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ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
Phone: (530) 283-6355 FAX (530) 283-6241
Facility Name: L (AR &=, ‘“/2( I Phone Number Q’Jc ?0 A PRID# 25 Z
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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 = DUT=0ut of Campliance
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DEHONSTRATION OF KNOWLEDGE . ] FOOD FROM APPROVED SOURCES
g: @ 15. Food obtained from approved source
Foo!! s;r:} ée:‘ S:xnslrauon of knowledge: food safety ceml'éa:oga‘l?.\ “\V - < | {8. Compliance with shell slock tags, condition, display
! ) L 17: Comphiarice with Gulf Oyster Regulalions
- EMPLOYEE HEALTH & HYGIENIC PRACTICES : CONFORMANCE WITH APPROVED PROCEDURES
. ~ - - - - — __ | 18. Compliance with variance, specialized process,
A\ (\Jk\\\ z;gsggl:nmable disease; teparting, restriclions & X reduced oxygen pa ckagxnjg & HACCP Plan
&) < | 3. Nodischarge from eyes. nose, and mouth A v .GQ.NSUM:R ?DWSORY
"SC_| 4. Proper ealing, tasting, drinking o tobacca use NN L\“ un;ierozm‘:r ?ogés:w prONTREil foe o &
PREVENTING CONTAMINATION BY HANDS 7 Highly Susceptible Populations
X“- 5 ";:2:: ﬂ‘;lea" and properly washed; gloves used (: | 20. Licensed heatth care facilities/ public & privale
. N M| schools: prahibiled foods not offered
6. Adequate handwashing facililies supplied & \\\ 7 WATERIHOT WATER
= _EW Hot and cold water available
X)) Temp
LIQUID WASTE DISPOSAL
1 l

[ ‘&\' ]
/\/\‘ N accessible
TIME AND TEMPERATURE RELATIONSHIPS
:Zm Sewage and waslewaler properly disposed
VERM|N

8. Time as a public heallh controt; procedures &

T
| 8.
4 ( records

C 9. Praper cooling methods

10. Proper cooking lime & lemperalures

[ 1xC 110
|75 [ 11. Proper 1shealing procedures tor hat holding
L PROTECTION FROM CONTAMINATION
><_ | 12.Relumed arid re-service of food R
NN _13. Food in good condition, safe and unadulteraled
N> | 14. Food contact surfaces: clean and sanilized
SUPERVISION QuT . . OUT
24, Person in charge present 2nd performs dulies 39. Thermomelers provided and accurals
PERSONAL CLEnNLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints e PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food #2. Garbage and refuse properly disposed; facifities mainlained
27. Food separaled and prolecled 43, Toilet {aciiies: properly constructed, supplied. cleaned
28. Washing fruits and vegetables 44, Premises: Etsonavdaafung ilems; vermin-proofing
29. Toxic substances properiy idenlified, slored, used PERMANENT FOQD FACILITIES
FOOD STORAGE/ DiSPLAY/ SERVICE- 45, Floor, walls and ceilings: built, maintained, and clean
30. Food storage: food storage containers idenlified 48. No ung ed private homes/ living or slee uarlers
31. Consumer self-service SIGNS/ REQUIREMENTS
32, Food properly fabefeds ¥ fionesny presentea’ 47. Sgngpos{ed last inspection report available
EQUIPMENT/ UTENSILS/ LINENS * COMPLIANCE & ENFORCEMENT
33, Nonlood conlact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used: tasl sirips 49, Permils Avallable
35. EquipmenV Utensils approved; installed; clean; good repair; capacily 50, Impoundment
36. Equipment, utensils and linens: storage and use 54, Permit Suspension
8. Adequale venlilation and lighting; des'tgnalad areas, use \ \
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'SUMMARY OF THE CORRESPOMDING 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 food employess snall have adequale knawiedge of and b3 Iranzd in foad salaly as il elates (o their assigned duties. (113947) Food lacilities thal prepare, handie of serve non-prepackaged polentialy -
hazardcus food, shail have 2n emalayes who has passed an adoroved long salely cemilicalion exarungkon (113947.113947.1) .

2 Employees valh a communicabiz disease shali be excludzd rom Ine foed facilify / preparation of lood. Gloves shall ba worn if an employes has culs, wounds, and rashies. No emplayee shall commi any act thal
may conlzminzle of aaufterate food, lood conlac! surlzoe or ulensils. (143848.5), The penmit holder shall require food employees In report incidents of finess of injury and comply with all applicable restrictions.
{113842.2, 113950,113950.5, 113873(a}) -

3 Employess expenencing sneezing, toighing, o ninay nese shall not work wilh exoosad food, cizan eauipment, uisnsils of inens. [193574)

4 No employess shial eat, dnnk, o srioke in 2ny work area (113977) ol . i

5 Employess zre required 1o wash Ihew hands cefofe begmning work; before handiing food / equipment / utensis; 25 cfien as necessary, during foad preparztion, o remove soil and contsmination; when swilching
from working walh raw Io rezdy to 22l oods afier louching bady cerls; after ustag (oflet room; Sf 30y ime when contamination may oceur. (113952, 113953.3, 113953.4, 113961, 113968, 113873 (b))

&, Hzndwasting soap 20 lowels or drying aawca shall be provided in dispensers. diszensers shall be mantzinad n good resair. (113933.2) Adequate faciies shal be provided for hand washing, (cod preparaticn
and Ihe wasning of ulensis and epuinment, (173953, 1138531, 144067(())

7. Polenliaity hazardous foods shall bs hald at or balow 41/ 45°F o 2t or above 135°F (113996, 113838, 114017, 114343(a))

8. When time only, ralhar than lime and lemperature is used as a pubiic healih conlral, records and decumentaton musl be mainlained {114000)

9.AR polentially hazardous food shali b2 RAPIDLY cooled rom 135°F ta 70°F, vathin 2 Rours. and then from 70°F to 41 °F, vithin & hours, Cooling shail ba by one or more of the following methods: in shallow
conlziners. szparaling lood inlo smisler porlions; a0ding ise as a0 mgredianl, LSRG an ice batn, simng lreouztly: usmg rapid cooling equipment; or, using conlainers (hal facifilale heat tansfer. (1 14002,
114002}

10. Comminuled maat, raw e0gs, of any ood containing cemminitas maal o (3w eqgs, shzl be heated (o 155°F for 15 s2c. Single meces of maat, and eggs for immediate service, shall be healed la 145°F for 16
sec. Poullry, commnuied aaulky, siufied fish 1 meal / poutiry shakt be heated lo 165°F. Other tlemperalure regquirements may epply. {114004, 114008, 114010}

11, Any polentally kazardous lcods cooked, conied and subsaquently reheated {or hot holding o senving snell b brought lo a temperature of 165°F. (114014, 114016)

12. No unpacxaged food Ihat nss bean rerved shail be re-served or used for human consumpkon. {114079) i

13. Any lcod 1s aduilarated i bears or contains any paisonous of deletenous substenca thal may rander ilimpure of injurious fo health, (113857, 143978, 113980, 112888, 113990, 114035, 114254(c), 114254.3)

14, All food contac! surfzces of ulensils and equipmenl shall be clean and sanilized [113984(e), 114097, 114099.1, 114099,4, 114099.6, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b),194441) :

5. All lood shall be oblained from 2n approved saurce, (413880, 113982, 114021-114031, 114041)

15. Shell stock shall have camalele cariification lzgs and shali be properly stored and disolayzd. (114038 - 114038.5)

47. Comply wilh Gull Syster warming seasona! reguirements. {Tie 17 GA Code of Regulations §43575, Cal Code Sectior. 113707) ) .

18, HACCP Pian 1= a wailen documznt that definsetes the formal procedtures devaioped for sate food handiing appravad hy the Nalionai Advisery Commitiee on Microbiological Criteria for Foods. (114419). A
vmitien document aoprswng a davialion ~om standard bealth code requitements shali be mainlained 3t the feod faciity. (114057, 114057.1)

13 Ready-lo-eat food contaming undercocked food or raw egg 2nd unpackaged confaclionary food contaming fiore than ¥i% alcohol may be served i the facility notifies the consumer. (114012, 114093)

20, Prombiiec Ioods may not be ofiered in censed healih care facifitiasfpubhe and prvale scheals (114091)

21 Anadeouzis 2iclected cressurzed, poianle supply of hot water and cold water shalt bz pravidzd 2l all imes (112353(c), 114029.2(b) 1141011a), 194189; 114192, 114182.1, 114485)

22 All hquié weste must dran 1 an apscoved fully lunchonng sewege dispasal sysiem {§14187)

23 Each lpo fachly sha" te Kenl r2g of vermin: rogenls (rals, ruce). cockroaches, fies.f $14288.1, 1142884, 1142595}

24 A person in charge shall he prasant at the faod faelity duning &t fiours of overaticn. (143845+133048.1, 113984,7_174073)

75, All emoloyeas arasenrq. serving or hianding foed or utensis shall wear clean. washable outer gaments of unilorms and shall vwear a haimet, cap, or other suitabla cavering lo confing hair, (113968, 1 13974}

26, Food shay e thawed under refrgeranion; coraplelely submerged under cold runming water of sufficent velocity 1o fiush loosz partcles; in microwave aven; during the cooking process. (114018, 114420,
114020.1)

7. Al tood shall be separgied and protected from centamination (143284 (a, b, ¢, d, }, 113586, 114050, 144067{2, d, ¢, {), 11408803, bi, {14077, 114088,4 (c), 114143 [c))

2B, Raw, whole producs snail be washad onor (o preparaten, (113942)

£9. At poisonous subsiznces, Jelarzani, blzaches, and cleering compounds shixt be stored separala from focd. utensils, pasking malenal and focd-contsct surfaces. (114254, 114254.9, 114254.2)

30, Food shall be storad = aopraved contsiners znd Jabelad 23 1o conlents, Foodd shal be stored al ieasl 37 adave tie oot on apdroved shefving. {194047, 114048, 114051, 114053, 114059, 114067(h),
114068 (b))

31. Ungackaged food sha be displaved 2nd dispans=d in @ mannar that profests the food from contammnation. /114063, 114085}

32, Any lood is mishrandsad il vs tabelrg 16 faise or mislazding, 7 it is offered for sale urdar the nama of anothe: fcod, of if it is an imtation of anather food far which 2 definiton and standard cf identity has been
eslatlished by raguistion, 114087, 414083, 144089.1(a, b, 114030, 144083.1)

33. Al nonfood contact surfacas of ulansils and equisment snal! oe clean, (114515 (c))

34, Food [aphies hat prenare food shall be squioped with warewashing fackiics. Testng equipment and malenals shall be providzd lo measure e applicable sanitization method. (114067(f,0), 114099,

114489.3, 114099.5, 114101(a), 11410%.1, 114101.2, 114103, 114167, 114125)

35 AV utensis and eawrment shall be fully oneralive 209 0 2cod repar (114175), AT ulensis and equipment shall be asproved. installed property, 2nd mee! applcable standards, (114130, 114130.4, 114130.2,
114930.3, 116130.4, 114130.5. $94132, 112423, 114137, 194139, 194153, 114155, 114163, 114165, 114167, 114183, 114977, 194180, 114182)

35. Al ciean and sodad bnen shall b pronedy siorzd: nan-ood items shall be stored snd displayed seoarate from [ood and food-cantadt surfaces. {114485.3 - 114185.4)Utensils and equipment shall be handied
and stored so as 10 be protected fram canlzminzton, (114074, 194089, 114119, 118424, 114161, 114178, 114179, 114083, 114185, 114185.2, 114183.5)

37. Each vending maznne shail have pested in a promenent ptace, 2 Sign Ind:catng the pwner's nzme, address, and teleshone number A secord of cieaning and sanilizing shall be mainained by the operalor in

each machie and shzi be current for al least 3¢ days. {114145) )

38 Exhaust hoods snall be rovided 1o remave losac gases, heal, grease, vapars 2nd smoke and be approved by fe focal buiding depanment. Cancpy-yps hoods shal extend 6" beyond all cooking equipmenl. Al
areas shal have suficient ver ilstion to fackitzte proper food storage. Tolet rooms shall be vented to the outsida air by a screened openable window., an air shall, or a fight-swilch activated exhaust fan,
consistent with local budding codes. (114149, 114145.1) Adequate bghting shat be provded in 2il areas to faciilzte cleaning and inspeciion. Light fixtures in areas where opsn food is stored, served, prepared,
2nd wheee ylensis are washed shall be of shatterprool construction or protacied with fight shiskds, (114148,2, 114149.3, 114252, 114252.1)

39. An accurate easiy r2adable matal probs thermometer suilable for measunng tamperziure of food shal be zvalablz fo the food handler. A thermometer +/- 2 °F sha? be provided for each hot and cold holding
un of prtentially hazardous foods snd high iemperalure warewashing machines, (114157, 114138)

40 Wiomg cloths used fo wipe service counlers, scales or othes surfaces thet may come inlo contact with food shalt ba used enly oace unless kept in clean waler with sanitzer. (114135, 14185.4, 114185.3 [d-e})

41 The potable waier susgly shall be pmiected with a backflow or back siphonage protection device, as raqured by applicable phimbing codes. {114152) AY plumbing and plumbing fdures. shall be installed in
zompliance vath l:a! phimbing ordmances. sha! be mawtained o as o orevent any contamunalion, and shall be kept clean. fufly operalive, and in good repair. Any hose used for conveying potable waler shall
te of approved maienals, labeled. oronery stored, and used for no other purpose. (114171, 114189.7, 194180, 114193, 114193.1, 114193, 114201, 114269)

43 Afood waste and rublush shal be kept m beak arsaf and rodent proof containers, Conlainers shall ba covered a1 7 limes. Al waste must bs removed and disposed of as frequently as necessary lo prevent a
nusance The extenor premises of each lood issily shiat be kel clean and free of fiter 3nd ublxsh.

(114284, 114245, 1142451, 118245.2, 114245,3, $14245.4, 114245,5, 114245.6, 1142457, 114245,8)

43. Toiet facilies shal be mamtznad clap, sanitary and in good repair. Toilet rooms shall be separatad by 2 wall-fittng seil-ciasing door. Tofle! tssue shall be provided In a permanently installed dispenser at each
lodet. The number of toilel laciities shall ba in accordance with local busding and plumbing ordinances, Toilel factites shall be provided for patrons: in establishments with mare than 20,000 sq R;
estabiishmenls offering en-site fiquor consumption, (114250, 114250,1, 114278)

44. The premises of each food facity shall be kepl clean and free of iter and rubbish; al ciean and soiled finen shail ba properly stored; non-food Hlems shall ba stored and displayed separata from (ood and food-
contact surlacas; the facity shall be keot vermin proof, (114067 (J), 114123, 194143 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 114258, 114259.2, 114250.3, 114279, 114204, 114282)

45, The walls { catlimgs shall have durzble, smoolh, ponabsarbent, light-cokred, and washable surfaces, Allfhaor surfaces, other than the customer servica araas, shall be aporoved, smooth, durable and made of
nonabsorben] malenal Mal s easly cleanale, Agproved base coving shall be provided in all areas, except cuslomer sarvice areas and where food 15 stored in odinal unopened containers. Food facities
shall be fully encksed. AY food faciibies shafl be kept clean and in good repair

(114143 {d), 114265, 114288, 114268.1, 114279, 114272)

48. Mo sieeping accommodations shal be i any room where feod is prepared, storad or soid. (114285, 114286)

47 Handwashing signs shall be posted in exch loilat foom, directing stiention fo Bie need 1o thoroughly wash hands afler using the resiroom (113833.5) (b) N smoking sigrss shal e posted In food preparation,
tood slorage, warewashaig, and viensd siorage areas (113978) (c) Consumers shall ba nolified thal clean tableware is lo be used when they refum (0 self-service zreas such a3 salad bars and bufiets. (d) Any
food Izcikly constucted befere Jaauary 1, 2004 withoul public toiel faciities, shall prominently post a Sign within the food facity in a pubiic area stating that tolet faciiies ara nol provided (1137251,

114384 fe))

45, A person prooesing to buid o famada a food facity shall submu plans for apgrovail before staning any hew construstion o remedeting of sny faciity for 130 s a retad food faciity, (114380)

49. A food 13cifly shal not be ooen for business without 2 valid pamt, {114087(D] & (c). 174381 {a), 114387)

5. An enforcament officer may impound food, equipment or ulensits (hat ars found lo be unsanitary of in disrepair. (114383)

4. ) an imerenent health hazard is found, an enforcement officer may terporarity suspend e permit and order the focd fackly immediatefy cosad, (114408, 114405)



