PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
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FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
FAX (530) 283-6241

pg L of |

Date of Inspection: \7—-\ |5 l \1)

Facility Name: E OSSO  Cuesssn AR S

Phone Number Z.SY~212.L pRIDE_S 3R

Facility Site Address: __lo | £ Eest ST

City: _ Ca=qer.

Zip_9ento

Type of Inspection:

Pemit#: |~ . 3G2-E Exp Date: o /\ <

Permit Holder:__© U SO

20\3(‘\&4:
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DEMONSTRATION OF KNOWLEDGE T FEQD-H?OM APPROVED SOURCES
T~J | 1. Demonsiration of knowledge: foud safely cerficalion RRRNNNINRNN 2,200 Obtained from approved source _
Faod Safefy Cert Name: Exp. Date ) 18: Compliance with shell slock tags. condition, display
MNow - Qs ) "X 37 Compliance wilh Gul Oyster Regulalions
EMPLOYEE HEALTH & HYGIENIC PRACTICES ,f:"?@ﬂ@‘é:?fim WITH APPRDVE;:;QCEDURES
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4. Proper ealing, tasting, drinking or (obacco use N S| unde mgz‘::df;* . provided for raw or N‘
PREVENTING CONTAMINATION BY HANDS + Highly Suscaptibls Popuialions :
Y 5. I‘I:?::esdcylean and properly washed; gloves used \ﬂ 20. Licensed health care facililies/ public & privale
}( \Q 6. Adequale handwashing facililies suppired & \\ schaols: prohibited 'Oxd;é‘::l ::I)e;e:’ =
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3 TIME AND TEMPERATURE RELATIONSHIPS %N 21, Hotand cold water available romn |2OSF
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9. Proper cooling methods

10. Proper cooking time & lemperalures

11, Proper 1ehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

2. Relumed and re-service of tood

13. Food in good condition, safe and unadulleraled

14. Food contact surfaces: clean and sanilized

7 ANy 23. No rodents, insects, birds, o animals
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SUPERVISION ouT . i QuT
24, Person in charge present and performs duties 39. Thermometers provided and accurals
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair resirainls : ] PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44. 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 {acilities. properly constricled, supplied. cleaned

28. Washing fruits and vegetables 44, Premises; personal/cleaning items; vermini-proofing

29, Toxic substances properly idenlified, slored, used - YES PERMANENT FOCD FACILITIES

FOOD STORAGE/ DiSPLAY/ SERVICE- 5, Floor, walls and ceflings: built, maintained, and clean

30. Food storage: food slorage containers identified 48. No ung| rivale homes living or sleeping quariers

31, Consumer seli-service : SIGNS/ REQUIREMENTS
32. Food properfy labefed & Rionesny presenteq’ |_47. Signs posled: last inspection report available

EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT

33, Nonlood conlacl surfaces clean 48. Plan Review

34, Warewashing lacillies: installed, mainlained, used: test slrips 49, Parmits Avaliable

35. Equipmen Ulensils approved; installed; clean; good repair; capacily 50, Impoundment

36. Equipment, ulenslis and linens: storage and use 54, Permit Suspension

38, Adequale venlilation and llghling; designaled areas, use r m \
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SUMMARY OF THE CORRESFOMDING 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. ; s

1 All food employess snall have adequale knawiadge of and ba Iransd m load salaty as i retates {o teir assigned duties. (143347) Food lacilities thal prepare, handie of serve non-prepackeged polentiay
hazardeus lood, shai have a0 2mnlayes wha has passed an adnroved locg safely certificalion examunglon (113847.113947.1) .

2 Employees valh a communicablz diseasa shall be excluded {rom Ihe focd facilily / preparation of food. Gloves shell be worn if 2n employes has culs, wounds, and rashes. No emplayee shall commil any act thal
may conlzminzle ot zaullerate fcad, lood contact surlzce or utensils. (193343.5), The permil hotder shall require food employees I report incidents of finess or injury and comply with all applicable restrictions.
{113349.2, 113950,113950.5, 113973(af)

3 Employess expenencing sneeaing, toughing, or ruany nose sizll nol work wilh exoeszd food, clean equipmient, uisnsils or finens. (113974)

4 No employees shal eat, dnnk, or srioke in 2ny work area {113977)

5 Employess are required la wash lherr hands cefore begmning work; belore handiing food / equioment f utensils; 2s ciien as necessary, during food preparation, (o remove soil and contamination; when swilching
from working willy rew lo resdy to 82t foods afiar louching bady oerts; afier ustag toflel room; 6« 3oy time when contamination may occur. (111952, 113853.3, 113853.4, 113841, 113968, 113973 (b))

8. Hendwasiing soap 2nd lowels or drying gawca shall be provided in dispensers. discensers shall b2 mantzinad in good repsir. (113953.2) Adeauate facliies shall be provided for hard washing, (0od preparation
2nd the wasning o ulensis ang eovimenl, (113953, 1138831, 134067(())

7. Poleniaity hazardous foods shall ba hal al or befow 41145°F or 2l or abavz 135°F (113398, 113628, 114037, 114343{a))

8. When bime only, ralher than lime and lemperature is used as a public heaiih conlrol, records and documentation musl be mainlained {114000)

9 *ARl potentially hazardous lood shall b2 RAPIDLY cooled rom 135°F lo 70°F, walhin 2 Rours. and Iben from 70°F 1o 41 *°F, within 4 hours. Cooling sha¥ ba by one or more of the lollowing methods: in shaliow
conlziners. ssparaiing '0od nlo smisiler portions; s00ing 122 25 an mgredienl, uSinG &n ice batn, simng irequantly: usmg rapid codiing equipment; or, using coalainers thal faciilale heat Uansfer. (114002,
114002,%

30, Communuled maat, raw eggs, of any (06 CoAtaINING CemmInulas Meal of (2w egos, shzt be heated (6 155°F for 15 sec. Single meces of maat, 2nd eggs for immediate service, shall b healed ta 145°F for 15
sec. Poulry, commenuted aauilry, stufied fish | meal i poutiry shali be heated {0 165°F Other temperalure requrements may pply. (114004, 114008, 114010}

11, Any polenually hazardous fcods cocked, coniad and subsequently reheated for hoi holding or serving snall be brought to a lemperature of 165°F, {114014, 114016)

12, No unpacraged lood that nzs been served shall be re-served or used fof human consumpbon. {14079}

13, Any lcod 1s adullarated f  bears or coniains any poisonous of deletenous substenca tha! may rander 1l impure of injurious la health, (113867, 113976, 113980, 112888, 113990, 114035, 114254(c), 114254.3)

14. All food contact surfzces of ulensils and equigment shalt be clean and sanilized (113984(a), 114097, 114099.1, 114039.4, 114029.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (4, b, d), 114117,
114125 (b), 114141} 3

5. All lood shall be chlained from an approved saurce, (413580, 113982, 114021114031, 114041)

15. Shell stock shall have camglele cartificaton lags and shali be properly stered and disolayzd. (114039 - 114035.5)

47. Comply wilh Gulf Oyster warning seasonal reguisements. {Tite 17 CA Code of Regulations §13675, Cal Tede Sectior 113707

1B. HACCP Plan s a waiten document thal deknegtes (he formal procedures devaloped far sale food handling approvad by the Natiorai Advisory Committee on Microbiological Criteria for Foods. (114418). A
vmitten document approving a davialion from standard health code requirements shafi be maintained at the food faciity. (114057, 114057.1)

13 Ready-lo-eal food contanmg undereocked food or raw egg and unpackaed confeclionery food contaming riofe than 1% alcohol may be served if the facility nolifies the consumer. (114012, 114093)

20. Prohibried toods may not b2 ofiered n censed healih care (aeditias/pubhe and prvaie scheols (114691)

21 Anadecuala orotenied cressunzed, poiznle supply of hot water and cold wates shalt bz pravidad 2l all imes (113353(c), 114088.2(b) 114101(a), 194189; 114192, 114192.1, 114185)

22 Allhuic weste must dezn 3o an apcraved fully iunclboning sewzge dispasa! sysiem (114187)

23 Each food factily sha' ce kent frag of vermy roden!s (rals. mic2). cockroaches, fies.f $14258.1, 1942834, 114259.5)

24 A person n charge shak he grezent at the fand feelity duning &l hiours of oneralion, {193843-113948.1, 1739841 172073)

25, All employess orasancq, serving or haading foad or uznsis shal wear clean. washable ouler garments of unikems 2nd shail wear a haimet, cap, or olher suitable cavering lo confing hair. {11399, 113971}

45, Food 5hall be thawed under relrgeranicn, complelely sudmarged under cold runaing water of sufficant veleaily 1o flush loosz particles; in micrawave oven; during the cooking process. (114018, 114020,
114026,1)

27, Alltood shall be separgied end protected from centamination (443384 (3, b, €, 4, £), 113886, 114080, 13406772, d, ¢, {}, 1340881z, bi, {14077, $14063,1 {c), 114143 [c))

28. Raw, whole producs snall be washed ors 1o preparibon, (113862)

9. Al posonous Subsierce:, Zelerienis, blsacres, and cléening comoounds shat be stored separala om oo ulensi's, petiing mitenal and feed-contzct surfacr, {11425, 1142549, 1142562)

30. Food shal be stoved  anproved conlainers nd jahel=d 23 12 conlents, Fued shal be stored al sest 37 anwve the foo sn esoroved steiving. (144047, 114348, 144051, 114053, {14055 11408T(h),
114068 {is),

3 Unaad:age)d food shail be cisplaved 3nd disdsrsad in a mannar thal protests the food from contanungtion, 714063, 114055}

32. Any lood is mishranded if vs labeing 16 faise of misieading, 7 1 is ofiered for 53l urder the pama of anothe: food, or if it Fs 2 imztion of anather food for which @ definiton and standard of icentity has teen
eslablished oy raguiation. (114087, 414083, 114088.1{a, bj, 114030, 144093.1)

33. All nonlood contact surfacss ol utansis and equisment shall be clean, (114915 (c))

34 Food (aghies that prenare [oed shall be equiped with warewesning facities Teshing equipmeant and malenals shall be providad to measure W2 applicable sanitization method. (114067(1,g), 114039,

114059.3, 114039.5, 114101{a), 1141011, 114101.2, 194153, 114107, 114125)

35 AWutenst's and emsoment shall be fully aperalive 2nd 10 30ed reparr (114175), AX ulensis and equipment shafl be asproved. instalizd properiy, 2nd mest appl=able standards, {14130, 114130.4, 124130.2,
14330.3, 1143304, 114130.5. 414132, 114433, 114137, 194133, 114153, 114155, 114163, 114165, 114167, 114189, 114977, 114120, 114182) )

35. Al cean and sodad knen shall b2 pronedy stored: nat-ioed Hlems shall be stored and displayed senarate from food and food-contadt syrfaces. {114185.3 — 114185 4)Utensils and equipment shall be handied

and stored 50 3s 10 be protected from canlaminzbon, (114074, 114081, 114139, 414124, 114161, 114175, 114175, 114003, 114185, 114185.2, 114485.5)

7. Each vending mazrune shait hava pested in a promment place, 2 sgn indizatng the pwner's ame. address, and teleohone number A record of cleaning and sanitizing shall be maintained by the oparalor in

each machie and shall be current for al least 3C days. {114145) d

38 Exhaust hoods shall be provided (o remave losac gases, heal, grease, vapars and smoke and be anproved by the focal building depanment. Cancpy-type hoods shall extend 67 bayond all cooking equipment. Al
areas shall have suffiaent vertilgtion to faciitate propet food slorage. Tolet rooms shall be vented to the putsida air by 3 screened openable window, an air shall, or a fight-switch activated exhaust fan,
consistent with focal bulding codes, (114149, 114145.3) Adequate bighting sha? be provded in 21 areas to faciilzte cieaning and inspection. Light fixtures in areas where open food is stored, served, prepared.
2nd where ylensds are washed shalt ba of shatterprool construction or protacied with kight shiekds, (114149.2, 114149.3, 114252, 114252.1)

39. An accurate e3siy radzbie metal orobe thermometer switable for measunng temperaiure of food shal be avalable fo the food handler. A thermometer +/- 2 °F shak be provided for each hot and cold holding

uni of pitentrally hezardous toods snd hioh temperature warewashing machines. (116157, 134158)

40 Wiomq cloths used to wipz servica counlers, scales or othe surfaces that may come inlo contact with food shial ba used only once unless kepl in clean waler with sanitizer. (114135, 114185,1, 1141853 [d-e})

41 The poiable waier supply shial be protected vath a backlow or back siphonage protection device, as raqued by applicable phimbing codes, {114192) Alt plumbing and plumbing fodures. shall be installed in
zomphiance vath lozal plumieng ordmances. shatl be maintatned $o as (o orevent any contamination, and shall be kept clean, fufly operative, and in good repair. Any hose used for conveying polable waler shall
tex of approved maienals, labeled. oroperly stored, and used for no other guipsse. (114171, 114189.1, 114190, 114193, 114193.1, 114183, 114201, 114269)

42 ANifood waste and rublvsh sha be kegt m keak aronf and rodent proof containers, Conlainers shall ba covered at & fimes. Al waste must be removed and disposed of as frequently as necessary lo peevent 2

nusance  The exlesor premises of each lood fasily shia¥ be keol clean and free of fitter and rublush.
(114264, 114245, 1142451, 114745,2, 114245,3, 114245.4, 114245.5, 1142656, 114245.7, 114245,8)

43, Toiet facilies shall ba mamiznad chan, sanitary and in good repair, Toikt rooms shak be separatad by 2 well-fitmg seil-clasing door. Tofle! tssue shall be provided in a permanently installed dispenser at each
lcel. The number ol igilel laciities shall be in accordance with lacal buiding and plumbing ordinances, Toilel faciites shall be prowided for patrons: in establishments with more than 20,000 sq ;
establishments offering on-sile fiquor sonsumption, (114250, 114250.1, 114278)

44, The premises of each food faciity shall ba kept glean and fres of liter and ubbish; ali ciean and soiled linen sheil ba properly stored; non-food llems shall ba stored and displayed separata from ood and lood-
contact surlacas; Ihe [achly shall be kest veomin proof, (114067 {J), 114123, 194443 (a) & (b), 114258, 1142561, 114256.2, 114256.4, 114257, 1142571, 114259, 114259,2, 1142593, 114279, 114281, 114262)

45. Tha walls / catlmgs shall have durzbiz, smooth, nonabsackent, light-coked, and washable surfaces. All flor surfaces, other than the customear servica araas, shall be approved, smooth, durable and made of
nanabsorbenl matenal al is easlly cleanable, Approved base coving shal be provided in alf areas, except cuslomer service areas and whera foad o stored in original unopened containers. Food faciifies
stiali be fully enclksed. All food aciiies shall b2 kept clean and in good repair

(114143 {c), 118265, 414268, 116268.1, 114274, 114272} :

45, No sleeping accommadations shall be in any room whare feod & prapared, storad or sold, {14285, 114284}

47 Handwashing signs shall be posted in each loflat room, directing aNiention lo te need to tharcughly wash hands afier using the restroom (113983.8} (b) No smoking signs shafi be pested in lod preparation,
1o0d slorage, watewashayg, and viensi siorage areas (113978) (c) Consumers shall ba nolified thal clean lableware is lo be used when they retum (o sell-service areas such a3 salad bars and bufiets, (d) Any
food zrikly constucied belore Jaavary 1, 2004 without public toile! fackties, shall prominently past a sigh within the food faciity in a public area stating that toilet faciities arv nol provided (1137251,

114381 fe))

48, A person propeaing 1o buik! o ramodal a food faciity sha submut plans for approvai before slaning any new construction of remedeting of eny faciity for 198 as a retad food faciiity, (114380)

43. A food lacifly shall nat be ooen fr business without 2 valid parmit. {L140871D] & (c). 114381 {a), 11433T)

54, An enforcamant olficer may impound food, equipment of ulensis (hat ars found lo be unsanitary of in disrepair. (114393)

§1. i an immenent health hazard is found, 2n enforcemenl officer miay temporarity suspend e pemmit and order the food fackly immedialely ciosad, (114408, 114405)




