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270 County Hospital Rd., Ste 127 Quincy, CA 95971
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See reverse side for the code sections and general requirements that correspond to each violation listed below
0UT=0ut of Compliance

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

[ NIO-N/A | cos | MAJ [ aur

{ FOQOD FROM APPROVED SOURCES

15. Food obtained from approved source

16, Compliance with shell slock tags, condilion, display
17.:Compliance with Guil Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES

In

In | wowal [Tcos | was | out

, DEMONSTRATION OF KNOWLEDGE
[ S [ 1. Demonstration of knowledge: fovd safely certification AR

Faod Safely Cert Name: Exp. Date

) <

EMPLOYEE HEALTH & HYGIENIC PRACTICES

8. Compliance with variance, specialized process,

2. Communicabla disease; teporiing, restrictions &
exclusions

D) - Pap Pue¥aceman
NN

reduced oxygen packaging, & HACCP Plan

CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

19, Consumer advisory provided for raw or

4, Proper ealing, tasting, drinking ar {obacco use

NN undsrcaoked foads

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used

20. Licensed health care facilities/ public & privale

%
3
A

7504 A

properly reee
Q : N schaals; prohibited foods not offered
&\\ :&ﬁ:gi];:le handwashing {aciliies supplied & Q WATERINOT WATER
TIME AND TEMPERATURE RELATIONSHIPS N A Hodl ot vl B
*7. Proper hot and coid holding temperalures R T DISP%% - =
8. Time as a public health control; procedures & m S T : =t
plnbg - Seage an »aslewale:’ gf:;my disposed | | |

23. No rodents, insecls, birds. or animals

S| 9. Proper coaling methods
~~/__| 10. Proper cooking time & lemperalures
“X_- | 11. Proper rshealing procedures for hat holding
¢ PROTECTION FROM CONTAMINATION
12. Relumed anid re-service of food A
2, NN _13. Food in good condition, safe and unadulleraled
U |14, Food conlact surfaces: clean and sanilized

IR LS
R ORI
'I’Q‘O‘Q?.‘O’l‘l’.?".‘.

. SUPERVISION " ouT
24, Person in charge present 2nd performs duties 39. Thermomelers provided and accurals
PERSONAL CLEANLINES! 40. Wiping cloths: properly used and slored

| - PHYSICAL FACILITIES

25. Personal cleanliness and hair resiraints
GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed. facilities mainlained

26. Approved thawing methods used, frozen food

43, Tolet facifies: properly consiricled, supphed. cleaned

27. Food sg and protected

44, Premises_; personalicleaning items; vermini-proofing

28. Washing fruits and vegetables
29. Toxic substances properly idenlified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE-

5. Floor, walls and ceilings: built, mainiained, and clean

30. Food storage: food storage containers identified

4. No unapproved privale homes/ living or sleeping quarlers

Recaivedby (Pin) (" ko (¢S 7 o)

31. Consumer self-service i SIGNS/ REQUIREMENTS
32. Food properiy abefed ¥ fionesny presented’ 47. Signs posted: last inspeclion repor available

EQUIPMENT/ UTENSILS/ LINENS : " COMPLIANCE & ENFORCEMENT
33, Nonlood conlacl surfaces clean 4B. Plan Review
34, Warewashing lacillies: installed, maintained, used: test slrips 49, Parmits Avallable
35. Equipment/ Ulensils approved, installed; clean; good repair; capacily 50. Impoundment
36. Equipment, utenslis and linens: slorage and use 54, Permil Suspension
37. Vending machines &
38. Adequale venlilation and lighting; designaled areas, use

Title
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Re-inspeclion Date:
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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 food employess shall have sdeauate knowiedge of ana ba Iraned in load sally as st relatas 1o their assigned duties. {143947) Food [acilities thal prepare, handle or serve non-prepackeged polentialy -
hazardous (cod, shail have an emplayes who has passed an anoroved locg salely certilicalion examunglion (173947.113947.1)

2 Employees valh a communicablz disease shall be excluded {rom Ine focd [acilily / preparation af food. Gloves shell bz worn il 2n employes has culs, wounds, and rashes. No emplayee shall commil any act thal
may conlzminzle of aaulterale food, lood contact surlace or utensils. (193349.5). The permit hotder shall require food employees In report incidents of #iness or injury and comply with all applicable restrictions.
{113349.2, 113950,1139£0.5, 11337 3(aj)

3 Employees expenencing sneeaing, coughing, or runny nese shall nol work wilh exaosad food, clean eauipment, ulensils of linens. [113974)

4 No employess shali eat, dnnk, or smoke i 2hy work area. {113977)

5 Employees are required 1o wash thewr hands cefare begmening work; before handiing food / ecuioment £ utensils; 25 ofien as necessary, during food preparztion, 0 remove soil and conlamination; when swilching
from worang will raw Lo rezdy to eal foods afiar louching body oarts; after ustag toflet room; of any hime when conlamination may ocour. (113952, 113953.3, 113953.4, 113961, 113968, 113973 (b))

&. Hzndwashing soap 2nd towels or drying gevice shali be peavided in dispensers, dispansers shall b2 mantziaad n gocd repair. (113953.2) Adeauate facilifies shal be provided for hand washirg, food preparation
2nd the wasning of ulensis and eovinmenl, (113953, 113853,1, 144067([))

7. Polentiaily hazardous feods shall b2 hels al or balow 41/ 45°F or 2t or above 135°F (i13996, 11359, 114037, 114343(a))

8. When hme only, rather than fime and lemperature is used as a public healin conlrol, records and decumentaticn musl be mainlained {114000)

S *AR polenhiatty hazardous lood shall be RAPICLY cooled from 135°F lo 70°F, vathin 2 hours. and then from 70°F to 41 °F, within & hours, Cooling sha¥i ba by one or more of the following methods: in shaliow

conlziners. ssparaling 'ood inlo smsiler portions; sdding ice as an mgredianl, usmg an ice batn, simng freousntly: usig rapid codling equipment; o, using coalainers that facifilale heat Uansfer. (114002,

114002,1)

Comaunuled maat, raw 958, OF 2ny (200 Seniaining CoMmUNILas meat of 13w eqes, sha'i be heated (6 155°F for 15 s2¢. Single meces of meat, and eggs for immediate service, shall be healed tc 145°F for 156

sec. Poullry, commenuted ooy, stufied fish / meal 1 pouliry shail be heated (o 165°F . Other lemparalure requrements may pply. (114004, 114008, 114010)

11, Any polentally razardous loods cooked, conled and subsequently reheatad lor hoi holding or serving snell be brought to a tlsmperature of 165°F. (114014, 114016)

12, No unpacxaged food tnzi izs been served shall be re-served or used for human consumplion. {414079)

13. Ay (cod s aduilerated if i bears or con'ains any paisorous of delelenous substenca thal may render il impure or inurious lo health, (113867, 443976, 113980, 113588, 113990, 114035, 114254(c), 114254.3)

14. All foed contac! surfzces of ulensils and equipment shaﬂ be clea'r and sanilized [113984(e), 414097, 114099.1, 114033.4, 114029.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b),114141)

75 All lood shall be cbiained from 3a approved saurce, 1113580, 113952, 114021114031, 114041)

18. Shell stock shall have camolele carlificaton tags and shali be properly slered and displayzd. (114039 - 114038.5)

47. Comaly with Gull Oyster warning seasenal resuirements, {Tide 17 CA Code of Requlations §13575, Cal Zode Sector 113707)

18, HACCP Pian 15 a wnilen document that dekinegtas the formal procedures devaloped ‘or sate food handling approvad hy tha National Advisery Committee on Microbiological Critenia for Foods. (114419). A
vimitien document aoproving a dewislion rom standard health code requitemeants shali be mainiained al the fead facility. (114057, 114057.1)

19 Ready-lo-eat food contaimng undercacked food or raw egg and unpackzoed conleclionery food contaming miore than ¥i% alcohol may be served if the facility nolifies the consumer. (114012, 114093)

20. Prohibited Ioods may nct be ofiered in ircensed healih care faciities/pubhe and private scheals (114091)

21 An adecuze orolected cressunzed, potadle supply of hot water and cold walss shal bz pravided 2t all imes (112253(c), 114095.2(b) 114101(n), 114189; 114192, 114192.1, 114195)

22 Allhuid weste must iz 1 an aporoved fully iuncloning sewege dispasal syslem {§ 14197)

23 Each fooz facthily stat e ent fr2¢ of vermvn: roden!s (rals. mee2) cockroaches, fies.! $14255.1, 1142534, 114250.5)

24 A person in charge shall e arasent at the faod faelity duning &l Sours of oeralicn. \.‘354:-1‘3945 1,173984,3_1414073)

15, Al emeioyeas orasaang, serving or handing foed or ulensi's shall wear clean. vashable outer garmants or undarms and shail wear a haimet, cap, or other suitable cavering lo confing hair. (113969, 113971}

25, Food shal e thawed under rafrigerancn, completely submerged under cold rinang weater of sufficent velocily 12 fush looss parteles; in ricrowave oven; during the cooldng process. (114018, 114020,
114020.9)

27, All lcod shall be segaraied and protected from ecalamination (193384 (3, b, ¢, d. 17, 113988, 114050, 144087(a, d, €, ), 11438805, b, 194077, $14489,1 fc), 114143 /g))

28. Raw. whole producs snail be washad pror o preparaton, {112842)

29. At prsonous subsizrce:. Jelergents, blzacres, and clzaning compounds shad be stored separata rom focd. utensils, pecsking malenal ang lood-cantsel surfaces, {114254, 1142541, 114254.2)

30. Food shail be storao = 7poroves contziners 2nd fabelsd 23 o conlents, Foed stal be stovwd al ieast 3 1oove the Foor on godroved shelving, (144047, 114048, 114089, 114053, $14955. 114087(h),
114062 (b))

1. Unpackzqad food shad de isplaved and disbanszd in @ mannar thal pratects the food from contanvnation, /114063, 114055)

32. Any lood is misbrandad if vs labeling s false or misiazding, i it is offered for s22 urger the pama of another {ood, or if it i an imitation of anathar food for which & definitcn and standard cf identity has been
established by requiation, (114087, 414083, 11408.1{a, is), 114030, 114053.1}

33. Al nonlood contact surfacas ol wiansits and equipment snai! be ciean, (114115 (c))

34, Food fackbes 1r.at pranare food shall be equinped with warewashing factlies. Testing equipment and malenals shall be provided to measure ihe applicable sanitization method. (114067(1,g), 114039,

1140893, 114099.5, 114101(a), 114104.1, 114101.2, 114153, 114107, 11&125)

35 Al utensrs and saucment shall b2 filly aseralive 2nd in sead repar (114173), Af ulensis and equipment shall be agproved. instalied properly, 2nd meat apploable standards, (114130, 114130.4, 114130.2,
143303, 11€130.4, 114130.5. 414132, 114433, 114137, 114139, 114153, 114155, 114163, {14165, 114167, 114183, 114777, 114180, 114182) .

35. Al Cean and sodad knen shall ba pronady stored: not-inod Hems shall be slored and displayed separate from xood and focd-cantact syrfaces. {114185.3 ~ 114185.4)Utensis and equipment shail be handied
and slored so as 10 be protected from cantaminziion. (114074, 114089, 114119, 114424, 114161, 114176, 114179, 1140_83, 114185, 114125.2, 114185.5)

37. Each venging macrune shait have pested in a promenent place, 2 sin indizating the cwner's nzme. address, and teleohione number A secord of ceaning and sanifizing shall be maintained by the opesalor in

each machute and shalt be current for al least 3C days. {114145)

38 Exhaust hoods snall be arovded 1o remave doac gases, heal, grease, vapars and smoke and be approved by the fogal building depanment. Canvpy-type hoods shall extend 67 bayond al cooking equipment. All
aeas shal have suffiaent vertilstion to faciitale propar food storage. Tolet ooms shall be vented to the putsidz air by 3 screened openable window, an air shalt, or a fight-switch aclivated exhaust fan,
consistent with lacal building codes. (114149, 114143.1) Adequate bghting sha? be prowded in 2il areas o faciilste cleanung and inspechion. Light fixtures in areas where open food is stored, served, prepared,
2nd where ulensis ara washed shait be of shatterprool construction or protacted with light shiekis. (114148,2, 114149.3, 114252, 114252.1)

38, An accurate easiy raadable metal probe (harmometer suiteble for measunng tammeraivre of food shiall be avalable fo the food hancler. A thermometer +/- 2 °F sha? be provided for each hot and cold holding
uml of prteniraily hezardous foods and high iemperalure warewashing machines. (114157, 114158)

40 Wiomg cloths used to wape sarvica counlers, scales or othes surfaces that may come inlo ontact with food shalt ba used only once unless keot in clean waler with sanifizer. (114135, 114185.1, 1141853 [d-e})

41 The poiable waief supply shali ba pmitected wath a backfow or back siphonage protection device, as requred by applicabie phimbing codas, {114192) All plumbing and plumbing fixtures. shall be installed in
comphiance vath lecal plumbing ordmances. shatl be maintamed o as fo orevent any contaminalion, and shal be kapt clean, fully operalive, and in good repair. Any hose used for conveying polable waler shall
te of approved mzienals, labeled, oroperty stored, and used for no other puipose. (114171, 114189.1, 114190, 114193, 114193.1, 114199, 114201, 114269)

42 Alffood wasle aud rublysh shaii be kagt m leak aront and rodent proof containers. Contaners shail be covered at 2 fimes. All waste must be removed and disposed of as frequently as necessary lo prevent a
nusance  The extenorpremises of each lood iscitty shat be kepl clean and fiee of fitter 37d rublish.

(114264, 114245, 114245,1, 114245.2, 114245,3, 114245.4, 1142455, 114245.6, 114245.7, 114245,8)

43. Todiet fachties shall be mamianad chzan, sanitary and in good reparr. Toilet rooms shak be separaled by 3 well-fitting self-clasing door. Tofle! tssue shall be provided in 2 permanently installed dispenser at sach
lodet. The number ol ipilel laciiities shall be in accordance with local busding and plumbing ordinances, Toilel factites shall be provided for palrons: in establishments with more than 20,000 sq R.;
establishments olfering on-site liquor consumption, (114250, 114250,1, 114278)

44. The premises of each food faciity shall be kept clean and frez of fitter and rubbish; ail clean and soiled linen shall ba properly stored; non-food llems shall ba stored and displayed separata from food and lood-
contac surlacas; the fachiy shall be kest veomin prool, (114067 (), 144123, 194443 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 1914257, 114257.1, 114259, 114259.2, 1142593, 114279, 114284, 114282]

45, Tha walls [ catlmgs shall have durable, smooth, nonabsadhent, lighl-cokired, and washable surfaces. All flaor surfaces, other than the customer service areas, shall ba approved, smaoth, durable and made of
nanabsorben] malenal Mal is ezsly cleanable, Approved base coving shall be provided in all areas, except cuslomer safvice areas and whera food 1 stored in original unopened containers. Food faciities
shal be fully enclsed. All food faciiies shzll be kept clean and in good repais

(514143 (d), 114266, 114288, 114268.1, 114274, 114272) =

485, No sleeping accommodations shal be i any room where food is prepared, storad or seid, (194285, 114286)

47 Handwashing signs shall be posted in each {ollel room. directing atiention fo e need fo tharoughly wash hands after using the restroom (1138535} (b) No smoking signs shafi be posted In food preparation,
tood slorage, wateweshng, and viensi siorage areas (113378) (c) Consumers shall ba notified thal clean tzbleware s Lo be used when they retum (0 self-service areas such as salad bars and bufiets, (d) Any
food l2ciily constructed belere January 1, 2004 without public fodiet faciities, shall prominently past a sign within the ‘ood faciity in a public area stating that toilet facities are nol provided (113725.1,

114383 [e))

45. A parson propeaing o b or ramodel @ food facility shal submn pians for approvai before slasting any new consttion or remedeling of any faciily for 138 as a tetail food faciiity, (114380)

43. A food [3citly shal not be ooen lur business without 3 vaiid permit, (L 140871D) & (). 114381 {a), 114327)

50. An enforcament officer may impound food, equpment o ulensits (hal ars found lo be unsandary of in disrepair, (114383)

5%, i an imenenent healih hazard is found, an enforcemen! officer may temporanity suspetid the permit and order the food faciily immedialefy dosad. (114408, 114405)
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