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PLUMAS COUNTY K3

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 Iaspection:_ & "{ (!
Facility Name: _M 3 WA (g 3 Muwn Maar Phone Number 2 S¥-3SL0O PRIDH_Z207T
Facility Site Address: _ 20X _Mae) City: __Caaearsa, Zip_ et o

) ) Type of Inspection:
Permit #  \ -1 3 X% Exp Date: 9 I N J (1 Permit Holder: _(a hnsnaer  Cogea.
— (Z TN wAT

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

o

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed: gloves used
properly

6. Adequate handwashing facilities supplied &
accessible

A\

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

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

N
9, Proper coaling methods

10. Proper cooking time & temperalures

| 11. Proper rehealing procedures for hot holding

i PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

13. Food in good condition, safe and unadulter ated

14. Food contact surfaces: clean and sanitized

In | NO-NIA | [cos | may [ our | [In | NONA] cos [ MAJ T out
) DEMONSTRATION OF KNOWLEDGE TN £ gg;";j';"“ APPROVED BOURERS
:{I [ 1. Demonstration of knowledge: food safety certification NN X ~8 Campliahts Mmﬁ:'ffmm;:"g‘ Siiondpiay
N A . T = iy i - .
ood Safety Cert o st W ekl B D“L{ 219 ] 17. Gomphance wilh Gull Oyster Regulations
EMPLOYEE HEALTH & HYGIENIC PRACTICES CONFRMANOE WITH APPROVED PROCEDURES
4 - - - : — 18, Compliance with vanance, specialized process,
X \\\\ 2. Communicable disease; reporting, restrictions & Y reduced oxygen pack aginQ &'HACCP Plan '
Jusi D ;
S g?ilgs(‘!?::harga from eyes. nose, and mouth R ] .CONSUMER ABVISORY N
4. Proper ealing, tasting, drinking of tobacco use NN X un&arzgzi?: ; ?a:és;ory AR \\
1\

Highly Susceptible Populations

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

WATER/HOT WATER

21, Hot and cold water available o
>( N Tomp 1207

LIQUID WASTE DISPOSAL

|~/ RN 2. Sewage and waslewater properly disposed

23. No rodents, insects, birds, or animals

.

RS
%070 %% % %4 0 0 0% st e e ve % %
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SUPERVISION
24, Person in charge present and performs dulies 39. Thermometers provided and accurate
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

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed; facilities maintained

27. Food separated and prolected

43. Toilet facilties: properly construcled, supplied. cleaned

28. Washing fruits and vegetables

44, Premises; personalfcieaning ilems; vermin-proofing

29, Toxic substances properly identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE:

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

30. Food storage: food storage containers identified

46. No unapproved private homes/ living or sleeping quarters

31. Consumer self-service SIGNS/ REQUIREMENTS

32. Food properfy labefed & fhonesty presentea’ 47. Signs posted; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33. Nonfood conlact surfaces clean ) 48, Plan Review

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

35. Equipment/ Uiensils approved; instalied; clean; good repair, capacity 50, Impoundment

3 ns: atorags and use 51, Permit Suspansion

37. Vending machines
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OR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
LISTS THE GENERAL Qmumpwzmﬁ FOR EACH ITEM. THE DEPARTMENT MAY

CITE ADDITIONAL SECTIONS AS APPLICABLE,

" SUMMARY OF THE CORRESPONDING LAWE AND REGULATIONS F

THIS FORM. THIS SUMMARY PAGE

- - y

d dutins. (143347} Food facilities that prepare, handle of serve noa-prepackaged poter

1A x(.oa, employess sng @ ge of and be ramed i lood salety as d ratates o el g
hazardous {ood, shail have an emu‘oyee vmo haa passwd an approved food salely certification exammnalion (1?3‘3}47 113847, 1)
2 Employees valh a commameabls ation of food. Gloves shall bz worn if an employee has cuts. ¢

A5

nds. and rashes. No emplovee shall commit any acl thal

{193848.2, 113954,113950.

J Employess eapenencing Sneszing, coughing, of unny nose shall not work with exposed food. clean eouiprent, utensils of finsos {113874)

4 No employees shall eal, dnek, or smoke in any work area. (113877

§ Empioyees are required to wash their hands velore tagimring work; belore handiing food / e“uxomnt { utensils; 35 cfien as necessary, during food preparafion, to remove solt and contamination; when switching
from working wilh taw lo resdy fo eal foods. afiar louching body parls; afier using toilel room; of 20y time wien contamination may occur. (113982, 113953.3, 113953.4, 113861, 1139868, 113973 (b-)

8. Hanawashing soap and lowels oF drying davice shal be provided n dispensers: dispensers shall be mantas ned n pood reoalr, (113853.2) Adequale facilities shall be provided for hand washmg {ood ;xegarauon

and the wasning of utensiis and ecuiprent, (113953, 1138831, 11408T()
7. Potentiatly hazardous foods shall be held at or below 41/ 45°F or at or above 135°F (113996, 113588, 114037, 114343(a))
8. When e only, rather than fime ant lempariture 15 used as a public heaili control. records and documén st be maintained {114000)

eis thal {acifilale heal ransfer. (114002,

ent; or, using ceat

uoalainers. separsting lood info smalier porions: adding e &8 an mgredient; wsing & e bath. stirmng frequantly, usmy fapid o 8qu

114002.1}
10, Communuted meat, raw egys, or any food contaning communuted meat of £aw gos, shall be haated (o 155°F lor 15 sec. Single pecss of meat, and eggs or immediate service, shall ba heated to 145°F for 15

sec. Poullry, comminuted paullry, stufied fish { meat / pouliry shalt be heated to 165°F Other temperature requirements may agply. (114004, 114008, §14610)
11. Any polenually kazardous loads cooked, conled and subsequently reheated for hot holding or serving shall be brought to a temperature of 165°F, (114014, 114016)

12, No unpackaged food that has baan served shall be re-served or used for human consumplion. {114479)
13, Any feod 1s adulierated if i bears or contans any paisenaus of deletenaus substance thal may render itimpure of imurious 1o heatth, (113857, 413678, 115980, 113968, 113990, 114035, 114254(c), 114254, 3)

14. At food contact surfaces of utensils and equipren] shall be clean and sanilized. [113984(x), 114087, 114099.1, 1140334, 115(5995 114101 (b-d), 114105, 114109, 114111 114113, 114115 (a, b, d), 114117,

114125 (h), 114144}
15. All food shall be obfained from zn approved source. (113980, 143582, 114021114031, 114041}
18. Shell stock shalt have comolete cerfification tags and shall bs properly stored and displayed (114039 - 134039.5)
17. Compty wath Gulf Oyster waining seasonal teguiremants. {Titie 17 CA Code of Regulations §13678, Cai Sode Section 113707)
18, HACCP Plan s a waiten document that delineates the formal procedures developed for safe food handhing approved by the National Advisory Committee on Microblological Criferia for Foods, (114418). A
wmitlen document approving a deviation from standard healih code requrements shall be maintained at the food facility. (114057, 114057.1)
19 Ready-to-eal focd contaming undercacked food or raw egg and unpackaged confectionery food contaiing more than %% aleoha! may be served i the facility nolifies the consumer, {144012, 114093)
20. Profubited loods may not be ofisred in hoensed health care facilties/puble and prvale scheols. {194091)
21 An adenuaie protected cressurized, potadle supply of hot water and cold watar shall be provided 2f all imes (113853{c), 174088.2(k) 114101(a), 19418%; 114182, 114192.1, 114195)
2% Allhquid waste must dremn W an apptoved fully functioning sewage dispasat system, (114187)
23. Each food faclity shat be ket freg of vermun: rodents {rats. mice). cockroaches, fiies.{ 114288,1, 114255.4, 112259.5)
24 A person in charge shall be prezent 3t the food fzality dunng all hours of operation. ’HE%&»HJ%S 1, 1139841, 114078)
28, All employess prapanng, serving orhandiing (cad of iensits shall wear clean, washable outer gamments of unilumms 75 and shail vear 3 haimet, cap, or other suitable covering o confine hair. (113968, 113974}
<6, Food shall be thawad under lerrgerancn completely submerged under cold running water of sufficient velosily to flush loose paiticles; in mictowave oven; during the cooking process. {114018, 114020,
114020.1)
27, M food shall be separaisd and protectsd from contarmination, (1135384 (3, b, o, 4, 1), 113086, 114080, 1140672, d, &, ]}, 1140880e, b), (14077, $14088.1 {c), $14143 )}
8. Faw, whole protuce sha! be washad prar i prassration, (113882)
28 Al prisonous subsiances, delergents, bleaches, and clé&niﬁq compounds shall be stored separate fom focd. ulensits, paciing matenal and focd-contact surfaces, (114254, 114254.9, 144254.2)
30 Fosdt shadl be siom wovnd coeiainers and Jabeled a3 fo contents. Focd snal b storsd &1 least 8° anove the foor on gpproved shelving. (118047, 114048, 194059, 114053, 114055, 114087(h},
1184088 (o] : . .
3%, Unpackaged {ood shaii be r‘isp?aveﬁ and disbenead in a manner that profects the food fram contemination, /114063, 1140685} : )
32, Any jood s mishranded I its labeling is falve or mislsading, I it is offersd for sale unosr the name of another food, or if it is &n irmitation of anolher fond for which 2 definition and slandard of identity has been
esbiblished by regulation, (1 15087, 114088, 114089.112, by, 114090, 144083,
33. Alt nonfood contact surfaces of utansils and equipment shall be clean, (114115 {c})
34. Food facibes (hat prapsre food shall be squipped with warewasting faciities. Testng equipment and materials shail be provided lo measure the applicable sanilization method. {1140671f,q), 114095,
114639.3, 1140945, 11416 e}, 1941019, 1141012, 114403, 114107, 114125} ) .
35 Aftulensis ang equinment shalt be fully ooerative and i geod repair {14175), A1 ulensils and eaqwpment shall e agproved. installed properly, and meet applicable standards. (114130, 144130.4, 114130.2,
(14130.3, 114130.4, V161305, 118132, 144933, 134107, 134139, 114153, 114155, 114183, 114145, 114167, 114188, 114177, 194120, 114182}
36. All igan and soited hnen shall ke properdy siored; non foerd ttoms shall be stored and displayad separate from food and food-contact surfaces, {114185.3 - 114185.4)Utensils and equipment shall be handied
and stored so as (0 be protected from contamination. (114574, 196053, 114199, 194921, 144161, 194178, 114179, 194083, 114185, 114165.2, 114185.5)
37. Each vencing maching shall hava posted in 3 prominest place, 2 sign indicating the ownar's name. address, and teleshone numbar A record of cleaning and sanifiziog shall be mamtamai by the operator in
each maching and shail fe currant for at leas! 30 days. (114145)
38 Exhaust hoods shail bz provided [0 1emova (OXIC gases, hedl, grease, vapors and smoke and be approved by the loca] building depariment. Cancpy-type hoods shall extend 6" beyond all cooking equipment, Al
areas shall have sulficient verilstion (o facilitale propet food sirage, Toflet ooms shall ba vented 1o the outside air by a sereensd upenable window, an air shal, or a fight-swilch activated exhaust fan,
consistent with focal building codes. (114149, 114149,3) Adeouate lighting shil be provided in il areas to facditate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

and whete vlensts are washed sl ba of shatierproof constuction or protected vath hight shislds, (114148.2, 114448.3, 114252, 194252.1)
39. An sccurale eastly readable metal probe thermometer suitable for measunng temperaiure of food shall be avaiabla to the food handler. A thenmometer +/- 2 °F shial be provided for sach hot and cold holding

und of pternally hazarsous foods and high terperalure wargwashing mashines. 114157, 114159)
46 Wiping cloths ysed to vape sarvice counlars, scales of oilver surfaces that may come into somtacy vill food shat be used only once unless kepl in clean water with sanitizer. (114135, 114185.4, 1141853 {d-a})
41 The poiable waier suzply shall b2 pmtected vilh 3 backfow or back siphonage prolection dewice, as required by applicable plumbing codes. {114182) All plumbing and plumbing fixtures shall be installed in
comphance vath local plumbing ordinances. shat! be maintained so as to prevent any contaminalion, and shall be kepi clean, fully opealive, and in good repair. Any hose used for conveying potable water shall
b2 of approved matenals, labeled, pronedy stored. and used for no other puipose. {11471, 114789, 1, 114180, 114103, 114193.1, 1141988, 114201, 114269)

42 A fooct waste and rubish shall be kept in leal proof and rodent proof containers. Containers shall ba coversd at 21 times. All waste must be removad and disposed of as frequently as necessary o prevent a
nusance  The extencr emises of sach load facilty shatl be kepl clean and frag of fiter 2ng rubbish.
(114244, 144045, 1142484 1 ‘ms 2 114245.3, 1143454 194048 5, ﬁs!-Zé 4 ié?é& 7, 114245, 8}

4% Todet facibties shad 1 :

st The ny

«I‘si,e:?if:q dispansed ol each

wovided In & permanen

st e fully enciessd, Al food fatiities & Hapt clesn aﬂj n gc»:ﬁ 150l
(118943 (o}, T94285, 194284, TI42BR A, VIEITY, THITE
lang i wix;s%i b i any toom whers food 13 prepaved, szmﬁ % sw {444288, ﬁi?@&l

ms 1o ;m; mmrmam bafers Janugry 1, 2004 withoy! public mﬂet facifties, shall prominestly post & Sigh wihin me !ocad facdity in 3 pub%r ares stamg that todet facsities ate ol provided (113‘125 1,
114381 (o))

45, A pareoe peopong to bl of remodss 2 Tood tacility shad submit plans kot approval belors slanting aey new construction of rsnodeding of sny fadity for 198 ae a retal food faclity, (114380)

45 A foord lacifity shal ned be open Tor business without & valid permdd. {1 14087(0) & (g}, 194381 {u), 1143873

5. An enforement offioss may ampound food, squipment o wenails that ars found 1o be unsenilary of in davensir, (114353)

51, § an dreronent head fuaed i foundd, i anforcamment offioar maty tempotarily suspand the pemit and omder the food fackiy imedistely dosed. (114409, 114405)



Facility Name:
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OBSERVATIONS AND CORRECTIVE ACTIONS
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