PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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SUMMARY OF THE CORRESFPORDING 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 tood employess shail have sdequate knowisdge of and b2 trained i food saisty as i retates to thel g
hazardous lood, shail have an emoloyee who has passed an anproved food salety certificalion examinzlion (113947-1 13947.1)
2 Emoloyees valh a communicablz dis2as shall be excluded lrom the foed lacilily Ioreuahuon of foed. Gloves shall bz worn if 2n employes has culs, wounds, and rashes No employee shall commil any acl thal

(‘z 13247} Food {acilities thal prepars. handls of serve non-prepackaged potentially

{113348.2. 113950,113950.5, 113873(a})

3 Employess expenenting SnEe2ing, Loughing, or runny nose shall not work with exposed food, clean eguipment, ulensils of linens d 3a74)

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

5 Employess are required 1o wash Ihsir hands: oelare baginning wark; bafore handling food / equipment  utensils; 25 often as necessary, during food preparation, lo remave soil and uonlarmnahon when swilching
Irom working wiln raw lo resdy (o 3! foads. aflar louching bady perts; alier using toitet room; of 20y hime when centamination may occur. (113952, 113953.3, 113953.4, 113981, 113988, 113973 (b-N)

8, Handwashing soap znd towels oF drying cavica shall be prowided n dispansers: disoensers shall bz mantained in good repair, (113853.2) Adequate facilities shall be provided for hand washing, food preparation

and the vasaing of utensils and eguinmenl, (1139853, 113853.1, 114087(1))

. Polentially hazardous leads shall be held al or below 41/ 45°F or at or above 135°F. (113896, 113996, 114037, 114343(a))

7
& When me enly. lalher than fime ang lemperature is used as a pubsvc heaith conirol, records and documeniation nu=t be maintained {114000)

conlainers. separaling food inlo smaller porticns; adding ice as 30 In: :c.snl using an ice bath, shrmg {rsguantly; usr..g rapi¢ ccm“g eqummen! or, using conlainers lhal {acifilale heal Iransfer. (114(}02
114002.1)

10. Comminuted meat, raw €ggs, or any food containing comminuted meat of raw egos, shall be heated (o 155°F for 15 sec. Single pieces of meat, and eggs for immediale service, shall be healed o 145°F for 15
sec. Poullry, comminuted 2aullry, stufted fish / meal / poultry shall be healed (o 165°F. Other lemperalure requirements may epply. (114004, 114008, 114010)

11. Any polenually kazardous lcods cooked, cooled and subsequenlly rehealed for hot holding or serving snall be brought to a tempsrature of 165°F. (114014, 114016)

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

13. Any lead 15 adullerated if it bears or conlains any paiscnous or defelenous substance thal may render itimpure of inurious ta health, (113857, 413978, 113980, 113388, 113890, 114035, 114254(c), 114254.3)

14. All foed contacl surfaces of ulensils snd equipmenl shall bz clean and sanilized. [113984(e), 114097, 114099.1, 1140394, 114099.5, 114101 (b-d), 114105, 114108, 114111, 114113 114115 (a, b, d), 114117,

114125 (1), 114141) ;

15. All food shall be oblained {rom an approved source. (113980, 113982, 114021-114031, 114041)

18. Shell stock shall have comolele certificatien lags and shall be propery stered and displayed (114639 - 114039.5)

17. Comply with Gulf Oysles warning seasonal reguirements. {Title 17 CA Code of Requlations §13675, Cai Cede Section 113707)

18. HACCR Plan is a waiten Gocument that delineates the formal procediures developed for safe foad handling approved by the Naticnal Advisory Committee on Microbiological Criteria for Foods. (114419). A
wmitlen documenl approving a devizlion from standard health code requirements shall be maintained al the food facility. (114057, 114057.1)

19 Ready-to-eat focd containing undsrcocked food or raw egg 2nd unpackzged confactionery food contaming mare than %% alcohol may be served if the facility nolifies the consumer. (114012, 114093)

20. Protibited loods may net bz ofizred in licensed health care facilities/publc and privale scheo's {114091)

21 An adequate protected. oressurized, poiadle supply of hat waler and cold waler shall bz providad af all tmes. (13853(c), 114099.2(b) 114101(a), 114189; 114192, 114192.1, 114195)

22 Allhquid wasta must drzin 12 an appraved fully functioning sewzge dispasal system., ({14137)

23. Each food facility sha'l te keo! freg of vermm: rodents (rats, mica), cockroachss, fiies.( 114259.1, 114253.4, 114253.5)

24 A person in charge shall be present at the food fzciliiy during all hiours of operation, {113845.113945.1, 113984.1_114073)

25, All emplayess praganng, serving or handling foad or utznsils shall wear claan, washable outer garmants of uniforms and shall wear a haimet, cap, of other suitable covering to confine hair. (113863, 113971)

26, Food shall ba lhawed under relngeration, complately submerged under cold running water of sufficient velecity to flush loose perticles; in microwave oven; during the cooking process. (114018, 114020,
114020.1)

27. All feod shall be separated and protected from contamination. (113384 (3, b, ¢, 4, f), 113986, 1140560, 114067@ d, g, j), 11406%(a, b), 114077, 114089.1 (c), 114143 (c))

28. Raw, whole preduce shall be washzd pror (o preparation. (113992)

Z29. All poisonous subsiznees. detergents, bleaches; and cleaning compounds shail be stored separata from !ocd. utensils, packing matenal and lecd-contact surfaces. (114254, 114254.9, 114254.2) .

30. Food shall be stored i approved coniziners and labelzd a3 o contents. Food! shall be stored al least & above the foor on epproved shelving. (114847, 114048, 114051, 114053, 114055, 114067(h),
114968 {b})

31. Unpackzged (ood shzil be displayed and disnensad in & manner that protests the food from contamination, 114063, 114065)

32. Any food is misbranded if its labeling is faise or misleading, if it is ofiered for 5212 under the name of another food, o if il is an imitation of anather food for which & definiticn and slandard cf identity has been
established by requlanion. (114087, 114&!89 $14089.1{a, b}, 114030, 114093.1}

33. All nonlcod contact surfaces ol ulensils and equipment shall pe clean, (114115 (c))

34 Food facihies [Rat prenzre food shall be squipped with warewashing facillies. Testing equipmant and malenais shall be providad to measure the gpplicable sznilization method. {114067(f,g), 114085,

114089.3, 114039.5, 114101{a), 114101.1, 114101.2, 114103, 114107, 114125)

35 Al wtensils ano equipment shall be fully operative 2nd in socd repair. {114475), Afl ulensils and equipment shall be asproved. installed properly, and mest applicable standards. (114130, 114130.1, 114130.2,
114130.3, 114130.4, 114130.5, 114432, 114133, 114137, 114139, 114153, 114155, 114163, 114165, 114167, 114169, 114177, 114120, 114182}

36, All clean and solad hnen shall bs propady siored: non-lood ilems shall be stored and displayad separate from food and food-contact surfaces. {114185.3 - 114185 4)Utensils and equipment shail be handled

and stored 50 as 10 be protected from contamination. (114074, 114061, 114119, 194124, 114161, 114178, 114179, 114083, 114185, 114185.2, 114183.5)

37. Each vending machine shall hava pested i 2 prominent place, 2 sign indicating he ownsr's name. address, and teleohone number A record of claaning and sanitizing shall be maintained by the operator in

each machine znd shafl be current for at le2st 3C days. {114145)

38. Exhaust hoods shail be nrovided to remove loxic gases, heal, grease, vapars and smoke and be approved by the locai building depanment. Canopy-type hoods shall extend 6” beyond alt cooking equipment. All
arezs shall have sufficent ventilation to facilitate proper foed slorage. Tailet rooms shall ba vented to the outside air by a screened openable window, an air shalt, or a light-swilch activated exhaust fan,
consislent wilh focai building codes. (114149, 114145.1) Adequate hghting shall be prowided in 2il areas to factilzle cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
and where ulensils are washed shali be of shatterprool construction or protected vath light shields. (114149.2, 114149.3, 114252, 114252.1)

39. An accuraie easty readabie metal probe thermemeter suitable for measunng temperature of food shall be available lo the food handler. A thermometer +/- 2 °F shall be provided for each hot and cold holding

unil of patentially hezardous foods and high temperature warewashing machines. (114157, 114159)

40 Wiping cloths used to wipe sarvice counlers, scales or othes surfaces that may come into contact wilh food shall ba used only once unless kepl in clean waler with sanitizer. (114135, 114185.4, 114185.3 {d-g))

41 The poiable water supply shall be pmiected wilh a backflow or back siphonage prolection device, as required by applicable plumbing codes. (114192) All plumbing and plumbing fixtures shall be installed in
compliance vath focal plumbing ordinances. shal! be maintained so as fo prevent any contamination, and shall be kept clean. fully operative, and in good repair. Any hose used for conveying polable waler shall
be of approved maienais, labeled. oropery stored, and used for no other gurpose. (114171, 114189.1, 134180, 114193, 114193.1, 114189, 114201, 114269)

42 At food waste and rublxsh shall be kept in leak proof and rodent proof conlainers. Containers shali bz covered at 2lf times. All waste must be removad and disposed of as frequently as necessary lo prevenl a

nusance The extenor premyses of each food facilily shall be kepl clean and free of litter and rubbish.
114244, 114245, 1142451, 114245.2, 1142453, 114245.4, 114245.5, 114245.6, 114245.7, 114245.8)
43, Toiet facilities shall be mavha'nsd clecn samra-y and in geod repaie, Toilet rooms shali be s:»;arat-:d by a well-fitiing seif-closing door. Teilet tssue shall be provided in a permanenﬂy installed dispenser at each
l(‘.é:."._ T.*. num,r ol scile! facilities shall ba in accordance with local budding and plumbing ordinances, Toiiel tatises shall be provided ko patrons: in extablishments with more than 20,000 ag f;
imption, (114258, 114250.1, 1442718)
44, Thc prem: 1 ba ket clean and fres of litter and rubbish; aii clean and soiled linen shall be proparly stored non-food itlems shall ba slored and dispiayed separals from food and food-
contact ‘ur‘a\_t« that e keot varmin proof. {114067 ), 144123, 194143 (2) & (b), 114256, 194256.4, 114256 2, 114256.4, 114257, 1142571, 114259, 114250.2, 114258 3, 114275, 114281, 414222
45, Thz valls / r,emnge shall have du-a..r‘ra. s*)oolh nouabwaznl ligﬁtwored :md v.a;nable surfzces. All nor'r ,urfwcs othef lhan the r.uslomﬂr service areas, shall be approved, smaom durable and made of

snaé‘f ba n.d y encfwﬁ A!. ood laumxs ﬂrah bﬂ Pnpi clean and in good reoav-
(114143 (d), 114265, 114268, 1142881, 114274, 114272)
‘48, Nosieepmg accommedations shall be in any room vhare food is prepafed stryed or sold, (114285, 114286)
(1 3¢

47

food Iacility constucted beiorn January 1, 2004 withoul nubhc failet facifities, shall p}ommenﬂy post a sign within the food fnohty in a public area siating that (oitet faciities amnm provided (113725.1,
114381 (e))

48, A persen proposing o build or remodsi 2 food facility shall submil pians for approval bafora starting any new constmiction or remcdeling of any facity for use as a retad food fagiiity. (114380)

43. A food lacility shalf not be open for business without 2 valid permit. (113067(0) & (¢), 114381 {a), 114387)

59, An enlorcement officer may impound food, squipment or utensits that are found 1o be unsanitary of in disrepair. (114383)

51, i an immenent health hazard is found, 2n enforcement officer may temporanity suspend the penmit and order the food faciily immediately closed. (114409, 114405)



