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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sactions and general requirements that correspond to each violation listed below

In=In compliance N/O = Not observed NJ/A = Not applicable COS = Corrected on-site MAJ = Major violation ~ OUT=Out of Compliance

cos [ MaJ T out

| cos | mas | our

In | woaj _
DEMONSTRATION OF KNOWLEDGE
N [ 1. Demonstration of knowledge; food safety certi
Food Saféty Cert Name: Exp. Date
_ Steves acouy 3 L/ (9

% EMPLOYEE HEALTH & HYGIENIC PRACTICES v
X N

2. Communicable disease; reporting, restrictions &

exclusions

3. No discharge from eyes. nose, and mouth

4. Proper ealing, tasting, drinking or tobacco use

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed: gloves used
properly

6. Adequate handwashing facilities supplied &

accessible
TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cold holding temperatures

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

9. Proper cooling methods

NN

A\

In__| NO-NIA |
i FOOD FROM APPROVED SOURCES

15. Food obtained from approved source
16. Compliance with shell stock tags, condition, display

17, Comphiance wilh Gull Oyster Requiations

CONFORMANCE WITH APPROVED PROCEDURES

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

GONSUMER ADVISORY

19. Consumer advisory provided for raw or
undercooked foods

N

Highly Susceptible Populations

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

X

%

A
%

WATER/HOT WATER
21, Hot and cold water available 0
FA\\ 1oy [20°%FF
' LIQUID WASTE DISPOSAL
m Sewage and waslewaler properly disposed | |

VERMIN

10. Proper cooking time & temperalures
| 11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION

12. Retumed and re-service of food

23. No rodents, insects, birds, or animals

ooy 13. Food in good condition, safe and unadulter ated
.| 14. Food contact surfaces: clean and sanitized
SUPERVISION ST
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints 5! PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facifities maintained
43, Toilet facilities: properiy constructed, supplied, cleaned

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

44, Premises; mmwm%mmmg
) NT FOOD FACILITIES

29. Toxic substances propery identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE 45. Floor, walls and ceilings: built, maintained, and clean G
30. Food storage; food storage containers identified 46. No unapproved private homes/ living or sleeping quarters
31, Consumer self-service ; SIGNS/ REQUIREMENTS
32. Food properiy labefed & fonestly presentea’ 47, Signs posted, last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33, Nonfood contact surfaces clean ) 48, Plan Review
34, Warewashing facililies: installed, maintained, used: test strips 49, Permits Available
35. Equipment/ Utensils approved; instalied; clean; good repair; capacity 50, Impoundment
- » §1, Permit Suspension -
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SUMMARY OF THE CORRESPONMDING LAWS AND REGUIATIONS 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. Lo

5 i retates fo they

ceqtification exammalzoﬁ‘ {11384
300N & e 4t

. 1443847} Tood facilities that
7-113947.1)
a werh if an

{113842.2, 113956,113950.5, 113873(a)}

Employess experencing sneezing, Coughing, of runny nose shall nol work with exposed food. clean eauipment, ulensds o inens [113974)

No employees shall eat, dnek, or staoke i any work area {193077)

Ermployess are requred 1o wash sl heads. oelore begimning work; befote hisndling food / equipment { wlensils; 25 often as necessary, during food preparation, 1o remove 5ol ang conlamination; when swilching
from working wilh raw lo ready o eat foods. after louching bady darts; afier using tollel room; of 20y lime when contamination may ocour, (113952, 1139538.3, 113953.4, 113961, 113968, 113973 o)

&. Handwashing soap and towels oF Grying dawce shall be provided 1n dispensers. dispenzers shall be mantanad in good repair, (1138532} Adequate facilties shall be provided for hand washing, food preparation

and the wasiing of ulensis and eguiperant, (113953, 113983, 1140671
7. Potenlially hazardous foods shall be held al or balow 417 45°F or at or above 135°F (413896, 113698, 114037, 114343(s))
& When tme only. rathes than lime and lemparatue is used as 2 public health conlrol, records and Jocumentation must be maintained {114000)

[ RN

coﬁiénhefs. Separalmg -.’ood nfo smisis g equipment; or, using containers that (acilitale heat transfer. (114602,

114002.%)
0. Comminuled maat, raw eggs, of any food contaiiing commsnutad meat of faw egas, shall be heated (0 155°F o 15 sec. Single meces of meat, and eggs for immediate service, shafl b2 heated to 145°F for 15

sec. Poulliy, comminuted ooultry, stulied fish / meat / pouliry shall be heated {o 165°F . Other iemperature requwements may apply. (114004, 144008, 114010)
. Any potenually hazardous loods cooked, cooled and subsequently reheated for hot holding or serving snalt be brought to a temperature of 165°F, (114014, 114016)

12. No unpackaged lood thai nas been served shall be re-served or used for human consumplion, {114079)
13, Any leod 1$ adulterated tf if bears or contains any poiscnous or delelenous substance that may render i impure o injurious fo health, (113967, 413078, 113980, 113588, 113090, 114035, 114254(c), 114254.3)

14. All locd contact surfaces of wlensils and squipment shall be clean and sanilized. [113984(z), 114097, 114099.1, 114093.4, 114(99.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114145 {a, b, d), 114117,

114125 (b}, 1121449 . . . . )

15. All food shall be oblained from an approved source. (113986, 113982, 114021114031, 114041)

18. Shetl stock shalt have complete certification tags and shall be properly storedt and displayed. {114639 - 144036.5)

17, Comply with Gulf Oyster warning seasunal reguirements. {Tile 17 CA Coda of Requiations §13675, Cal Sode Section 113707)

18, HACCR Pian 12 a vniten socument that defineates the formal procedures devaloped for sate food handling approvad by the Nationai Advisory Commifies on Mictoblological Criteria for Foods, (114419). A
wiitien document approving a deviation from standard health code req ts shall be tained at the food facility, (114057, 114057.1)

19 Ready-to-eat food containing undescaaked f00d or raw egg and unpackaged confactionery food contaming miore than %% alcohol may be served if the facility nolifes the constimer. (114012, 114093)

20. Protubites foods may not be ofiered 1n licensed health care faciliias/publc and prvate scheols. (144094) ’

21 Anadequaie protected peessunzed, potadle supply of hot water and cold water shall be provided 21 all times (133253(c), 114089.3(b} 114101(a), 114180; 114192, 114192.1, 114195)

22 Alihquid waste must dran 1o an approved fully funchoning sewage dispasat syslem. {14157}

23. Each fooc facilily shart be weol freg of verminy: rodents {rate, mica). cockroaches, fiss.f $14258.1, 11425%.4, 114250,5)

24 % person in charge shall be present at the food faciiy during all fiours of oneration. {113845-113945.1, 1139843, 114078)

25, Al employess nrenasng, serving of handling {oad o utensils shall wear clean, washable outer garments of uniforns and shall wear 3 haimet, cap, of ofher suitable covering fo confine heir. ({13888, 11 397)

46, Food shail be thawad under relngeration, completely submerged under cold nunming water of sufiicient véieity to flush Joose particles; in microwave oven; during the cooking process. (114018, 114020,

1440201 :
27. Ml food shall be separaied and protectsd from conlamination. (113984 {a, b, ¢, 4, £}, 113985, 114058, 114067(a, d, &, ), 11406%(2, b}, 114077, 1140891 {c), 114143 (c))

28. Raw, whole prodice shall be washad pror i pragaration, (113952)
#8. All prisonous subsiznces. detergents, bleaches, and cleaning compounds shall be stored separala from focd. ulensils, packing matenat and lood-contact surfacas. (114254, 1142544, 114254.2) )
30. Foud shall be stored o approved containers and Iabelad a5 fo contents. Food shall ba stoved at feasl 87 sb0vs the ooy an approved shelving, (114047, 114043, 1148819, 194853, 114055, 114087(h), ,

144550 toy ,

3. Unpacksged food shall be displayed snd dispensad in ¢ mannsr hat prolects the food from contamination, {1 14063, {14065}

32. Any food is mistrandes 1f #s labeling is (aise o misleading, I It i5 offersd for sale under e name of anoiber food, or if tis an imitation of another food for which & definition and standard of identity has been
esiablished by requlation, (114087, 114080, 134088, 4a, by, 114090, 13408343

33. Al nonlcod contacl surfaces of utansils and squipment shall be clean, (138115 (c))

34. Foog facies 1.t pranare food shall be squipped with wareweshing facitties. Testing equipmant and matenals shall be providad lo measure ihe applicable sanitization method, {114067{f,g), 116093,

114654.3, 1140995, 15490 a), 19810, 1147012, 192903, 194197, 114125}

35 Al wtensis ang equiment shall be fully operalive and in good repair {114175), AY ulensils ang sqrpment shill b6 aproved. installed properly, and meet applicablé standards. {114130, 114430.1, 114130.2,
H4130.3, 134130.6, V14130.5. 114932, 144133, 118137, 134139, $14153, 114155, 114163, 114185, 114167, 114169, 114377, 194180, 114182} . ;

3. All clean and sonad hnen shalt bs propady sinred: non-food tems shall be stored and displayad saparate from food and food-contaet surfaces. {114185.3 — 114185.4)Utensils and equipment shall be handied

and slored so as (0 be protected from contomination, (114574, 11405, 114498, 114424, 114161, 114178, 114179, 114083, 114105, 114185.2, 114185.5)

37, Each venting machine shall have posted it 2 prominent place, 2 sign indicating the ownar's name, address, and teleohone number A record of cleaning and sanifizing shall he maintained by the openator in

each maching znd shall be current for at least 30 days. (114145) . - ’

38 Exhaust hoods shatl be nrovded fo temevs toxic gases, heal, grease, vapors and smoke and be approved by te local building depaniment, Canopy-ype hoods shall extend 67 beyond all cooking equipment, Al
areas shall have sulficient venillstion to facilitate propat food storage, Talet rooms shall be vented to the outside air by a screened openable window, an air shal, or a light-swilch activated exhaus! fan,
consislent with focal building coces. (114148, 114145.5) Adequate lighting shaf) be provided in ait areas 1o facritate cleanng and inspection. Light fixtures in areas where open food is stored, served, prepared,
and where ylensds are washed shall be of shatterprood consiruction or protected vah light shiskds, {114148.2, 114146.3, 114252, 114252.1) ’

39. An pccurate easiy readable metal prebe thermameter suiteble Tor measunng temperature of food shall be avalabla 1o the food handler, A tharmometer +/- 2 °F shalt be provided for each hot and cold holding

und of patentially hazamkus fo0ds snd high temperalwre warewashing machines. (194157, 114159)
40 Waoing clolhs used (o wipe service counlers, scales or olfer surfaces that may come ilo contact with food shali ba used only once unless kept in clean waler with sanitizer, (114135, 114185.4, {14185.3 {d-o})
41 The potavle waier supply shall be pmiected wilh a backfow of back sishonags protectios device. 2s required by applicable plumbing coddes. {114192) Al plumbing and plumbing fixtures shall be instalied in
complianee vith tocal phimbing ardinances, shat! be mamtained 50 as (o prevent any contamination, and shall be kept clean, fufly operative, and in good repair. Any hose used for conveying potable water shall
be of approved maienss, labeled. oropery stored, and used for no other purpose. (114371, 134189, 114180, 194183, 1141931, 114198, 114201, 114268)
42 Altfoodt waste and nubixsh shall be kept in leak trool and rodent proof containers. Containg:s shall ba covered a1 a1t fimes. All wasie must be removad and disposed of a5 frequently as necessary fo revent a
nusance  The extenir prenises of sach food facilty shall ba kapl claan and foe of fiter 2ng rubbish,
194288, 114745, 1142651, 114245.2, 11€725.3, 1142454, 114245 6, 1142458 ¢

! 4 144257, 1142571, 114258, 19620 2, 44 75, 114281, 142871
strfaces. All ooe suifaces, other ha customsar service areas, shall be approved, rable and made of

ichart i 3l oreas, Byceht CUSiOMST Sefvics Aress and whers i & sloged in adoing unsosned oonlainas B loa
VA 0 i eEE, exCol CUSICINET SGfVICY /8RS SNl Wers g B = GOz unooangn Oiiainess, PO Weanes

45, The valls / cailings shall have dur
renabsorhant materad hatis sasly caan 1o SHING
stiaft be fuilly enclossd. Al food faciiies shall be kept clenn and In good e

(114343 (d), 114285, 198288, 194288.1, 11€2YS, 114278

46. No slzepeng sccommedations shall be in any room whaes food is prepared, storsd o sold, (194285, {14288)

4f * e % : Eed

ot {13851.5) B No 2ol : :
ahuAg, &0 U of 4 i ; vl hay retults 10 Seif-service ¥ B ¢
food facilty eonstucted bufore January 1. 2004 withoul public fodet faciities, shall prominentty post a sign within fhie food faolity i a pubiic ares stating that toilet facsities 4re nol provided
114381 {e))

45, A parson proposing o buld o reroded & Tood tacility shadl submut plans for spproval batore slating any new construction of remadading of any facly for t9e as a retasd food faciity, (114380)
48, A food lacilfty shafl ot be open for business wilhout 2 valid parmat, (11408110} & (), 114381 {2, 114387
89, An enformement offioss may impound food, squipment or utensits that ars found 1o be unsaniiary of in distepair, (1§4293)
51 i awnnant headts hazied 15 found, 20 enforcament officer may terpocarty suspend B panmit and crter the food fackity memediately dosed. (114409, 113405)
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