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
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Date of Inspection: i[ﬁ [ l ]

Facility Name: ’\%\ OISl \&og\c

Phone Number 2S¢~ R33N prID# kS

City:

Cpm ST

Zip_ SO0

Facility Site Address: _\\Z. WA B v

Type of Inspection:

Permit Holder:

R\m—a €L @u.qu\

Pemit #7143 (> Exp Date: 2/{ //V

(lm%

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

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

OUT=0ut of Compliance

In | noNa | ‘ [cos | mas | our | [In T NONA] €0s | WAJ_| out
DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES
b | 1. Demonstration of knowledge: food safety certification RN A 15, Food obtained from approved source _
Food Safety Cert Name: Exp. Date 16, Gompliance with shel stock tags. condition, display
Eon Lasona S’/ I ' 20 17. Compliance with Gulf Oyster Regulations
+ CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

\\\\‘ 2. Communicable disease; reporting, restrictions &
& exclusions

18, Compliance with variance, specialized process,
reduced oxygen packaging, 8 HACCP Plan

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

NN

4. Proper ealing, tasting, drinking of tobacco use

19. Consumer advisory provided for raw or
undercaoked foods

N

PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used
property

20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

N\ 6. Adequate handwashing facilites supplied & Q
'&\\ accessible \\\\

WATER/HOT WATER

TIME AND TEMPERATURE RELATIONSHIPS

\Y 21, Hot and cold water available o,
Temp l Q =

7. Proper hot and cold holding temperalures

" LIQUID WASTE DISPOSAL

8. Time as a public health control; procedures &

X records

m 22. Sewage and waslewaler properly disposed 1T 1
VERMIN

9. Proper caoling methods

10. Proper cooking time & temperalures

M M K MK

p. S 11. Proper reheating procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

13. Food in good condition, safe and unadulter ated

23. No rodents, insects, birds, or animals

A

AN
. sanitized

SUPERVISION
24. Person in charge present and performs dulies 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25. Personal cleanliness and hair restraints : |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facilities mainlained

26, Approved thawing methods used, frozen food
21. Food separated and protected

43. Toilet faciities: properly constructed, supplied. cleaned

28. Washing fruits and vegetables

44, Premises, personal/cleaning items: vemin-proofing

PERMANENT FOOD FACILITIES

29, Toxic substances propery identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE 5

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

|_46. No unapproved private homes/ living or sleeping quarters

30, Food storage: food storage containers identified

31, Consumer self-service ) SIGNS/ REQUIREMENTS

32. Food properiy labefed & fonestly presented’ 41, Signs posted: last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33, Nonfood contact surfaces clean 48. Plan Review

34, Warewashing faciities: installed, maintained, used: tes! strips 49, Permits Available

36, Equipment/ Ulensils approved; installed; clean; good repair; capacity 50, Impoundment

36. Equipment, utensils and linens: storage and use

37. Vending machines

38. Adequate ventilation and lighting; designated areas, Use _»
- A

Title

Received by (Print) LoD cU\
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Received by (Signature) \
(‘\

Spegcialist (Signature) \
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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.

4. All lcod employees snall hiave sdequale knowledge of and be raned in fond salely as i refates to their assianed dulies, {113947) Food facilites that prepare, handle of serve non-prepackaged polentially
hazardous food, shaif have an employee who has passed an aoproved fona szfely certfication examinalion (113847.111947.1)

2 Employees wlh a communicablz disease shall be excludad from I foed facitily / preparation of food. Gloves shall bz worn if an employee has culs, wounds, and rashes. No employee shali commit any act thal
may conltamimale o adulleraie lood, food contact surigce of utensils. {113348.5}, The permil holder shall require food employees Iy report incidents of iliness o injury and comply with all applicatie restrictions.
(113249.2, 113950,113950.5, 113873(a}}

3 Employees experiencing sneezing, coughing, of runny nose shall nol work with exposed food, clean equiprent, wiensils o linens. (113874)

4 No employess shall eal, dnnk, or smioke In any work area. {113977)
5 Employees are required to wash thaw fiands. befare beginning work; belore handiing food / equipment / ulensils; 25 often as necessary, during food preparation, (6 remave soil and contamination; when swilching

from working wilh raw to ready (o eat focds. aflar louching body pads; afier using toilet room; or 20y fime when contarmination may occur. (143952, $13953.3, 113053.4, 113961, 113968, 113973 {o-f))

6. Hantwashing s0ap and towels of drying device shall be prowded in dispensess, dispensers shall be mamtanad in good repair. {(113853.2) Adecuate facilities shall be provided for hand washing, food preparation
and the wasming of ulensiis and equinment, (113953, 113883.1, 136067{f)

7. Potentially hazardous foods shall be held at or below 41/ 45°F or at o abave 135°F (113896, 113998, 114037, 114343(a))

8. When ime only. rather than time and lemperaivre is used as a public healih control, records and documentatinn must be maintained {114000)
8. All polentially hazardous fod shall be RAPIDLY cooled from 135°F to 70°F, within 2 hiours, and then-from 70°F 1o 41 *F, willin 4 hours. Cooling shall bs by one or more of the following methods: in shaflow

containers, separaling lood nto smatler portions; adding ice as an ingrediant, using an e bain, shrng frequantly usng rapid cooling equipment; or, using conlainers that Tacilitate heat transfer, (114002,
114002.1)

10. Communuted meat, raw eggs, or any food conlaning comminuted meat or 15w 8ges, shall be haated (o 155°F for 15 sec. Single pisces of meat, and eggs for immediate service, shall be healed to 145°F for 15
sec. Poully, comminuted paultry, stufied fish / meai / pouliry shalf be heated to 165°F. Other lemperature requeements may apply. (114004, 114008, 114010)

. Any potenually Fazardous foods cooked, cooled and subsequently reheatad for hot hotding or serving shall be braught to a temperature of 165°F. {14014, 114016)

12, No unpackaged lood that nas been served shall be re-sesved or used for human consumplion. {114079)
13. Aoy feod 15 adulterated d it bears of conlaing any peisonous of deletenous substance thal may render it impure of inurious to hegith, (113867, 13978, 113960, 113588, 113990 114035, 114254(c), 114254.3)

14, All foed contact surfaces of ulensils ang squipment shafl be clean and sanilized. [113984(e), 194037, 114099.1, 114099.4, 114098.8, 134101 (b-d), 114105, 114109, 114113, 114113, 114115 (a, b, d), 114117,

114125 (), 114141) )
15. Al {ood shall be obtained from 2n apptoved sourca. (113980, 193982, 114021-114031, 114041}
18. Shell stock shall have complets carfification lags and shali be properly stored and displayed. [114039 ~ 114639.5)
17. Comply wath Gulf Oysler warning seasunal requirements. (Tits 17 CA Cote of Regulations §13675, Cai Code Section 113707
18, HACCP Plan 15 & wniten cocument that delinestes the formal proceduras devaloped for safe food handling approved by the National Advisory Committee on Microblological Criteria for Foods. {114419), A
vatien document approving a davighon from standard health code req ts shall be mainlained at tha food facility. (114057, 114657.4)
13 Ready-to-eat food contaming undercacked 1004 or raw egg and unpackaged confectionery food contaming rore than %% alcohol miay be served if the facility nolifes the consurmer, {14012, 114093)

20. Protubited foods may not be oftered i licensed haalth care faciliies/pubht and prvate scheols (144694)

21 An adequate protected cressurized, potapie supply of hot waler and cold water shall be provided at all tmes (113383(c), 114093.2(b) 114101(a), 114188 114192, 114192.1, 114195)

22 Aftbquid waste must dram (o an approved fully iunchoning sewage dispasal system. [{14187}

23. Each fooc facdity sha e kot freg of vermn: rodents {rats, mica). cockroaches, fins.{ $14288,1, 114250.4, 114258.5)

24 A person in chasge shall be presant 3t the fond facility duning all hours of operation. {113845-113845.1, 113984.1, 114075}

25, All emptoyees prenarng, serang of handling food or wlensits shall wear clean, washable ouler parmants of unifunms and shaif wear 2 halmat, cap, of other suitable cavering to confing har. (113869, 113974)

46, Food shail be thawed under refngeration; complately susmerged under cold runming walsr of sufficent vatocily to flush loase particles; in microwave oven; during the cooling process. {114018, 114020,

114020.1)
27. Allfeod shall be separated and protected from contamination (1135384 (a, b, ¢, d, , 113986, 114560, 11406705, d, ¢, 1), 114064(z, b}, 194077, 114609, (c), 144143 (c)}

28. Raw, whole proguce shall be washad pror i preparatan, (113652}
9. All pisonous subsinces, delergents, bleashes; and cleaning compounds shall be stored separata from food. ulensils, packing m | and focd-contact surfaces, (114254, 114284.4, 194254.2)
30. Foud shadl be stored g conipiners and labeled s fo contenls. Food shel be slored at est B7 approved shelving. {114047, 114048, 1146517, 114643, 114055, 114087(h),
114668 (b)) i
39 Ungackaged food shai be displayed and disnensad iv 2 mannar that proscts the ford from contarminalion. 144083, 114065}
3% Any food is mishrandzd f 3 tabeling 15 faiss o mislending, I if is offered for sale urder the nsme of anothar {ood, or I i is &n Imitation of ancther food for whick 2 definifion and standard of identity hias been
eslablished by requianon. (144087, 114089, 11408812, by, 114050, 114083.4)
33. Alf nosleod contact surtaces of ulensds and squiprrent shall be clean, (114515 (c))
34 Food fachies 1hat prepare: food shall be equipped vith warpwasting fachis Tesbng equipmant and matenals shall be provided to measure ihe applicable sanitization methed, {114067(¢,4), 114088,
114638.3, 114005.5, 114100}, 1349051, 114101.2, 116303, 114107, 114125}
35 Altwensis ang eounment shall be fully operalive and i good repasr. {114175), & ulensils ang eauipmaent shilt te angroved. instaled properly, snd meet apphcable standzeds. (114138, 1143 36,1, 114130.2,
41003, 114304, VIAER0.5, 114452, 116433, 114137, 194138, 114153, 114155, 114183, 114165, 114167, 114188, 114177, 114120, 114182 .
36. Alf ciaan 2nd soted knen shall be propedy siored: nonlood items shall be stored snd displayad saparate from food and food-cantact surfaces, {114185.3 ~ 114185 4)Utensils and equipment shall be handled
and stored 5o as 10 be prolecled from contomination. (114074, 114081, 114998, 114421, 194161, 114478, 116179, 114083, 114105, 114186.2, 114385.5)
31, Each vending machine shah have posted it a promunert place, & sign indicating the owner's name. address, and teleohone numbar A record of cleaning and sanilizing shall be maintained by the opsrator in
each maching and shalt be current for at leas! 30 days, {112945) )
36 Exhaust hoods shalt be proviied 1o temovs toxic gases, heat, grease, vapars and smoke and be approved by the local building depanment. Canopy-type hoods shall extend 67 beyund all cooking equipment, Al
arezs shall have sulficent ventlstion to iaciitate propet food storage. Toflet 1ooms shall be venled fo the oulside v by 3 screened openable window, an air shak, or a light-switch activated exhaust fan,
consistent with local building codes. (114149, 114145.3) Adeouate lighting shaf be brovided in 21 areas lo facilitate cleaning and inspection. Light fixtures in areas where open focd is stored, served, prepared,

and where ylensas are washed shail ba of shatterroof construction or protacted with light shields, (114148,7, 114146.3, 414252, 194252.%)
39. A accurate pasiy nadable metal proba thermometer suitable for measunag temperature of food shall be availabie fo the food handler, A thermomater +/- 2 °F st be provided for each hot and cold holding

urst of potersally hazardous foods and high lemperalure watewashing mackings. (114157, 134159}
40 Wining clotas used to wane sarvice counters, scales o ofher surfaces that sy come into contact wilh ford shali be used only once unless kepl in clean waler with sanitizer. (114135, 994485.4, 1141853  {d-e)}
41 The poiable waier suocly shall be protested willk a tackfow o back siphuniage prolection device, as required by applicable plumbmg codes, (114192) Al plumbing and plumbing fixtures shall be installed in
comphance vath local phimbing ordmances. shall be maintained S0 as 1o prevent any contaminalion, and shall be kept clean. fully operative, and in good repair. Any hose used for conveying polable water shalt
be of approved matenzis, 1abefed, oropesty stored, and used for no other purpose. (414171, 141891, 114190, 114193, 114193.1, 114199, 114207, 114269)
42 Altfood waste and rubdsh snall be kept in Jeak proaf zne! rodent proof conlainers, Conltaingss shiah be coversd al ot times. AR waste must be removed and disposed of 2s frequently as necessary fo prevent a
nusance  The extenor premisas of each 100g faciily sha be kepl tlean and free of fiter and rwhbish.

{192248, 114248, 114245.4, 114245.2, 114245,5, 1142454, 114245,5, 162456, 1142457, 114245.8)
43, Toket facilities shat be mamtaned clean, sanilary and in good repair. Tollet roems shafi be separated by 2 wall-fiiing self-closing door. Tollst tissue shall ba movided in 8 permanently installed dispenser at sach

lisied. The number of tedlet laciliies shaii ba in accordance with local buiding and plumbing erdinznces, Todel faciites shall be provided for patrons: in establishments with more than 20,000 sq it
establishiments offering en-site Fouor consumption, (194250, 114250.1, 114278)
44. The premuses of each food Tacity shall be kap! clean and frés of liter and bt ail clsan and solled linen shatl be proparly stored; non-food items shall be storxd and displayed separate from food and food-
contacd surlaces; the faclly shall be kent varrin proof, (114067 (j), 194125, 194143 (a) & (b), 114266, 134286.3, 114266.2, 1942564, 114257, 1142571, 114259, 194250.2, 114250.3, 114279, 114284, 114282)
45. The walls  cetings shall have dusabie, smooth, nonabsdrben, light-coored, and washable surfaces. Allflaor surfaces, other than the customer servics areas, shall be anproved, smooth, durable and mada of
nonabsorban) matenat that 1s sasily cleanable. Approved baze coving shall be peovidad in all areas, except cuslomer satvice sreas and where food 15 stored in original unopened containers. Food fariites

stalt be fully enclosed. ANl food faciities shall be kept clean and in good tepair
(114143 {d}, 114266, 194268, 114268.1, 116779, 114272}

48, Mo sizering accommesanons shall ba in any 1oom whate Tood 15 prepared, stored or sold, (194283, {14288) .
41 Hardwashing signs shal be posted b each (iled room, directing aftention lo the need to thoroughly wash hands afler using the restroom (139555} (b) No smoking signs sha be posted in foad prenaration,
food slorage, warewashing, and uiensd slorage areas {113978). {c) Consumars shall b2 nolified that clean tabéewnre is to be used when they retum 10 sell-service aneas such as salad bars ang buffets, {d) Any

lood faciity ronstucted before January 1, 2004 without public tefe! faciities, shall prominently post a ign within the food laciity in a public arez stating that toilet factities ate nol provided (1137251,
114381 Ie))
48. A parson propsng to ik o el 2 food Taclity shall subnmil pdans for appeovat bafors slating aay new consttion of rensdel
48 A food facifty shad nof be open ki business without & vald parmit. {1 1405710 & (), 194381 (), 114387}
0. An enloroement offions may impound food, eguipment or wlensils (hat ars kund o be unsanitary of in datepalr, ($1438%)
54, fan erennant heolhs haard is found, a0 enforcament offiuer may temporarily suspend e pennét and order the food facilfty snemediataly dossd, (114408, 114408

log of wny faclity for use = a retad food facilily, {114380)




