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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2 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 CQS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE

711 | 1. Demanslration of knowledge: foud safety certfication AN &\\Nj

4

Food Safi y Gert Ngma Exp. Dats
\avee. LEC ] Y0 20
) EMPLOYEE HEALTH & HYGIENIC PRACTICES ¢

\/'\\S 2 Conjmumcable disease; reparling, restrictions &
\lk exclusions

/154 3. No discharge from eyes. nose, and mouth
® 4. Proper ealing, tasting, dnnking o (obacco use AN
PREVENTING CONTAMINATION BY HANDS
] 5. Hands clean and properly washed; gloves used
)Q properly

3 6. Adequale handwashing facilites supplied & \\
%&\ accessible l\\\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hol and coid holding temperalures

4 >Q 8. Time as a public health conlrol procedures &
records

9, Proper coaling methods

In_| NIO-NA|

oS [ MAJ | aut

A | FOOD FROM APPROVED SOURCES

/> 15, Foad obtained from approved source
9 18. Complidnce with shell stock tags, condition, display

Q| 17:Compliance with Gulf Oyster Regulations

p=

CONFORMANCE WITH APPROVED PROCEDURES

/) 18. Compliance with variance, spacialized process,
reduced oxygen packaging, & HACCP Plan

CONSUMER ADVISORY

—~

§ 19, Consumer advisory provided for raw or
K) undercooked foods .

B\

~

Highly Susceptible Populations

\ 20. Licensed health care facilities/ public & private
/3 schaals; prohibiled faods not offered

2 WATER/HOT WATER

3 21. Hot and cold water available G NO -
E@ Temp/ V&Z) /

LIQUID WASTE DISPOSAL
ENH Sewage and waslewaler properly disposed
VERMIN

[ 1 1

X 10. Proper cooking time & lemperalures NNy 23. No rodents, insects, birds, or animals
Pl ™11, Proper rshealing procedures for hot holding
( PROTECTION FROM CONTAMINATION
ha 12. Relumed and re-service of food NN
N _13. Food in good condition, safe and unadulleraled
[ |14, Food contact surfaces: clean and sanitized ‘ |
SUPERVISION QuT . ) ouT
24, Person in charge present 2nd performs dulies 39. Thermomelers provided and accurals
) PERSONAL CLEANUNESS 40. Wiping cloths: property used and stored
25. Persona) cleanliness and hair resiraints 1 PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbng: proper backflow devices

26. Approved thawing melhods used, frozen food

42. Garbage and refuse propery disposed. facilities mainlained

27. Food separaled and protecled

43, Toilet facilities: properly constricled, supplied. cleaned

28. Washing fruits and vegetables

44, Premnses personalicleaning items; vermin-proofing

29, Toxic substances properly idenlified, slored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

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

30. Food storage: food storage containers identified

31, Consumer self-service

46. No unapproved private homes/ living or sleeping quarlers

SIGNS/ REQUIREMENTS

47. Signs pcs{ed {ast inspection repori available

32. Food properiy fabefed ¥ fionesty presented’
EQUIPMENT/ UTENSILSI LINENS " COMPLIANCE & ENFORCEMENT
33, Nonlood conlacl surfaces clean p 48. Plan Review
34, Warewashing facilties: installed, mainlained, used: test slrips P 49, Permils Avatiable
35. Equipment/ Ulensils approved; installed; clean; good repair; capacily 50. Impoundment
36, Equipment, utenslls and linens: storage and use 54, Permit Suspension
37. Vending machines \\\1
33. Adequalé venlilation and llghting; designaled areas, use :?Q
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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. LiX

1 All food employess snall have edequate knawiedge ol and b2 Irained in foad salaty as il relatss (o heir assigned dulies. (143847} Food laciliies that prepare, handle or serve non-prepackaged polentialy -
hazardous food, shail have an ampiayes who has passed an adnroved locg salely cerlicalion examunzlon (113347.113947.1)

2 Employees valh a communicabiz disezse shall be excluded {rom Ine [oed facilily / preparation of lood. Gloves shall ba worn if an employes has culs, wounds, and rasties. No emplayee shall commil any act that

- may conlzminzle or aaullerale food, lood contacl surlace or utensils. (193343.5]. The permil hotder shall require food emoloyess In repont incidents of finess o injury and comply with ali applicable restrictions.
{113849.2, 113950,1139£0.5, 113973(a)) : o

3 Employees expenencing sneezing, toughing, or runny nose shall not work with exoosad food. clean equipmient, ulensils or tinens. [113974)

4 No employees shal eat, dnnk, o smivke in any work area. (113977}

5 Employees are required la wash lher hands cefore begmning work; before handiing lood /-equioment / utensils; 2s ciien as necessary, during foad preparztion, o remove Soil and conlamination; when swilching
from working wills raw Io rezdy to 82! foods afier louching body pzrls; 2fier ustag (oflet room; of 30y me when contamination may ocour. {113952, 113953.3, 113953.4, 113981, 113868, 113873 (b))

§. Henawashing soap 2nd lowels or drying devce shali be provided in dispensers, disgensers shat bz mamtainad n good repair, (113953.2) Adeauats facilifies shal be provided for hand washing, food preparation
2nd Ihe wzsning ©f ufensis and eouioment, (113953, 1139531, 154067()) .

7. Polenlialty hazardous loods shall be held at or befow 411 45°F or 21 or above 135°F (113996, 113838, 114037, 114243(a])

8. When time only. ralher than fime and lemperature is used as a pubiic health conlrol, records and decumentabon must be mainlzined {114000)

9 *AR potenniatty hazardous food shall b2 RAPIGLY cooled from 135°F to 70°F, within 2 Rours, and then from 70°F 10 41 °F, within & hours, Cooling shall ba by one or more of the following methods: in shaliow
conlziners. ssparaling food nlo smister portions; sdding e as an mgredianl; using an ice batn, simog irequanty: usig rapid cooling equipmenl; or, using conlainers thal faciitale heat Uansfer. (114002,
114002,1}

10. Communuled maat, raw eggs, or-2ny food coniaining cemminutas maat of (7« egos, shzi be heated (6 155°F v {5 sec. Single pieces of maat, 2nd eggs lor immediate service, shall be healed lo 145°F lor 16
sec. Pouilry, commenuted aaulley, stufied fish { meal / pouliry shall be heated 1o 165°F. Other lemperalure requirements mey apply. (114004, 114008, 114010}

1. Any polenually fazardous lcods cocked, cosled and subsequenty reheated for hoi hotding or serving snall be brought te a tempsrature of 165°F. {14014, 114016)

12, No unpacxaged food (hai nss bzen served shalt be re-served or used for human consumplion. {114079)

13, Any [cod is aduilarated i 1| bears or coniains any poisonous of deletenous substznca thal may render i impure or inrious la health, (113857, 113978, 113980, 113388, 113990, 114035, 11425¢(c), 114254.3)

14. All food contac! surfzces of ulensils and equigmenl shall be clean and sanitized (113984(e), 114097, 114099.1, 114039.4, 114093.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b),114141) . ' .

45 All lood shall be chiained from an approved saurce. (113880, 113982, 114021114031, 114041)

18. Shell stock shall have eamplele cartifizaton lags and shali be properly stered and displayzd. (114039 - 114028.5)

47. Comaly wilh Gull Oyster warming seasonal reguiremants. {Tile 17 GA Code of Regulations §13575, Cai Sode Sectior 113707)

18. HACCP Pian is a witen document that defineetes Ihe formal orocedures devaioped for sate food hangling approvad by the Nationai Advisery Committes on Microbiological Griteria for Foods. (114418). A
vimtien document asorowng a dawialion rom standard health code requirements shafi be mainiained 2t the fead facility. (114057, 114057.1)

19 Ready-to-eal food contammng undercocked food or raw egg 2nd unpackaoed canfactionery food cenlaming miore than %% alcohol may be served if the facility notifies the consumer. (114012, 114033)

20. Prohibrled loods may net be ofiered in kcensed healih care (achitiasfpublic and privaje scheols (114€91)

21 Anadeouae oictected cressurzed, potanle supnly of hot water and cold waler sheh bz pravded 2l 8!l imes (112353(c), 114029.2ib) 114101(m), 114189; 114192, 1141921, 114195)

22, Allhquic west2 mwust dren 1o an apcroved fully iuncloning sewzge disposa! sysiem {114187)

23 Each foor fachly sha" te xeol fr2g of vermin: rodents (rals, ruce) cociroaches, fies.f 1142581, 1142834, 114259.5)

24 & parson i chargz shall be prazant at the faod fzeility dunng 21 hiours of goeraticn. {113843.113945.1, 173984,1_112073)

25. Al employess arasanng, serving or handing foed or utensis shall wear clean. washable outer garments of unilorms and shail vear a haimet, cap, or other suilable cavering lo confing hair. (113959, 113971}

<. Food 5hal be thavwed under rafrgerancn, complelely sudmzrged under cold runming water of sutficent velrity 1o fush loosz partcles; in microwave oven; during the cooking process. (114018, 114020,
{14020.1)

27, All lood shall be separaied and protected from cealzmnation (133384 {9, b, ¢, d, ©1, 113988, 444050, 1440672, d, g, ), 1140681z, bi, {14077, 114088,4 (¢}, 114142 [g))

2B. Raw, whole producs snall be washad aror 1o preparatzo, {113842)

29 At pasonous subsizrces, Jelargents, bisacres, and clazning compounds sht b atored saparala ram ed. ulensis, pesking matenial and ised-omiact surfaczs. (114254, 194254,, 114254.2}

30. Foox! shail be stored = anproves contziners 2nd abeled 23 1o contents, Food shalt be stored &t ieasl 37 2nve the foor on eporoved snefvng. [194047, 114048, 144051, 19£053, 114055, 11408T(h},
114068 {5},

39 Unpackaged food shai be sisplaved and disnensad in 2 mannar thal proiests the food from contamngtion, 114063, 114055]

32. Any lood is mishranded il vs labelng s faise or misiaading, i il is cifered for s3la under the nama of another food, er if il s an imflztion of anathar food for which & definiton and standard of identity hes been
eslatlished by raqulation, 114087, 414089, 11408%.1(a, bj, 114030, 114093.1)

33. Al nonfood contact surfacss ol wlansils and equisment snal! pe clean, (114115 (c))

34. Food lackties that presare [ood shall be squipped with warewzsbing facklies Teshing equipment and malenals shall be providad lo measure i applicable sanilization method. (114067(f,g), 114039,

114089.3, 114099.5, 11410%(a), 1141041, 114101.2, 194103, 116107, 114125) ‘

35 AYutensis ang equrcment shall Bs fufly oneraiive 20d in oed repar (144175, A ulensis and equipmen: shafl be asproved. instalizd properly, 2nd meet appl=abla standards, (114130, 114130.1, 114130.2,
14530.3, 1161304, 114130.5. 414132, 114433, 114137, 144139, 114153, 114155, 114163, 194165, 114167, 114189, 114977, 114120, 114182)

35. A& cean 2nd soded knen shall be propady siorzd: no-food Htems shall be stored and displayed senarate from food and food-contact surfaces. {114185.3 — 114185.4)Utensils and equipment shail be handied
and stored 5035 (0 be protected from canlaminzbon. (114074, 114081, 114119, 194123, 1914151, 114178, 114179, 144083, 114185, 114125.2, 114183.5)

37. Each vending mzznine shail hava pested in 3 promunent pace, 2 sign indicatng the owner's name. address, and teleahone number A secord of ceaning and sanifizing shall be maintained by the operalar in

each machine 2nd sha¥ be current for al least 3C days. {114145) !

36 Exhaust hoods snall be nronided o remave kovac gases, heal, grease, vapors 2nd smoke and be aporoved by the ocal buiiding depanment. Canopy-type hoods shall extend 67 bayond all cooking equipment. All
areas shall have sufficient veriilgtion to faciitate propar food storage. Tofet rooms shall be venied to the putside air by 3 screened apenable window, an air shall, or a fight-switch activated exhaust fan,
consistenl with local budding codes, (114149, 114145.1) Adequate bhting sha'l be prowded in 2il areas to faciilzie cleaning and inspection. Light fixtures in areas where opsn food is stored, served, prepared,
2nd where ylensds are washed shalt be of shatterprooi construction or protacied with kight shiskds, (116149.2, 114149.3, 114252, 116252.1)

39. 2n acourate e3sily raadable metal probe thenmémeter suitable for measunng tzmpersiure of food shall be availablz fo the food handler. A thermometer +/- 2 °F sha be provided for ach hot and cold holding

uni of ptentratly hazardous foods snd high temperslire warewashing machines. (116157, 114155)

40 Wiong cloihs used fo wipe service cunlers, scales or other surfaces thet may come inlo contact with foad shi't b used oaly oace unless kepl in clean waler with sanifizr. (194135, 14185.4, 114185.3 [d-e))

41 The poiable waier supgly shall be protected vath a backflow or back siphoniage protection device, as requrred by applicable phambing codes, {114192) AY plumbing and plumbing fixtures. shall be instalied in
omphance vath tecal plumbing ordmances. shatt be maintaimed so as (o orevent any coniaminalion, and stiall be kapt clean. fully operalive, and in good repair. Any hose used for conveying polable waler shall
e of approved mzienals, labeled, propery stored, and used for no other guipase. (114171, 114189.1, 114180, 114193, 114193.1, 114189, 114201, 114259)

42 Allfood waste and rublvsh sna be kept m beak oroof dnd rodent proof containers, Containers shall be covered a1 21 fimes. Al waste must be temoved and disposed of as frequently as necessary lo peevent a
nusancg  The exlenor premises of each lood 155ty shall be kapl clean and kee of iter 3nd rublxsh.

(114264, 114245, 1142451, 114245,2, 11¢245,3, $14245.4, 1142455, 114245.6, 114245.7, 114245.8)

43. Toiet faciilies shall be mamianad c)ean, sanitary and in good repair. Toilet rooms shak be separated by 2 well-fitting seif-clasing door. Toflet tssue shall be provided in a permanently installed dispenser at each
lodel. The number ol tpilel lactities shal b in accordance with local budding and plumbing ordinances, Toilel factites shall be provided for patrons: in establishments with mors than 20,000 aq f;
estabiishments offering en-sit liquor consumption, (114250, 114250.1, 114278)

44. The premises of each food faciity shail be kept clean and frea of iitter and rubbish; all ciean and soiled linen shail ba propery stored; non-food flems shall ba stored and displayed separata from (ood and lood-
contact surlacas; the facity shall be keot vermin proo, (114067 {J), 114123, 194143 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 1142671, 114259, 114259.2, 114250.3, 114279, 114281, 114262)

45, Tha walls [ ceilngs shall have durzble, smooth, nonabsnchent, lighl-cokared, and weshable surfaces. All fhaor surfaces, other than the customer servica araas, shall be approved, smooth, durable and mada of
nanabsorbent malenal Mal s easly cleanalle, Approved base coving shall be provided in all areas, except cuslomer satvice areas and where food s stored in orpinal unopened containers. Food faciities
sl be fully encksed. Al food faciliies shafl be kept dean and in good Tepair

{14143 (), 114266, 114288, 114268.1, 114279, 114272}

48, Ho sieeping accommodations shal be i any room whate food is prepared, storad or scid, (114285, 114285)

47 Mandwashing sians shali be posted in each loile! room, directing atiention (0 te need to tharoughly wash hands aer irsing the restroom (113953.3) (b) Ne smoking signs shafi be posted In food preparation,
tood slorage, watewashnyg, and viensil storage areas (113578) {c) Consumers shall b nolified that claan tableware ts lo be used when lhey return 1o self-3ervica zreas such as salad bars and bufiets, (d) Any
{ood Jzcinly construcied belere January 1, 2004 withoul public foilet faciities, shall prominenty past 2 sign within the food faclity in a public area stating that tollet facilies are nol pravided (1137251,

114381 fe)) ’

48, A person propeang o buid o ramods a food fackity shal submn plans for approvat before stasing any new eonstrustion or remodeding of sny facily lor use as a retal food faciity, (114380)

49. A food [3cifty shall nol be ooen fur business without 3 valid parmit, {114087(D) & (<), 114381 {a), 114337)

50, An enforcament officer may imoound food, equipment or ulensils (hat ans found lo be unsaniary of in disrepair. (114393)

4. ) an imerenent health hazard is found, 2n enforcemen officer may temperarity susperd the permit and order the faod facily immediately dosad, {114408, 114405)
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