PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971

Pa LOf_l__

Date of tnspection: | < [+ [ L7

Phone: (530) 283-6355 FAX (530) 283-6241
Faciity Name: _M\ .o Ton Coegac Phone Number _2%3-S0 0 { PRID#_ 20
Facility Site Address: 231 L. My City: __Sowacy Zip_9<911
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See reverse side for the code sections and general requirements that correspond to each violation listed below

In=In compllance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

In [ no-NA| [ cos | mas | our

In | NO-N/A|

~DEMONSTRATION OF KNOWLEDGE

,I [ 1. Demuns!rauon of knowledge: food sajely cerbicalion NN

Faod Safety Cert Na Exp. ag% /(S'ile‘,

(L\S\’\rd (cFE

coS | MAJ [ aut
FOOD FROM APPROVED SOURCES ‘
15, Food obtained from approved source
‘ y 18 Complidnce with shell slock tags, condition, display

7. Compliarice with Gulf Oyster Requlations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, reslrictions &
exclusions

x\\

18. Compliance with variance, specialized process,
reduced oxygen packaging, 8 HACCP Plan

3. No discharge from eyes. nose, and mauth

CONSUMER ADVISORY

4, Proper ealing, tasting, drinking or lobacco use NN

PREVENTING CONTAMINATION BY HANDS

19, Consumer advisory provided for raw or
undsrcooked foods

5, Hands clean and properly washed; gloves used
properly '

N DA

=
X
X

Highly Susceptible Populations

6. Adequale handwashing factlities supplied &
accessible

N

20. Licansed heatth care (acilities/ public & privale
schaols; prohibiled foods not offered

TIME AND TEMPERATURE RELATIONSHIPS

N
NN
7. Proper hot and coid holding temperatures

Pal

WATER/HOT WATER
21, Hot and cold waler available )
Temp 1| 2079+

LIQUID WASTE DISPOSAL

7( 8. Time as a public health controf; pracedures &
' records

9. Proper cooling methods

10. Proper cooking time & lemperalures

14, Proper 1ehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

42. Relumed aiid re-service of food

Al

NN _13. Food in good condition, safe and unadulleraled

| 14. Food contact surfaces: clean and sanitized

im Sewage and waslewaler properly disposed | | |
VERMIN

SN 23. No rodents, insecls, birds, o animals

-

-----

Q5% 5
“"Q‘.‘.’.’.”‘l‘ SOE ‘0‘0‘A’l‘!‘!‘l‘-’.’.“oﬁ't L)

SUPERVISION ouT ) . QuT
24, Person in charge present and performs duties 39. Thermomelers provided and accurals )
PERSONAL CLEANLINESS 40. Wiping cloths: nropeﬂy used and stored
25. Personal cleanliness and hair resiraints ] PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbing: proper backfiow devices-

26. Approved thawing mefhods used, frozen food

42. Garbage and refuse properly disposed; facilities mainlained

43, Toilet faciiies: properly constructed, supplied, cleaned

27, Food separaled and prolecled
28. Washing fruits and vegetables

44, Premises; personalldaanmg ilems; vermin-proofing

29. Toxic substances properly identified, slored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DiSPLAY/ SERVICE- &

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

30. Food storage: food slorage containers identified

31. Consumer self-service

46. No una rivate homes living or sleeping quarlers
SIGNS/ REQUIREMENTS

32. Food properiy [abeled & fionesny presente’

47. Signs posted last inspection repont available

' COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENSILS/ LINENS
33. Nonlood conlact surfaces clean 48. Plan Review
34, Warewashing facilliss: installed, mainlained, used: tes! strips 49, Permits Avaliable
35. Equipment/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment

36. Equipment, utensils and linens: storage and use

37. Vending machines

38. Adeguale venliiation and lighting; designaled areas, use

e ian

Recsived by (Print) Cj{ n
IS ("1~

Re-inspeclion Date:

ol )

Received by (Signalure)
Specialist (Print) ‘ i g{\ Specuahst%gghplure)




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 food employess snall have adequate knowiedge of and b2 Irained in lood salely as il relates (o lheir assigned duttes. (143847) Food facilities that prepare, handie or serve non-prepackeged polentialy
hazardous food, shail have an smnlayes who has passed an adoroved loog salely certilicalion examungkon (1713947:113947.1)

2 Employees valh a communicablz disease shall be excludzd {rom Ine focd facility / preparation af food. Gloves shell bz worn if an employes has culs, wounds, and rasties. Na employee shall commil any act thal
may conlzminzle ot adullerale food, lood conlact surlzce or utersils. (193943.5), The permit holder shall require food emoloyees I report incidents of finess of injury and comply with all applicable restrictions.
{113849.2, 113950,1139£0.5, 1139734a))

3 Employees expenencing sneeing, toughing, or runny nose shall nol work with expesad food. clean equipment, ulensils or inens. [193974)

4 No employees shal eal, dnnk, or smoke i 2ny work area (113977)

5 Employess ae required lo wash thew hands celore begmring work; before handiing food / equioment / utensils; 2s clien as necessary, during food preparztion, o remove soil and contsmination; when swilching
from working wilh rw Io rezdy (o e2! foods afier louching bady perts; afier using toflel rcom: 67 30y hme when contamination may ocour. {113952, 113353.3, 193353.4, 113851, 113968, 113972 {b-)

§. Henawasning s6ap 2ad lowels or drying cawnce shall be provided in dispensars. diszansers shall b2 mantzined in good reozir. (113853.2) Adeauals faciities shal be provided for hand washing, food preparaticn
and Ihe wasning of ulensis ang eouinmen, (113953, 113853.4, 114067(1))

7. Polenialty hazardous faods shall be held at or below 41 45°F or el or abovz 135°F (413896, 113838, 114037, 114343(a))

8. When hme only. rather than lime and lemperature is used as a public healin conlrol, fecords and dacumentaton musl be mainlained {114000)

9 *AR polentialty hazardous lood shali b2 RAPIDLY cooled from 135°F Lo 70°F, vathin 2 hours, and then from 70°F o 41 *F, within & howrs, Cooling sha¥l ba by one or more of the following methods: in shaliow
solziners. ssparahng food nlo smaler portions; a0ding e as an mgredianl, LSRG &n ice bath, sumng freguzntly; usmg rapid cooling equipmen; or, using containers that faciitale heat ransfer. (114002,
114002,%}

10, Commingted meat, raw eggs, or any food conlaining comministas maal of 13w eqes, shizl be heated (6 155°F (o7 15 s2c. Single mzces of maat, and eggs lor immediale service, shall be healed lo 145°F fer 15
sec. Poullry, commenuted 2aullry, stufied fish 1 meal 7 pouliry shell be heated (o 165°F. Cther lemperalure requirements may pply. (114004, 114008, 114010}

11, Any polenually fazardous fcods cooked, todied and subsequently reheatad {or hot holding or serving snzll be brought te a tempzrature of 165°F. (114014, 114016)

12, No unpacraged lood hai fizs bezn served shail be re-served or used fof human consumpbon. {114079)

13. Any ood 1s aduilerated if i bears or conlains any poisonous o deletenous substanca thal may render il impure or inurious fa health, (112857, 113978, 113980, 113588, 113990, 114035, 114254(c), 114254.3)

14. All food contac! surfzces of ulensils and equigmenl shall be clean and sanilized (113984(e), 114097, 114099.1, 114033.4, 114099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b), 114141 b=

5 All lood shal be cbtained from an approved source, 1413880, 113982, 114021-114031, 174041}

18. Sheil stock shall have camaolale cartificaton lags and shali be properdy stered and displayzd. (114039 - 114036.5)

17, Comaly with Gull Oysler waming seasonal reguirements. (Tite 17 CA Code of Regulations §43675, Cal Zode Section 113707)

18. HACCP Pian 15 a wniten documant thal defineetes the formal procedures devaloped for sate food handling aoproved by the Naliorai Advisary Committee on Mecrobiological Gritenia for Foods. (114418). A
vmitten document appoving a devialicn from standard health code requirements shall be mainlainad al the fcod faciity. (114057, 114057.1)

13 Ready-to-eat food contanng undereocked food or raw egg and unpackaoed confactianery food contaming more than 1% alcohol may be served i the faclity notifes the consumer. (114012, 114093)

20. Prohibiled oods may not b2 ofiared in icensed healih care [acifitiasfpublic and privale scheals (114091)

21 Ansdecuze vclacted cressumzed, poizdle supply of hat waler and cold watsr shalt be provided 2t all imas (112953(c), 114039.2(b) 114101/m), 194189; 114152, 1141921, 114185)

72 All hquid weste must dezn 1o ao apreaved fully funcboang sewege disposat syslem (1 14187)

23 Eachlooz fachly shat te xant i2g of vermn: rodznls (rals, muc2) cockroaches, fies. 114255,1, 1142834, 114259.5)

24 L parson in charge stalt b prasent at the Fod faclity dunng @l hiours of overatien, (143843.113045.1, 113984,7_1140735) .

25. Ail emoioyees nrezanng, serving o handing foad o7 uteasls shal wear claar. washable ouler garments of underms and shail vwezr a haimet, cap, of other suitable covering lo confine hair. (113959, 113971}

6, Food 5hail be thauwad under relrgerancn; completely susmarged under cold rinning water of sufficent veloily 12 flush loosz partcles; in rucrawave oven; during the caoking process. (114018, 114020,
114020.1)

7. All lood shal be segargiod and protectsd from ceataminion (413384 {9, b, ¢, d, 1, 113885, 114050, 1940672, d, ¢, §), 11406800, bY, 144077, 114083,1 {c), 114143 (c))

28, Raw, whoia progucs snall be washad i preparaton, (413262)

9. Al prsonous Subsizoces, Jelersents, baaches, and cleening compounds shad be stored segarala rom face. ulensils, gacking ralenal and istdeontsel surfacee, (114254, 1142541, 114254.2)

30. Faod shail be sicradt o 2pproved conlainers snt fabelsd 53 15 conlenls, Foedd shal be stored 4l ieasl 37 20wue the faor tn eparoved shelving. (194047, 114048, 196051, 194053, 114055 114087(h);
134062 (b}

3. Unpackzged food shai be oisnlzved 2nd disnsnsad in 2 manner that pratects the lood from contanunation, 1114063, 114055}

32. Any lood is mishranded if vs labelmg o6 faice or misiazding, i i is offered for sala urdar the nvma of anciher food, or if it s an imtation of anather food for whick 2 dsfiniten and standard of identity has been
eslathshed by r=quistion. (114087, 414083, 114065.1{a, b}, 114030, 114093.1)

33. Al nofood contact surfaces ol ulansits and equipment snal! be clean, (114715 (c))

34, Food fackies that prenzre lood shall be equipped with wargwasning facklies Testng equipment and mafenals shall be providad lo measure Whe applicable sanitization method. (114067(7,g), 114098,

114459,3, 11499.5, 114101(a), 1141013, H4101.2, 194103, 114107, 114125)

35 AYutenss and eaucment shall be fully aneraiive 204 n sood reparr (114175, AX ulensis and equoment shalt be asproved. instalied property, 2nd mest apploable standards, (114130, 114130.1, 114130.2,
14330.3, 116130.6, V14130.5. 414432, 114933, 114137, 114139, 114153, 114155, 114163, 194165, 114167, 114188, 114977, 114120, 114182) )

35. A% ciean 2nd sodad knen shall b2 pronedy siored: non-iood Hems shal be stored and displayed seoarate from !ood and food-contad! surfaces. {114185.3 — 114185.4)Utensils and equipment shail be handied
and stored 50 3s 1o be protected from contaminztion, (114074, 114081, 114118, 414124, 144161, 114175, 114179, 144083, 114185, 114125.2, 114183.5)

37. Each vending macrune shal hava pested in a promunent place, 2 sy ndicatng the owner's name. address, and teleohone number A recacd of cleaning and sanifizing shall be maintained by the opesalor in

each machute and shalt be current for al least 30 days. {114145)

36 Exhaust hoods snal be crowded (o remave Yosac gases, heal, grease, vapars and smoke and be aporoved by te focai buiding depanment. Canopy-type hoods shall extend 6 beyond all cooking equipment. Al
aeas shall have suficient vertilation to faciitate proper ford slorage. Tofet rooms shall be vented la the outsida a'r by a screened openable window, an air shal, or a fight-switch activated exhaust fan,
consistent with local burding codes. (114149, 114143.1) Adequate bghting sha' be prowded in il areas o faciilzle ceaning and inspeciion. Light fixtures in areas where open food is stored, sesved, prepared,
2nd where ulensis ara washed shait be of shatterprool constuction or protacled with ight shiskds. (116148,2, 114149.3, 114252, 114252.1)

39, An accurate easily raadabie matal orobe thenmémeter suileble for measunng temmersiure of food shall be avalabiz fo the food handler. A thermometer /- 2 °F shal be provided for 8ach hot and cokd holding
und of prtentratly hezardous foods 3nd high temperalure warewashing machines. (114157, 194138)

40 Wiong cloths usad fo wpe service counlers, stales orothes surfaces thal may come info contact with food shat ba used enly once unless keptin clean waler with sanifizar. (114135, 114185.4, 1141853 [d-e)}

41 The poiable waier supgly shall be protected with a backlow or back siphonage protection device, as raquwed by applicable plimbing codes, {116192) Al plumbing and plumbing fixtures shall be instalied in
zompliance vath loz3! phumbing ordmances. shall be mantamed S as fo areven! any contaminalion, and shall be kept clean. fufly operalive, and in good repair. Any hose used for conveying polable waler shall
te of approved mzienals, labeled, oroperly stored, and used for no other purpsse. (114171, 114189.1, 114190, 114193, 114193., 1141983, 114201, 114269)

43 Altfood waste and rublash shait be kagt m beak aron! and rodent proof containers, Contaners shali ba covered a1 & fimes. All waste must be removed and disposed of as frequently as necessary lo prevent 3
nusance  The esterorpremises of each lood 552ty shia be kepl clean and fiee of fitter and ubbxsh.

{14264, 114245 1142451, ¢14245.2. 114245,3, 114245.4, 1142455, 114245.6, 1142457, 114245.8)

45, Toiet Iacilies shal be mamizned clezn, sanitary and in good repair. Toilet rooms shali be separatad hy 3 well-fitmg seil-clasing door. Tofe! tssue shall be provided in 3 permanenty installed dispenser at each
lodet. The number ol tnslel lacHities shail ba in accordance with local bukding and plumbing ordinances, Toilel fastites shall be provided for palrons: in establishments with mans than 20,000 sq R;
estabishmenls offesing en-site liquor consumption, (114258, 114250.1, 114278)

44. The premuses of each food faciity shall ba kept clean and frez of liter and mubbish; ail clean and soiled linen shall ba properly stored; non-food llems shall ba stored and displayed separata from lood and food-
contact surlaces; Ihe factly shall be kest venmin proot, (114067 {J), 114123, 194443 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 1142571, 116259, 114259.2, 1142593, 114279, 114281, 114282)

45, Tha walls | cailngs shall have durzble, sreoth, onabsidhant, light-colared, and weshable surfaces, Al for surfaces, other than the cusfomer sexvica araas, shall be approved, smooth, durable and mada of
nanabsorbent malenal Mal is easty cleanabls, Approved base caving shall be provided in alf sreas, except customer sanvice areas and where food s stored in original unopened containers. Food faciities
shall ba fully enchsed. ANl food faciibies shafl be kepl ean and in good repair

(114143 (d), 114265, 114288, $14268.4, 114274, 114272)

48, Ho sleeping accommadations shall be in any room whete food is prepared, storad or scid. (114285, 114285)

47 Handwashing signs shall bz posted in each loflat room, directing sfiention ko Bie need fo thoroughly wash haads after using the restroom (113853.5} (b) No smoking signs shafi be posted in food preparation,
tood storage, wiatewashay, and viensd storage areas (113878) {c) Consumers shal) b2 nolified thal clean tsbleware is lo be used when hey retum lo sell-service areas such 23 salad bars and buffets, (d) Any
food I2cikly construcied befere Jaauary 1, 2004 without public fsilel fackties, shall prominently post a Sign vathin the food faciity in a public area stating that todet faciibies are nol provided (1137251,

114385 [e))

45, A person proposing o buid o ramadel 4 fond facifity shas submn plans for approval before starting any new cons'ustion of remedaling of sny facity for use as a retal food faciity, (114380)

43. A food 13citly sha not be ooen for business without 2 valid pam, {L14087(D] & (). 114381 {a), 114337)

50, An enforcamen officer may imoound food, equoment or ulensits (hat ars found lo be unsanitary of in disrepair, (114393)

§1. i an imrnenent health hazard is found, an enforcament officer miay temporanity suspend the permit and order the focd faciity immediatefy cosad, (194409, 114405)




