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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 Date of Inspection: 2% [1%
Facility Name: PUSD Cloned W Phone Number _2.% 3~ (SO PRID#_[SO
Facility Site Address: __ Lo Qiovseay Tuwmeniond City: Qovesesp Zp 241y e _

- g = ype of Inspection:
Permit #: Exp Date; Permit Holder: __ =V SO
14 -lsine-ts =P 'L/‘/H Lovans

See reverse side for the code sections and general requirements that correspond to each violation listed below

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

OUT=0ut of Compliance

[cos | mas | out

n_| NO-NA) TOS | MAJ ] out
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DEMONSTRATION OF KNOWLEDGE

X1 T 7. Demonstration of knowledge: food safely certiicalion ANRNNANRNN

Food Safety Cert Nam Exp. Date
L&r\o\nﬂ (‘\?&—ES\‘DN s Ll\l\'i

] FOOD FROM APPROVED SOURCES

mﬁmd obtained from approved source
- | 18. Compliance with shell stock tags, condition, display

1% 17.:Compliance with Gulf Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, reslrictions &
exclusions

EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
2( a\\\

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

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

4. Proper ealing, tasting, drinking ar lobacco use NNy

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
property

6. Adequale handwashing (acililies supplied &
accessible

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and coid holding temperatures

8. Time as a public health control; pracedures &
records

9, Proper cooling methods

10. Proper cooking time & lemperalures.

11, Proper 1ehealing procedures tor hat holding

PROTECTION FROM CONTAMINATION

12. Relumed and re-service of food

e 13. Food in good condition, safe and unadulterated

| 14. Food contact surfaces: clean and sanilized

-
X 19, Consumer advisory provided for raw or
undarcooked foods
Highly Susceptible Populations
,)( 20. Licensed heatth care facilities/ public & privale
schaols; prohibiled foods not offered
WATER/HOT WATER

21. Hot and cold water available &
Temp | Jo°¢ | &
LIQUID WASTE DISPOSAL )
m&. Sewage and waslewaler properly disposed [ I [
VERMIN
RN 23. No rodents, insecls, birds, of animals

.
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; SUPERVISION ouT . . oyt
24, Person in charge present 2nd performs duties 39. Thermomelers provided and accurals
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and slored
PHYSICAL FACILITIES

25, Personal cleanliness and hair restraints 1

GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed: facilities mainlained

26. Approved thawing melhods used, frozen food
27. Food separaled and prolecled

43, Tollet facifities: properly consiricled, supplied. cleaned

44, Premses personalldaanmg items; vermin-proofing

28, Washing fruits and yegetables

PERMANENT FOOD FACILITIES

29. Toxic substances properly idenlified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE- .

45, Floor, walls and cellings: bullt, maintained, and clean

46. No unapproved private homes/ living or sleeping quariers

30. Food storage: food slorage containers identified

31. Consumer self-service SIGNS/ REQUIREMENTS

32, Food properiy [abefed & fionesny presented’ 47, Sggns JOS(&d last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT

33. Nonfood conlacl surfaces clean 4B. Plan Review

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

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

36, Equipment, ulenslls and linens: storage and use
37. Vending machines
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38. Adequale venlilation and llghting; designaled areas, use

Recaived by (Prinl)  ToRAN S ’/’\( :ﬁ L EEOW) Title ek JAANVACRP
Received by (Signalure) -«—w)&%_ *L "_ — ,,_ﬂ,u-\
—— =,

\‘) Specialist (Stgnature)

Specialist (F‘nnlo &J
DSLS

Re-Inspeclion Date:

._LJ




SUMMARY OF THE CORRESFORDING 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 adequale knowiedge of and b2 Iraned n food salaly as i relates (o teir assigned duttes. (143347) Food facilities hal prepare, handle or serve non-prepackaged polentiafly -
hazardous food, shail have an smplayes who has passee an anoroved looa safely cerificalion examingkion (113947.113947.1)

2 Employees wilh a communicabls disezse shall be excluded {rom Ihe focd facility / preparation of foad. Gloves shall bz worn il an employes has culs, wounds, and rasties. No emplayee shall commit any acl that
may conlzminzle of aaullerale f6ad, lood contacl surlzce or utensils. (143849.5), The permil hotder shall require food employees In report incidents of flness of injury and comply with all applicable restrictions.
{113949.2, 113950,113950.5, 113873(a})

3 Employess expenencing sneeaing, toughing, or runny nose shzll not work wilh exzosad food, clzan equipment, ulensis of linens. [113974)

4 No employees shall eat, dnnk, or smoke in any work area. {113977)

5 Employess are required 1o wash e hands cefare begmning work; belore handling food / equipment / utensils; 25 citen as necessary, during food preparztion, o remove soil and contsmination; when swilching
from working wilh raw lo rezdy (o eat foods afiar louching body perls; afier ustng toflel room: ¢f 30y time when cantamination may occur. (113952, 113953.3, 113953.4, 113961, 113968, 113973 {b-)

8. Hendwashing soap 2nd towels or drying eevce shall be provided in dispensers. disgensers chall b2 mantainad in good reoair. (113853.2) Adeauate facilifies shall be provided for hand washirg, food preparaticn
ang the wasning of ulensis and epwinmenl, (113953, 1138539, 196067(())

7. Polenhaity hazardous feods shall ba held at or betow 411 45°F or &t or abovz 135°F (113896, 113838, 114037, 114343(a))

8. When tme only, rather than lime and lemperature is used as a pubiic heaiin conlral, records and dacumentation must be mainlained {114000)

9.°AR polentially hazardous focd shall be RAPIDLY cooled from 135°F lo 70°F, walthin 2 kours. and Ihen from 70°F to 41 *F, within 4 hours. Cooling shai be by one or more of the following methods: In shaliow
conle.-mers ssparaling 'ood info smailer porticns; s0ding e 25 an ngredient, using &n ice batn, simng freguently: usmg rapid cooling equipment; or, using conlainers thal facifitate heat ransfer. (114002,
114002,

0. Cmmnu!ei maat, raw eggs, of eny food cenlaining cemminutad meal of faw egas, shzt be haated (6 155°F far 15 s2¢. Single mzces of maal, 2nd eggs for immediate service, shall be healed to 145°F for 15
sec. Poullry, commynuied gaultcy, stufied fish | meal / poutiry shall be heated (o 165°F, Other lemparalure requwements may apply. (114004, 114008, 114010)

11, Any polenually hazardous lzods cocked, conisd and subsequently reheated for hot holding or serving snell be brought o a temperature of 165°F. (114014, 114016)

12, No unpacxaged lood thai nizs been served shall be re-served or used for human consumpbon, {444079)

13. Any lood 1s aduilerated o il bears or cealains any poisorous or deleternious substence thal may rander il impure or injurious la heaith, (113857, 443978, 143380, 112388, 113990, 114035, 114254(c), 114254.3)

14. All foed contact surfzces of ulensils and equigmen shall be clean and sanilized [113984(e), 114097, 114099.1, 114093,4, 114099.6, 114101 (b-d), 114105, 114109, 114114, 114113 114115 (a, b, d), 114117,
114125 (b),114441)

15 All lood shall be cblained from an approved source, (113880, 143952, 114021-114031, 114041)

18. Sheil stock shall have comolele certificaton lags and shali be properly stored and disolayzd. (114039 - 114036.5)

17. Comply with Gull Oysler wamning seasonal reguirements. {Tie 17 CA Code of Regulations §13875, Cal Zode Sectior 113707)

18. HACCP Pian 1 a waiten documant that definsatas the formal procedures devaloped for sate food handling appraved by the Nalionai Advisery Committes on Microbiological Criteria for Foods. (114419). A
vmitlen document aoprowing a dewvialion from slandard health code requirements shafi be mainlained al the feod faciity. (114057, 114057.1)

19 Ready-to-eat food containing undercacked food or raw egg 2nd unpackaged confeclionery food contaming niore than Y% alcohol may be served if the facilily nolffies the consumer. (114012, 114033)

20. Prohibrtec oods may net be ofizred in icensed health care facifities/public and privale scheals (114094)

21 An adeouz'a tclected cressunzed, poiadle supply of hot water and cold water shal bz pravidad 21 all imas (112353(c), 114029.2(b) 114101(a), 114189; 114192, 114192.1, 114185)

%2 All hquid weste musl dram 1o an apsraved {ully iunchoang sewege dispasal sysiem. {114187)

23 Each oo fachly sha'l e xen! frag of vermin: roden!s (rals, mic2) eockroaches, fies.t $94258.1, 114253.4, 114259.5)

24 Aperson in charge shall he prasent 2t the food faedity duning @l hiours of ooeraticn. {113845+113045.1, 113984,1_112073!

25. All empioyeas orazanng, senrmg or hiznding foad or ulznsis shall wear clean. washable outer garments or unidorms and shall wear a haimet, cap, or other suitable cavering lo coafine hair. {13959, 113971}

25, Food shall be thawed under relrgerancn, completely sudmerged under cold nunamg water of sufficent veleity to flush loasz partclas; in rcrowave oven; during the cooking process. (114018, 114820,
114020.1)

a7, All lood shal! be separaied and protected from centantination {113884 {a, b, ¢, 6, {}, 113845, 1'.4050, 14408702, d, &, ), 11498812, bi, 114077, 114269,1 (c), 114143 [c))

28. Raw, whole producs snall be washad ror (o preparabon, [113862)

29. At prsonous =ubs.ame. delarzentz, blzaches, and cleaning comoounds shal be stored separata from 04, ulensi's, pesking malenal and iocd-contzct surfaces, 1114254, 1742549, 194254.2)

30. Foodd shail be stored o aoprcved contziners 2nd jabelzd 23 1o contents, Food shall be stored al least 57 ao7ve the foor on sporoved shelving. (194047, 11M9, 114089, 114053, 114055, 114067(h),
114058 ()}

31. Unpackaged {ood shai! be displaved 2nd cispansadin 2 manner that proiests the food from contzmination, (114963, 114055}

32. Any lood is mishrandsg il vs labelng s false or misiazding, if it is offered for s2la undsr the nsma of another {ood, or if il is an imitation of anather food for which & definiion and standard cf identity has been
eslablished by raguiation, (114087, 414983, 144088.1{a, b}, 114050, 142093.%

33. All nonfood contact surtacas ol yiznsils and equisment sha!! be ciean, (114115 ()}

34, Food fagkbes that prenzre [oed shall be squinped with warewasning factlies Testhing egquipment and mzlenals shail be providad lo measure 2 applicable sanitization method. (114067(1,g}), 114099,

114089.3, 114039.5, 114103{a), 114101.3, 14101.2, 194153, 114107, 114125) )

35 Allutensis and ecucment shall be fully oneralive 3nd n 30od repar (114175), ATl ulensis and equipment shall be asproved. installed propery, and meat apploabla standards, (114139, 114130.1, 114130.2,
114330.3, 1141304, 1141305, $14432, 114133, 114137, 194133, 114153, 114155, 114163, 114165, 114167, 1141883, 114977, 1141280, 114182) )

35. Al cean and sodad bnen shall ba propady siorzd: na-iood ftems shall be siored and displayed seoarate from food and food-contact surfaces. {114185.3 ~ 114185.4)Utensils and equipment shall be handied

and slored so as 10 be protected from cantaminzlion. (114074, 114081, 114139, 114125, 194161, 114175, 114179, 114083, 114195, 114125.2, 114185.5)

7. Each vending mzcnine shail hava pested in 2 promenent place, 2 5n ndicatng the owner's name, address, and teleohone number A secerd of cleaning and sanifizing shall be maintained by the operator in

each maching and shal be current for at least 30 days. {114145)

38 Exhaust hoods shall be rowded (o remave losac gases, heat, grease, vapors 2nd smoke and oe aporoved by fhe focal buiding depanmenl. Canopy-type hoods shall extend 67 beyond all cooking equipment. All
amas shail have suficent vertilstion to faciitate proper food siorage. Todet rooms shall be venied fo the oulsida air by a Screened openable window, an air shall, or a fight-switch activated exhaust fan,
consistent with local budding codes. (114149, 114142.1) Adequate bahting sha't be prowdad in 2il areas to faciilate cleaning and inspeclion. Light fixtures in areas where opsn food is stored, served, prepared,
2nd where ulensss are washed shal be of shatterproof construction or protacted with kgt shiskds. (114148.,2, 114146.3, 114252, 116252.1)

39. An accurate e3sily raadable metal srobs thermometer suileble for measunng tamparaiure of food shall be avadable fo the food handler. A thermometer /- 2 °F sha be provided for each hot and cold holding
il of pritentially hazardous f6ads snd hich iemperalure wareweshing machines. (116157, 114158)

40 Wiomag cloths used to vapz sarvice counlers, scales or other surfaces that may come inlo zontzct with food sha'l be used only once unless Kept in clean waler with sanitizar. (114135, 114185.4, 114185.3 [d-e})

41 The poiable waier supply shatl be prtected vath a backilow or back siphonage protection device, as raquired by applicable phimbing codes, {114192) All plumbing and plumbing fixtures. shall be installed in
comphiance with lezal phmbing ordmanoss. shall ba maintained so as (o orevent any contaminalion, and shal be kapt clean, fufly operative, and in good repair. Any hose used for conveying polable waler shall
e of approved maienals, Iabeled, property stored, and used for na other puipose. (114171, 114189.1, 114180, 114193, 114193.1, 114198, 114201, 114269)

42, Alrfood waste and rublsh sna be keptm keak proof ¢ redent proof containars, Contaners shall be covered a1 2il fimes. Al waste must be removed and disposed of 2s frequently as necessary lo prevent 3
nusanze  The exlenor premises of each lood {552ty shat be kepl clezn snd fiee of fitter and rubbish. -

[114264, 114245, 116245,1, 114245.2. 114245,3, $94245.4, 1142455, 114245.6, 1142457, 114245.8)

#3. Toiet facilies shall be maniznad chean, sanilary and in geod repair, Toilet rooms shafl be separalad by 2 well-fittmg sell-clasing door. Toflet tssue shall be provided in a permanently installed dispenser at each
lodet. The number ol 1oile! lacilities shall ba in accordance with local busding and plumbing ordinances, Toilel facuibes shall be prowided for patrons: in establishments with more than 20,000 aq R;
establishmenls offesing on-site fiquor consumption, (114253, 114250.1, 114278)

44. The premses of each food faciity shall be kepl glean and frez of litter and rubbish; ail ciean and soiled linen shall ba properly stored; non-foed llems shall ba stored and displayed separata from (ood and lood-
contach surlaces; the lachly shall b keot vermin proof, (114067 (J), 114123, 192143 (a) & (b), 114256, 114256.1, 114256.2, 1142564, 114257, 114257.1, 114259, 114258.2, 1142593, 114279, 114284, 114282}

45, Tha walls [ carlmgs shall have durzble, stooth, nonabsarhent, light-cokired, and weshable surfacea. ANl flaor surfaces, other than the customer service areas, shiall be approved, smaoth, durable and made of
nonabsorben malenal hal is ezsly cleanable. Approved base coving shall be provided in all areas, except cuslomer sarvice areas and whea food 1 stored in odiginal unopened containers, Food faciities
shab be fully encksed. Al food fasifties shaf] be kept cean and in good Tepair

(114143 {g), 118266, 114288, 114268.1, 114274, 114272}

45, Ho sieeping accommodations shal be i any room whare food &5 prepared, storad or scid. (114285, .14236\

47 Handwasting signs shall be posted in each loflel room, directing attention o te need to thoroughly wash hands after using the restroom (1138535} (b) N smoking signs shafi be posted In food preparation,
tood slorage, warewashng, and viensd slorage areas (113578) (c) Consumers shall ba nolified thal clean (zbleware 15 o be used when they retum (o self-service areas such as salad bars and buffets, (d) Any
food l2cikly construcied belfere January 1, 2004 without public Iotet fackties, shall prominently past a sign within the food facity in a public area stating that toilet facities are nol provided (113725.1,

114384 fe))

48, A person propeaing o buid o ramadsl @ lood facifily shal submn pians for approvai before stasting any new constuction or remedeling of any faciity for use as a retal food faciity, (114380)

49. A food [3cidly sha not be ooen for business without 2 valid parmid, {1 1408710} & (¢). 114381 {a), 11438T)

5. An enforoamen| officer may imoound food, equigment or ulensiis (hat ars found lo be unsanitary of in disnepair, (114393)

5%, ) an imerenent health hazard is found, an enforcemenl officer may temporarity suspend e penmit and order the facd facly immediately dosad, (114409, 114405)



