PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

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

Date of knspection:

Facility Name: PO SD Cuesrien Eogm
Facility Site Address: _| S%__Asoen

Sonyrs]

Phone Number 2.5 %~ 30% O

1

City: ___Caxesvse Zip Sibeo 2z

priD#_ (45

Permit #: \4, -

slize- Bo0de 2 /! 15

Permit Holder:__ 20D .

See reverse side for the code sections and general requirements that correspond to each violation listed below
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9. Proper cooling methods
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23. No rodenls, insects, birds. or animals

10. Proper cooking time & lempsralures

11, Proper 1ghealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relumed and re-service of food
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13. Food in good condition, safe and unadulleraled

NN

S TeTeTa e e T ok |
(SO
AN RN

SUPERVISION

ouT

24, Person in charge present 2nd performs duties

39. Thermomelers provlde& and accurals

PERSONAL CLEANLINESS

40. Wiping cloths: properly used and stored

25. Personal cleanliness and hair resiraints

| - PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen food

#2. Garbage and refuse properly disposed: facilities mainlained

27. Food separaled and protecled

43, Toilet faciites: properly constriscled, supplied. cleaned

28. Washing fruits and vegetables

44 Premises, personalicleaning items; vermin-proofing

29. Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

5. Floor, walls and callings: buil, mainiained, and clean

FOOD STORAGE/ DISPLAY/ SERVICE- .
30. Food storage; food storage containers identified 6. No unapproved privale homes/ living or sleeping quariers
31, Consumer self-service \ SIGNS/ REQUIREMENTS
32, Food properfy fabefed & Ronesny presented’ 41. Signs posled: last inspection report available

EQUIPMENT/ UTENSILS/ LINENS ] " COMPLIANCE & ENFORCEMENT

33, Nonfood conlact surfaces clean ) 4B, Plan Review
34, Warewashing lacilties: installed, mainlained, used: tast slrips 49, Permits Avatiable
35. Equipment/ Ulensils approved, installed; clean; good repair; capacily 50, Impoundment
36. Equipment, utensils and linens: storage and use 54, Permil Suspension

37. Vending machines

38. Adequale venlilation and lighting; designaled 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 adequale knawiedge o! and b2 Iraned in foad salely as sl relatas (o thelr assigned dubies. (143947) Food lacilities that prepare, handie or serve non-prepackaged polentialy -
hazardous lood, shail have an emnloyes who has passed an adoroved looa salely certlication examunzlon (113947-113947.1)

2 Employees valh a communicablz disease shall be excluded {rom ihe focd (zciity / preparation of food. Gloves shell ba worn il an employes has culs, wounds, and rashies. No employee shall commit any act thal
may conlzminzle o aaulleraie food, lood contac! surfzce or utensils. (193849.5), The permit hotder shall require foed employees I report incidents of finess of injury and comply with all applicable restrictions.
{113849.2, 113950,1139£0.5, 113873(n})

3 Employees expenencing sneeaing, toughing, or runny nese siall nol work wilh exoosad food, clean eauipment, ulensils or finens. [143974)

4 No employess shali eat, dnnk, or sroke 10 any work area. (113977}

5 Employess are requited 1o wash ther hands cefare bagmring work; before hancling food / equioment £ utensils; 2s ciien as necessary, during food preparation, 10 remove soil and conlamination; when swilching
Trom working wilh rew lo ready (o el foods afiar louching body perls; after usiag toflet room: of 20V time when contamination may occur. (113352, 113853.3, 113953.4, 113881, 113968, 113373 {b-N)

5. Henawashing soap 2nd towels or dryng cevce shall be peovided in dispensers. dispansers shall b2 mantznad n good reaair. {113853.2) Adeauals facilifies shall be providad for hand washing, food preparaticn
and the wasning ©f ulensiz and epuinmen, (113953, 113853,1, 144067(())

7. Poleniralty hazardous foods shall be held at or befow 411 45°F or &t or abovz 135°F (113995, 113838, 114037, 114343(3))

8. When hma only, ralher than fime and lemperature is used as a public heaith conlrol, records and documentabion musl be mainlainad {114000)

9 *AR polentialty hazardous lood shali b2 RAPIDLY cooled from 135°F lo 70°F, vethin 2 Lours, and then from 70°F lo 41 °F, within & howrs. Cooling shatl ba by one or more of the following methods: in shaliow
conlziners. ssparating food inlo smaller porons; dding 1ce as an mgrediant, using an ice bath, surng lreguantly: usmg rapid cooing equipment; o, using conlainers (hat facifilale heal Uransfer. (114002,
114002,%)

10, Comnunules maat, raw e0gs, of eny food CCAIRINING commingta meat o (3w eggs, shzt be heated (6 155°F far 15 sec. Single pisces of maat, znd eggs for immediate service, shall be healed lo 145°F for 15
sec. Poullry, commenuied oullry, stufied fish / meal i poutiry shall be heated (0 165°F. Other lemperalure requrements may zpply. (114004, 114008, 114010}

1. Any polenually hazardous loods cooked, codled and subsequently reheated (or hoi holding or serving snall be brought tc a tlemperature of 165°F. (114014, 114016)

12, No urpacraged food that nzs bsen served shait be re-served or used for human consumplion. {114079)

13. Any load is adullerated o « bears or conlains any paisonous or deletenous substznca thal may render il impure of iurious lo health, (113867, 143978, 113980, 113988, 113890, 114035, 114254(c), 114254.3)

14. All food contact surlzces of ulensils and equipmenl shall be clean and sanilized [113984(a), 414097, 194099.1, 114099.4, 114429.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b),114141) .

45 All lood shall be obiained from an 2pproved saurce, (113880, 113982, 114021114001, 114041)

15. Shell steck shall have cominlele cartification lags and shali be properly stered and displayzd. 114039 - 114038.5)

17. Comaly with Gull Sysler waring seasunal reguirements. {Title 17 CA Code of Regulations §13675, Cal Sode Sectior 113707)

18. HACCP Plan is a vniten documznt thal dekneates the formal procedures devaloped for sate food handling appravad by the Nationai Advisery Committes on Mictobiological Griteria for Foods. (114418). A
vmtien document aporowng a davialion rom standard health code requrements shafi ba mainlainad at Ihe foad facility. (114057, 114057.4)

13 Ready40-eat food contamig undereoaked food or raw egg and unpackaged conlectionery food centaming more than ¥:% alcohol may be served if the faciity notifies the consumer. (114012, 114093}

20, Prohibiled foods may not be ofiared in rzensed healih care facifitias/pubke and prvale scheals (114091)

21 Anadecuzie mclected cressunzed, poiadle supply of hot water and cold wates shalt bz pravided 21 all tmas (113353(c), 114098.2ib) 114101(a), 194189; 114192, 114152.1, 114195)

22 AU hquic weste Must dran 1o an apseqved fully unchoning sewege disposal syslem (1 14187)

23 Each loo2 fachly sha" te ken! frag of verment rodents (rais, muc2). cociroaches, fies.! $14258.1, 114285.4, 114259.5)

24 2 gerson m cha:ge shal e prasent at the faxd faclily duning &% hours of overaticn. (143845.113048.4, 1139841 114073)

25, All erioyess oresanng, serving o hianding fnad or utensils shal wasr ciean. vashable outer garmenta of uniforms 2nd shall viear a haimet, cap, o other suitable cavering lo confing hair. (113958, 113971}

26, Food 5hat be thawed under rafrgeranon, complelely sudbmerged under cold nnomg water of sulficent valonity te flush looss partickes; in ricrowave nven; dwring the ccoling process. (114018, 114020,
114020.1)

7. At Inod shall be separzied and protected from contaminaion (143384 {3, b, ¢, 6. £, 113885, 114060, 1940673, d, ¢, [}, 114068/, bi, {34077, 114089,1 [c}, 114143 (c))

28B. Raw, whola producs sniail be washad pror i pregaratan, (113942)

29. Altprsonous subsizrees, Jelerants, blaackes, and cleaning compounds shad be stered separaia nam fco ulen

30. Food zhzit be storad sved conlziners 2nd iabeled 23 1o contents, Food sha!! be stored al ieasl 87 2o
114088 {b}}

31. Ungackagad food shait be cisplaved 2nd disnarszd in & mannar thal proissts the food from contamingtion. 1144963, 114055}

32. Any lood is mistranded il vs labelng s falss o misiazding, i il is offered for sala under the pume of another food, or if it is 50 imftation of anather food for which 2 dzfinficn and standard c! identity has been
eslablished iy ragulabon, (114087, 114063, 134089.1{a, by, 114030, 114083.1)

32. Al nonfood contact surfaces ol wiansits and equipmment shail be ciean, (114115 (c))

34. Food fackties that presare: [ood shall be squippad with wargwesting fackies Testng eauipment and malenals shail be pravidad lo measure e 2pplicable sanitization method. (114067(1,g), 114099,
114£39.3, 1140399.5, 114101(a}, 1141011, 114101.2, 114183, 114107, 114125)

35 AWutensris and equ:ement shal e fully aneralive 2nd n 300 repar (114175), A ulansis and equipment shall be agproved. instalied property, and mest appl=ablz stancards, {14130, 114130.4,1 14130.2,
114330.3, 114130.4, 214130.5, $14932, 194433, 114137, 194139, 114153, 114155, 114163, 114165, 114167, 114189, 114377, 114180, 114182) )

35. Afl ciean 2ng sodad knen 573l b2 propedy siored: nan-food Hems shall be stored and displayed seoarate from food and food-contact surfaces. {114185.3 ~ 114185.4)Utensis and equipment shail be handied
and stored 50 3s 1 be protected from cantamination. {14074, 114081, 114118, 414124, 114161, 114175, 114178, 134083, 114135, 114185.2, 114185.5)

37. Each vending maznine shall have pested in 3 prominent place, 2 5ign idicating the pwner's name. address, and teleohone number A record of c2aning and sanifizing shall be maintained by the operalar in

each machine 2nd shzi be currant for al least 3C days. {114145)

38 Exhaust hoods snall be orowided 1o remave Iawc gases, heal, grease, vapars and smoke and be approved by e foca! buiding depanment. Canapy-type hoods shall extend 6 beyond all cooking equipment. Al
areas shall have sufficient vertilztion to (aciitate proper food slorage. Tolet rooms shall be venied to the outside air by a screened openable window, an air shall, or a fight-switch activated exhaust fan,
consistent with local buslding codes. (114149, 114145.1) Adequate bghting shat be providad in 2il areas Lo faciilzle cleaning and inspeclion. Light fixtures in areas where open food is stored, served, prepared.
2nd where ulensis are washed shait be of shatterprool construction or protecied with light shields. (116149,2, 114149.3, 114252, 116252.1)

39. An accurate easily raadable metal probe (hermometer suiteble for measunng tzmpsrsiure of food shall be 2valablz fo the faod handle:. A thermometer +/- 2 °F sha be provided for each hot and cold holding
und of prtentially hezardous foods snd high temperalure warewashing machines. (116157, 114158)

40 Wiong cloths used to wipe service counlers, scales or othes suriaces thet may come inlo contact with food shil ba used enly once unless keptin clean waler with sanitizr. (114135, 114185.1, 114185.3 [d-el}

41 The poiable waier sungly shall be protected with @ backflow o back siphonage protection device, s raquired by applicable phambing codes, {114192) Al plumbing and plumbing fixtures. shall be installed in
zompliance wath loeal phmbing ordmances. shall be maintained 5o s fo orevent any contaminalion, and shall be kapt clean. fufly operalive, and in good repair. Any hose used for conveying polable water shall
te of approved maienals, labeled, oroperty stored, and used for no other guipose. (118171, 114189.7, 114190, 114193, 114193.1, 114198, 114201, 114269)

42 Alfood wasle and rublvsh snail be kept m beak nranf #nd redend proof containers, Containers shall be covered a1 2 fimes. All waste must be removed and disposed of as frequently as necessary lo prevent 3
nusance  The exlenorpremises of each lood 352ty shia be kepl clean snd fiee of fitter and rubnsh.

(114264, 114245, 1142451, 1447452, 1142453, 114245.4, 114245.5, 114245.6, 114245.7, 114245.8)

43, Toiet fachlies shall be mamiznad chsan, sanilary and in good repair, Toilet rooms shak be separated by 2 well-fitting seil-clasing door. Tolet tssua shall ba provided in a permanently installed diapenser at sach
lodel. The number of il facities shail be in accordance with bocal buding and plumbing ordinances, Toilel fzciibes shall be provided for palrons: in establishments with more than 20,000 sq R;
estabiishmens offesing en-site liquor consumption, (114250, 114250.1, 114276)

44. The preruses of each food facikty shall be kept clean and frez of liter and mubbish; all ciean and soiled linen shail ba propery stared; non-foed llems shall ba stored and displayed separata from food and lood-
contact surfaces; Ihe facity shall be keot vermin proof, (114067 {J), 134123, 142143 (a) & (b), 114258, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 114259, 1142582, 1142503, 114279, 114281, 114262

45, The walls [ caihmgs shall have durzble, smoolh, ponabsathent, light-cokred, and washable surfaces, All fhaor svrfaces, other than the customer servica araas, shall be approved, smoath, durabls and made of
nanabsorben] malenal Mal is easiy cleanable, Agproved base coving shall be provided in alf areas, except cuslomer sarvice areas and where food 18 stored in odginal unopened containers. Food faciities
shal be fuily encheed. Al food faciiies shafl be kept clean and in good Tepair

(114143 {C), 114285, 114268, 114262.1, 114274, 114272}

45, Ko sieeping accommodations shal be in any 1oom where food is prepared, storad or seid, (114285, 114286)

47 Handwashing signs shall be posted in each loftet room, directing stiention lo tie need to thoroughly wash hands after using the restroom (113833.5) (b) No smoking signs shafi be posted In food preparation,
tood slorage, wateweshng, and viensi sorage areas (113872) (c) Consumers shall ba nolified thal clean tabieware is lo be used when thay retum to sell-servics areas such a3 salad bars and buffets, (d) Any
{ood fzcikly construcied belere Jaauary 1, 2004 without public {ilel faciities, shall prominently post 2 Sign within the food facity in a public area stating that et facities are ol provided (113725.1,

114384 le))

43, A person prapeaing o buikd o ramodal & flood taciity shad subma pians for approvai before staning any new constuction of remodeling of eny faciity for use as a retail food faciity, (114380)

43. A food Iacifity sha not be ooen for business without 2 valid parmd. (L 130871D] & (). 114381 {a), 11434T)

50, An enforoament officer may impound food, equipment or ulensiis (nat ars found lo be unsanitary of in disrepair. (1143%3)

§41. ¥ an immrenent health hazard is found, an enforcemen officer may temporarity suspend the pammit and order the focd fackly immediatefy ciosad, (114408, 114405)

53, DTk maiznal ang focd-oontsel surfazze, (114254, 174254.1, 114254.2)
e the fogt on aooroved sheiving, 1194547, 114248, 146051, 114053, 114953, 114067(h),
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~which is accredited by the American National Standards Institute A>Zm=|no

$ACOREDITED PROGRAM
\marican Naliona! Slandards knstitutn ¢:

In accordance with Maritime Labour, Ce ” c . ( } A g

Contact us with questions af 175 W .hnn_ao: Blvdl. Ste 1500, Chicago, IL. 60604 or ServSafe@restaurant.org.






