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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: 21 (1%
Facility Name: Cotnen Ssore Phone Number 2.8%-~252 2 pRID#__ L
Facility Site Address: __1Se8 M) City: ___ _weston, Zip_Sbstd

Type of Inspection:

Permit #: (- ¥ Exp Date: Permit Holder: S aveten $ WA u. on
-4 S%-Q p (‘,/LZ(IY - e
See reverse side for the code sections and general requirements that correspond to each violation listed below
In = In compliance N/O = Not observed NJA = Not applicable CQS = Corrected on-site MAJ = Major violation  OUT=0ut of Compliance

In | wowa|

[cos | was | out | |

c0s | MAJ [ our

| NIO-NIA | )
! FOOD FROM APPROVED SOURCES

DEMONSTRATION bF KNdWLEDGE

15. Food obtained from approved source

, :
T [ 1. Demonsiralion af knowledge: foud safety certification AR

18. Compliance with shell slock tags, condition, display

Faod Safety Cert Name:. Exp. Date
- Now- Qusﬂ

17: Compliarice with Gulf Oyster Regulations

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reporting, reslrictions &
exclusions

EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
AN

18. Compliance with variance, specialized process,
reduced oxygen packaging, &8 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

IR undsrcooked foods

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used -

20. Licensed heatth care facilities/ public & privale

X
X
X
X

¥
¥
(.

9. Proper caoling methods

properly nsed he
N 6. Adequale handwashing facilities suppiied & @ schoals; prohibiled IOV‘;:STZDF:I:;E;E:V in
R accesaible N -
TIME AND TEMPERATURE RELATIONSHIPS mml and cold water available rame 120%°
A 7. Proper hol and coid holding temperalures T VASTE DISF%pS -
/( & ﬁ?;i;;: public hiealth conlrol; procedures & IW Sewage and waslewaler praperly disposed I ] 1
X VERMIN

10. Proper cooking time & lemperalures

X .
| 11. Proper rehealing procedures for hot halding

PROTECTION FROM CONTAMINATION

RN

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

14. Food contact surfaces: clean and sanitized

SUPERVISION ouT . ouT
24, Person in charge present and performs duties 39._Thermomelers povided and accurals
PERSONAL CLEANLINES 40. Wiping cloths: properly used and stored

25. Personal cleanliness and hair festraints :

| - 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

43, Tollet facilities: properly constricled, supplied. cleaned

27. Food separated and protecled
28. Washing fruits and vegetables

44, Prem_iseé; personalicleaning items; vermin-proofing

29. Toxic substances properly ideniified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE! DISPLAY/ SERVICE-

45, Floor, walls and ceilings: buill, maintained, and clean

30. Food storage: food slorage containers identified

48. No unapproved private homes/ living or sleeping quarlers

31. Consumer seli-service

SIGNS/ REQUIREMENTS

32. Food properly fabefed ¥ fionesny presentea’

47, Signs posted; last inspeclion repor available

" COMPLIANCE & ENFORCEMENT

E£QUIPMENT/ UTENSILS/ LINENS
33. Nonlood conlacl surfaces clean 48. Plan Review
34, Warewashing laciilies: installed, maintained, used: tes slrips 43, Parmits Avallable
35. Equipmeny/ Ulensils approved; installed: clean; good repair; capacily 50. Impoundment

38. Equipment, utenslls and linens: storage and use

54, Permit Suspension

37. Vending machines

38. Adequale venlilation and llghting; designaled areas, use
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SUMMARY OF THE CORRESFORMDING 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 Al lood employess shall have zdequale knowiedge o anc ba Iraned n food saiely as il velates (o heir assigned duttes. (143947) Food lacilites thal prepare, handie or serve non-prepackeged polentially
hazardous foed, shal have an emplayes who has passed an aaoroved looa safely certification examunglon (113947.113947.1)

2 Employees wih a communicabiz disease shall be excludzd {rom Ine focd [acilty / preparation of food. Gloves shell bz worn if an employes has culs, wounds, and rasties. No employee shall commil any act thal
may conlaminzle of adullerale fcad, lood conlac! surizce or utensils. (113349,5), The permil hotder shall require food employees In report incidents of Miness of injury and comply with all applicable reslrictions.
{113849.2, 113950,1139£0.5, 113373(a})

3 Employess expenencing sneezing, £oughing, or runny nese shall not work wilth exzosad food, clean equipment, utensis or nens. [113974)

4 No employess shali eat, dnek, or smioke 1n any work area. (113977)

5 Employees are required la wash ther hands cefore begmning work; befoze handing foad / equioment f ulensils; 2s citen as necessary, during food preparation, to remove 5ol and contamination; when swilching
from working wilh rew lo rezdy (o ea! foods afier lotching body oerls; after using oflet room; o any ime when contermination may occur. (113952, 113953.3, 113953.4, 113961, 113968, 113873 (b))

5. Hzndwashing soag 2nd towels or dryng dawice shall be peovided in dispensers, disgensers chell b2 maintzinad in good repzir. (113953.2) Adequate faciiifies shall be provided for hand washing, food preparaticn
2nd Ihe wasning of ulensiz ang epuinmenl, (173853, 113883.1, 136067(l))

7. Poleniiaity hazardous [oods shall be held at or befow 411 45°F or 2t or above 135°F (113886, 11322, 114037, 114343(a))

8. When hme only, rather than lime and lemperaivra is used as a public health conlrol, records and documentabion musl be mainltainad {114000)

S =All potentially Nazardous foad shaii b2 RAPICLY cooled from 135°F lo 70°F, wathin 2 Kours. and then from 70°F lo 41 °F, within & howrs. Cooling shatl ba by one or more of the following methods: in shallow
conlziners. separzing food ilo smsiler portions; s0ding ice 25 an mgredienl, usmg &n ice batn, siming irequantly: usmQ rapid coding equipmenl; or, using conlainers thal facifilale heal tansfer. (114002,
1140021}

10. Comnunuted maat, raw £¢gs8, or any iood cenlaining cemmunutas meal o 13w eqgos, shzll be heated {6 155°F far 15 s2c. Single meces of maat, and eggs for immediate service, shall be healed lo 145°F for 15
sec. Poullry, commenuted a2ultey, stefied fish f meal / poutiry shall be heated (o 165°F. Other iemperalure requrements may apply. (114004, 114008, 114010}

11, Any polentally fazardous lzods cocked, conied and subsequently reheated (or hoi holding or serving snzll be brought to a tempzrature of 165'F (114014, 114016)

12, No unpacraged food hat nzs bezn served shall be re-served or used for human consumplion, {414079)

13. Any [cod is adullerated d it bears or coniains any poisorous or deletenous substance thal may render 1l impure of injunious la health, (113867, 113978, 113960, 112388, 113990, 114035, 114254(c), 114254.3)

14. All food contac! surfzces of ulensis and equipmenl shall be clean and sanilized (113984(e), 114097, 114099.1, 114099.4, 114099.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b),114141)

45. All lood sha!l be cblaned 'rom 3n approved saurce, (113680, 143852, 114021114031, 114041)

15. Shell stock shall have camolele cartificaton tags and shali be properly stered and disolayzd. (114039 - 114038.5)

17. Comaly wiih Gulf Oyster warning seasenal requirements. {Tite 17 CA Code of Regulations §13875, Cal Zode Sectior 113707)

18, HACCP Pian is a wnilen document thal defineates the formal procedures devaloped for sale food handling approvad by the Nalionai Advisory Committee on Microbiological Crilena for Foods. (114419). A
vmitien document aoproving a davialion ‘rom standard health code requitements shafi be mainlained at the fead faciity. (114057, 114057.4)

19 Ready-lo-eal food contanng undercocked food or raw egg and unpackaged confaclionery food centaming miore than %% alcohol may be served if the facility notifes the consumer. (114012, 114093)

20. Prohibrlec oods may net be ofiered in ieensed healih care (zoifities/pubke and privale scheals (114091)

21 An adecuate tolected cressunzed, potable supply of hat water and cold wates shal bz provided 2l all imes (112353(c), 114095.2(b) 114101/a), 114185; 114192, 1141921, 114195)

22, All iquid west2 must drzn 15 an apnraved fully iuncloning sewzge disposat sysiem. {114187)

23 Eazch food fasiity sha te kaot ir22 of vermin® roden!s (rals, mec2) cockroaches, fies.f $94258.1, 114283.4, 114259, 5‘

24 & parson in charge shall he prasent at the foxd faelity duning ! hiours of ooeration, \113943-1‘3945 113984,1_114075)

5. All emnloyeas arasanng, serving or hianding foed or ulensils shall wear clean. vashable ouler garments of unilovrs and shall vesr a haimet, cap, or oher suitable covering lo confing hair, (413959, 113974)

5. Food 5hall be thaweg under relrgerancs, corplelely sudmarged under cold nunning water of sufficent velocity 1o flush loosz perteles; in rucrowave oven; during the cooking process. (114018, 114020,
114026.1)

27, Al lcod shall be separgiad and protectad from centarmnation (443384 (3, b, ¢, 6, £}, 113288, 144050, 1140672, d, g, ), 114088(z, bi, 194077, $14089,1 {c}, 113143 [c))

28. Raw, whole producs shall be washad anor o preparabsn, (113242)

29 Al psonous subsiznze:. Jelerents, blzaches, and cleaning compounds shal be stored separala ram focd. ulensils, pasking matenal ang isod-contzct surfsces, (114254, 174254.1, 114254.2)

30. Food! shsil be stored o0 7007 oved containers and labeiad 23 15 contents, Focd shall be stoved al ieast 3° aoove the foor o aoorovad sheiving. (194047, 194048, 144051, 114053, 714055, 114067(h),
154068 {5}

i Ungadtage)d fond shaii be displayed 2nd disnensad in @ manner thal pratects the food from contanvnation. (114063, 114085]

32. Ay lood is misbranded il is labeling s fafse or miziazding, iF il is offered for szle urder the nama of another food, o if il is 2n imitation of ancther tond for whiich & definfion and standard cf identity has been
established by reguiation. (114087, 414033, 114088.1(a, b}, 114030, 114093.1)

33. All nonfood contact surfacas ol wiansits and equisment snail te clean, (114115 (c])

34, Food fagkies that prenzre [ood shall be squioped with warewasting fackies. Testing equipment and malena's shall be providad lo measure e applicable sanitization method. (114067 (/,g), 114038,
114£89.3, 114099.5, 11410%(a), 1149011, H4101.2, 114463, 114107, 114125)

35 Alutenss and aguroment shall Be fully Q-:F"ad ve a- j in 300d repar (114175), Al ulansis and equipment shafl be asproved. installed proserly, and mea! apploshia standards, (114430, 114130.1, 114130.2,
1148930.3, 716130.4, 1141305, 114132, 11442, 437, 194133, 114153, 114155, 114163, 194165, T14167, 114188, 114377, 114180, 114182)

35. Al ciean and sodad bnen shall ba propady '\wd no-inod items shall be stored and displayad sesarate from food and food-cantac! surfaces. {114485.3 — 114185.4)tensils and equipment shail be handied
and stored 50 as 10 be protected from contaminzbon, (114074, 114081, 114119, 114124, 144151, 114178, 114179, 114083, 114185, 114185.2, 114185.5)

7. Each vending mazrune shai hava pested in 2 promnent place, 2 5gn ndizatng the pwner's n2me. address, and teleohone number A record of claaning and sanifizing shall be maintained by the operalor in

each machine and shal be currenl for al least 30 days. (114145}

38 Exhaust hoods snall be nrowded (o remoave loxic gases, heal, grease, vapars and smoke and be approved by the focal building depanment. Canvpy-type hoods shall extend 67 beyond all cooking equipment. All
armas shail have sufficient verilstion to taciitate proper food slorage. Tolet rooms shall be venied to the outsid2 a'r by a Screened openable window, an air shall, or a fight-swilch aclivated exhaust fan,
consistent wth local buslding codes, (14149, 114145.1) Adequate bghting shat be provided in 2il areas Lo faciilzte clearsng and inspeclion. Light fixtures in areas where open food is stored, served, prepared,
2nd wher ylensis are washed shait be of shatterprood construction or protacted vith ight shiekds. (114149,2, 114149.3, 114252, 114252.1)

39, An accurate eastly readabie metal orobe thermometer suiteble for measunng tenmaraiure of food shall be avaiable fo the food hangler. A thermometer +/- 2 °F sha2 be provided for each hot and cold holding
unil of palentrally hzzardous toods snd high temperalure warewashing machines. (114157, 114158)

40 Wiong cloths usad o wape Service counless, scales or othes surfaces thet may come inlo contact wilh food shih ba used only once uniess keot in clean waler with sanitizar. (114135, 144185.1, 1141853 [d-e))

41 The poiable waier supply shall be pratected with a backlow or back siphonage prolecton device, as raqurred by applicable pumbing codes, (114192) Auuumaﬂmmshabehmm
comphiance vath loeal plumbeng ordmances. shat! be maintained so as fo arevent any coniamination, and shall be kept clean, fully operalive, and in good repair. Any hose used for conveying polable waler shall
e of approved maienals, labeled, oropery stored, and used for no other purpose. (114174, 114189.7, 134190, 114193, 114193.1, 114198, 114201, 114259)

42 Altfood wasle and rublxsh shail be kapt m keak oroal and rodent proof containers, Containers shall b2 covered af 21 fines. Ali waste must be removed and disposed of as frequently as necessary lo pevenl 3
nusance The extesor premises of each oo i3ty shiz? be keol clean and fee of fitter and rebbish.

{14264, 114245, 1142451, 1147452, 114245,3, 1142454, 1142455, 114245.6, 114245.7, 114245,8)

43. Todet fachties shall be mn.amed chazn, sanitary and in good repair. Toilet rooms shall be separated by 2 well-fitting seil-clasing door. Toflel tssue shall be provided In a permanently installed diapenser at each
lodet The number ol iptlel lactlities shall be in accordance with local buiding and plumbing ordinances, Toilel faciites shall be provided for patrons: in establishments with more than 20,000 aq R;
establishments olfesing on-site fiquor consumption. (114250, 114250.1, 114278)

44. The premises of each food facity shall b kept clean and frea of litter and rubbish; all ciezn and soiled linen shal be properly stared; non-food llems shall ba stored and displayed separata from (ood and lood-
contact surlacas; the [acity shall be keot varmin prodf, (114067 (J), 114123, 192443 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 1142571, 114259, 114259.2, 114259,3, 114279, 114281, 114262}

45, Tha walls | cailmgs shall have durzblz, smooth, nonabsachent, light-ookired, and weshable surfaces, All flaor surfaces, other than the customer service araas, shall be approved, smaath, durabls and mada of
nenabsorben malenal Mal s easly cleanable, Aoproved base coving shall be provided in all areas, except cuslomer satvice areas and whera food ss stored in oiginal unopened containers. Food faciities
shall be fully encksad. Al food facifties shafl be kepl clean and in good repair

(914143 (d), 114265, 114288, 116268.4, 114274, 114272}

46, Ho sleeping accommodations shal be in any room whare f00d is prepared, storad or scid, (114285, 114286)

47 Handwashing signs shall be posted i aach loilet room, drecting stiention lo tie need ta toroughly wash hands afler using the restroom (113853.5) (b) No smoking signs shafi be posted In food preparation,
10od slorage, watewashag, and viensd slorage areas (113578) {c) Consumers sha'l ba nolified thal clean tatieware s lo be used when they retum 1o self-service areas such as salad bars and buflets, (d) Any
{ood lacilly constnucted befere Jzavary 1, 2004 withoul pubbe foilet fackties, shall prominently post a Sign within the food facity in a pubiic area stating that toilet faciities are nol provided (113725.1,

114384 [e))

45, A person proocing o buid o ramode a lood faciity shal submn pians for approvai before slaning any new cons'rution of remedsting of eny facily for uae as a et food faciiity, (114380)

43. A food lacifly shall nat be ooen for business without 2 valid pamt. {11S08710] & (¢). 114381 {a), 114337T)

50, An enforcament officer may imoound food, equipment or wlensis (nal ana found Lo be unsanitary of in dsrepair, (114393)

1. i an immmenznt health hazard is found, an enforcemenl officer may temporanity suspend the permit and order the focd faciity immediately cosad, (114408, 114405)



