shall be washad pnor to preparation, (113852)
29, All poisonous subsiences, delergents, hleaches; and clezning compounds shail be stored separala from focd. ulensils, packing malenal and leod-contact surfaces. (114254, 114254.9, 114254.2)
30. Food shail be stored m appraved coniziners 2nd labelsd a3 fo contents.  Food shall be slored al ieast & above the fioor on zpproved sheiving. (114047, 114049, 114051, 114&53 114055, 114067(h},

114068 (b))

31, Unpackaqed food shail be displayed and dispensed in & manner that protests the food from contamination. {14063, 114065)

32. Any lood is misbranded if its labeling is false or misleading, if it is offered for 52l2 under the name of another foed, or if il is an imitation of another food for which a definition and standard cf identity has besn
established by requlanon. (114087, 114089, 114089.1{a, b}, 114030, 114093.1)

33. At nonfood contact surfaces ol utansils and equipment shall be clean, (114115 (c))

34 Food facihles Irat prepzre [ood shall be squipped with warewashing facillies. Testing equipmant and malenais shall be providad to measure the applicable sanilization method. {114067(f,g), 114089,

114099.3, 114099.5, 114101(a), 194101.1, 114101.2, 114103, 114107, 114125) ;

35 All utensils ang equicment shall be fully operative 2nd in good repair. {114175), All ulensils and equipment shall be asproved. installed properly, and mest applicable standards. (114130, 114130.1, 114130.2,
114130.3, 114130.4, 114130,5, 114432, 144433, 114137, 114139, 11415], 114155, 114183, 114165, 114167, 114169, 114177, 114130, 114182) !

6. All ciean and sollad hnen shall be propady stored: non-food ilems shall be slored and displayad saparate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handled
and stored 50 as 1o be prolected from contaminztion. (114074, 114087, 114119, 4114121, 114161, 114178, 114179, 114083, 114185, 114185.2, 114185.5)

37. Each vending machine shall have pested in 2 praminent place, 3 sign indicating the owner's name. address, and teleohone number A record of cleaning and sanilizing shall be maintained by the operalor in

each machine and shall be current for al least 3C days. (114145)

38 Exhaus! hoods shall be nrovided to remave toxic gases, heal, grease, vapars and smoke and be anproved by the local building depariment. Canopy-type hoods shall extend 6” beyond afl cooking equipment. All
areas shall have sufficent veniilation to facilitale proper focd slorage. Tailet rooms shall be vented lo the outside air by 3 screened openable window, an air shalt, or a fight-switch activated exhaust fan,
consislent wilh local building codes. (114149, 114149,1) Adequate hghting shafl be provided in 2il areas 1o fzcilitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
and where ulensils are washed shall be of shatterproof consiruction or protected with light shields. (114149.2, 114149.3, 114252, 114252.1)

39. An acturate e3sily readable metal probe thermometer suitable for measunng temiperature of food shall be available fo the food handler. A thermometer +/- 2 °F shaft be provided for each hot and cold holding
unil of patentially hazardous foods and high temperalture warewashing machines. (114157, 114159)

40 Wipmg cloths used fo wipe sarvice counlers, scales or other surfaces that may come inlo contact wilh food shall be used only once unless Kepl in clean waler with sanitizer. (114135, 114185.4, 114185.3 {d-g))

41 The paiable waier supply shall be protected wilh a backflow or back siphon2ge prolection device, as required by applicable plumbing codes. (114192) All plurnbmg and plumbing fixtures shall be installed in

comphiance vath loca! plumbing ordinances. shal! be maintained so as to prevent any contaminalicn, and shall be kept clean, fully operalive, and in good repair. Any hose used for conveying potable water shall
be of approved matenals, labeled. oroperty stored, and used for no other purpose. (114471, 114189.1, 114190, 114193, 114193.1, 114189, 114201, 114269)

42 Altlood wasle and subtesh shall be kept in leak proal and rodent proof containers. Containers shali b2 covered at alf times. All waste must be removad and disposed of as frequently as necessary to prevent 2
nusanze The exlencr premises of each lood facility shall be kept clean and free of litter and rubbish.
(114244, 114245, 114245.1, 114245.2, 1142453, 114245.4, 114245,5, 114245.6, 1142457, 114245.8)

43, Toilet facililies shall be maintamned clean, sanitary and in good repair, Toilel rooms shall be separaled by a well-fiting sell-closing door. Toilet tssue shall be provided in a permanently installed dispenser at each”
lodel. The number of icilel lacilities shail be in accordance with local budding and plumbing ordinances. Toilet factives shall be provided for patrons: in establishments with more than 20,000 sq ft;
establishments offering on-site liquor consumption. (114250, 114250.1, 114276)

44, The premises of sach food facility shall be kepl ¢lean and free of litter and rubbish; ail clean and soiled linen shall ba properly stored; non-food ilems shall ba stored and displayed separata from food and food-
contact surfaces; the faclity shall be kept vermin prool. (114067 {j), 114123, 114143 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 114259, 114259,2, 114258.3, 114279, 114281, 114282)

45, The valls / cellings shall have durable, smooth, nonabsorhent, light-cotored, and washable surfaces. Al flaor surfaces, other than the customer service areas, shall be approved, smooth, durable and mada of
nonabsorbenl malenal thal is easdy cleanable. Approved base coving shall be providad in all areas, except customer service areas and where food is slored in original unopened containers, Food faciities
shafi be fully enclosed. Al food facilities shall be kepl clean and in good repair,

(114143 (d), 114266, 114268, 114268.1, 114271, 114272)

46. No sieeping accommodations shall be in any room where food is prepared, stored or sold. (114285, 114286)

47 Handwashing sians shall be posted in each loilet room. directing altention lo the ned to thoroughly wash hands after using the restroom ($13353.5) (b) No smoking signs shall be posted in food preparation,
lood storage, warewashing, and ulensd slorage arezs (113978). (c) Consumers shall be nolified that clean lablewrare is lo be used when they return to self-service areas such a3 salad bars and buffets. (d) Any
lood Iacility constructed befere January 1, 2004 without public foilet facilities, shall preminently past a sign within the food [acfity in-a public area stating thal toilet faciities are nol provided {113725.1,

114381 (e))

48, A person proposing fo build or remodsi 2 food facilily shali submit pians for approval bsfore slarting any new constnuction or remadeling of any facity for usa as a retail food facility, (114380)

43. A food laciiity shakl not be open lor business without a valid permit. {114087(b) & (c). 114381 (a), 114387}

9. An enlorcement officer may impound food, equipment or utensits that are found 1o ba unsanitary of in disrepair, (114393)

54, i an snmnent health hazard is found, an enforcement officer may temporarily suspend the permit and order the food faciity immediately dosed. (114409, 114405)
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