PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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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=Out of Compliance
In | wowa | v [cos | may [ our | [In_| NONA] C0S | MAJ | out
} DEMONSTRATION OF KNOWLEDGE TN g?:g eﬁ?g: ::;:VZ\;E::U?;URCES
; # - Complance v —
- | | 1. Demonstration of knowledge: food safety cemﬁcauog R 5 R e S
aod Safety cﬂm o g e Epalih:s | l S 57147 Gomphanca wih Gul Oyster Regulations
N eI FRACTIEES 7| CONFORMANCE WITH APPROVED PROCEDURES
N - - ; — 18, COmpmcemh variance, specialized process,
24 \\\ 2. Communicable disease; reporting, restrictions & ){ reduced bxygen packaging, & HACCP Plan
B ;ngstl;i’snjharge from eyes. nose, and mouth i o Consmer o GOONSUII:lZ ?D‘"SORY
4. Proper ealing, tasting, drinking of lobacco use ——— undercooked m:c'ji fy provided {or raw or &
’ PREVENTING CONTAMINATION BY HANDS 7 Highiy Susceptibie Populations
){ & };f:::ﬂ‘;'ea" and propesly Washed: gloves used \Z 20, Licansed health care facillies/ public & privale
% \\w 6. Adequate handwashing facilities supplied & @ - schools: prahibited 'mi‘;m’gﬁ’v”m
N accessible N -
) TIME AND TEMPERATURE RELATIONSHIPS m 21, Hotand cold water available oy 1209614
M [ 7. Proper hot and cold holding temperatures £ AT DISPO%A_[?—L
)( & Tlmzsa P e oare Bondiges m 22. Sewage and waslewaler properly disposed I T 1
- VERMIN
b 9. Proper cooling methods . : :
oY% 10. Proper cooking lime & temperatures 23. No rodents, insects, birds, or animals
L4 11, Proper rehealing procedures for hot holding
< PROTECTION FROM CONTAMINATION
N4 12. Returmed and re-service of food NN
4 N\\ 13. Food in good condition, safe and unadulter ated \\\\
% 14. Food contact surfaces: clean and sanitized A\
7
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SUPERVISION ouT OUT
24. Person in charge present and performs dulies 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse propery disposed; facilities maintained
21. Food separated and protecled 43. Toilet facities. properiy constructed, supplied, cleaned
28. Washing fruits and vegetables 44, Premises; personalfcieaning ilems; vermin-proofing
29, Toxic substances propery identified, stored, used NT 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 & fionestly presenteo’ 47. Signs posted; last inspection report available
EQUIPMENT/ UTENSILSI LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood conlact surfaces clean 48, Plan Review
34, Warewashing facilties; instalied, maintained, used: tes! strips 49, Parmits Available
35. Equipment/ Ulensils approved; installed; clean; good repair; capacity S 50, Impoundment
36. Equipment, utensils and linens: storage and use £ 51, Permit Suspension.
37. Vending machines \
38, Adequate ventilation and lighting; desegnated areas, use
Title

i

Received by (Signature) /{/I M 24

Specialist (Printf )
AT {L\pc&q

pemahst W }\)

Re-inspection Date:




SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONE 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 ADDITIOMAL SECTIONS AS APPLICABLE, v

1. Alf food employess snall have adequate knowtedge of and be tramed i food salaty as  retates to their assigned dulies. (113347) Food facilities that prepare, handle of serve non-prepackaged potentiatly
hazardous food, shal have an employee who has passed an anproved food salaty certificalion exammalion (153947-113947.4)
2 Employees valh a communicablz disease shall be excludad from the food lacihly / preparstion of food. Gloves shalt be worn if an employee has culs, wounds, and rashes. No employee shall commit any act that
may conlaminate of adullerate food, food contact surlzce or utensils, (113848.5), The permit holder shall require food employees 1o report incidents of iliness of injury and comply with all applicable restrictions.

{113945.2, 113950,113950.5, 113973(a))
3 Employees expeniencing sneezing, coughing, of runny nose shall not work with exposed food. clean eauipment, ulensids or linens. (113874}

4 No ernployees shali eat, dnok, or soke in any work area (113977}

5 Employees are requied to wash thelr hands: vefore beginning work; before hanging food / equipment / utensils; 28 often as necessary, during foad preparation, to remove soif and contamination; when swilching
from working wili rzw lo ready to ea! foods. aflar louching body derls; afiér using taitel room; of aay time when contamination may ocour. (113952, 113953.3, 1139834, 113961, 113968, 113973 (o)

8. Hanawashing soap and tows!s or drying cevice shall be providsd in dispansers. dispensers shal ba mantained i godd repair, {113852.2; Adequate facilities shall be provided for hand washing, food preparation
and the wasiing of ulensits and eguipment, (113953, 113853.1, 194067(())

7. Potentially hazardous foodds shall be held at or befow 431 45°F or at or above 135°F (113896, 113608, 114037, 114343(3))

8. When time crily, rather than {ime and lemperature is used as a public health coniral, records and documentaion must be mainiained {14000)
8. All polentially hazardous foad shall- be RAPIDLY codled from 135°F 1o 70°F, wathin 2 hours, and then from 70°F 10 41.°F, within 4 hours. Cooling shall ba by one or more of the folloving methods: in shallow

containers. separaling lood inlo smatler porlions: adding ice as an. ngredient; using an ice bath, simng frequantly; using rapid cooling egquipment; or, using containers that facilitate heat transfer. (114002,
114002.1) j

0. Comminuted maat, raw egus, or any fond conlaming comminuted meat o 1aw eggs, shall be haated 1o 155"F {or 15 sec. Single preces of meat, and sggs for immediate service, shall be heated to 145°F for 15
sec. Poullry, comminuted oultey, stufied fish / meai / poultry shall be healed (o 165°F . Olher iemperature requirements may apply. (114004, 114008, 114010}

11, Any potentially hazargous foods cooked, £ooled and subsaquently reheated for hot holding of serving shalt b brought to a tempsrature of 165°F. (114014, 114016)

12, No unpackaged food that nas been served shall be re-served or used for human consumption. {194679)
13. Any lood 1s adulterated i i bears or contains any paisonous of delelenous substance thal may render it impure or injunous to health, (113887, 113978, 113980, 193988, 113990, 114034, 114254(c), 114254.3)

14, Al food contact surfaces of ulensits and equipmient shall be clean and sanilized. {113984(2), 114087, 114098.1, 114093.4, 114629.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (3, b, d), 114117,

114125 (h),113144)

15. All ood shall be obtained from 3n approved source. (113980 143062, 114021-114031, 114041}

18. Shell stock shall have complele cértification tags and shall be properly stored and displayed. {11403 - 114036.5}

17. Comply wath Gulf Oyster warning seasonal requirements. {Tille 17 CA Code of Regulations §13678, Cai Code Section 113707)

18, HACCR Plan 15 a wilen document that delinseles the formal procedures developed for sale food handling approved by the National Advisory Commiftee on Microblological Criteria for Foods, (114418). A
witten documeant approving a devizlion from standard health tode requirements shall be mamlained al the food facility. (114057, 114057.1)

19 Ready-to-eat food contaming undsreanked f00G or raw egg and unpackaged confeclionery food contamning miore than %% alcohol iay be served if the facility nolifies the consumer. (114012, 114093)

20. Protubited foods may net bs ofiered in licensed health care fscifilies/publc and private scheo's {114091)

21 Anadeouate orolected cressurized, potadle supply of hot waler and cold wates shall be provided 2 all times (19385%(c), 114098.2(b) 114104(a), 19418%; 114192, 114192.1, 114195)

22 All hgud wasta must dran 1o an approved fully funclioning sewage dispasal syslem. {1141873

23. Each food facility sha¥ te kept freg of vermicy: rodents {rate, mica). cockroaches, flies.f $14238.1, 1142504, 114253.5)

24 A parson in charge shall he prasent at he food faclity dunng all hours of operation, {113845.113845.1, 1139845, 113075}
25, Al employees prenanrg, serving of handling foad or utansils shall wear clean, washable outer garments or uniforms and shall wear 3 haimet, cap, or other suitable covaring to confine halr, (113969, 143974}

46, Food shall be thawed ueder telrgeration, canplately ‘uomerqad under cold nunming watsr of sufficient valcity to flush loose particles: in mictowave oven; during the cooking process. (114018, 114020,

114020.1)
27. Al feod shall be separaied and prolected from cortanination; (113384 {3, b, ¢, 4, f), 113286, 114050, 114087(a, d, &, {}, 114088(s, b), 114077, 1140891 [c), 114143 (g))

8. Raw, whole producz shall be washaed pror i preggration, (113852}
289, All prisonous subsignces, detergents, bleaches; and cleaning compounds shall be storad separate rom facd. utensils, packing matznal and lood-contact surfacs:ﬁ. (114254, 114234.4, 114254.2)
30. Food shal be stored v apy proves containers and tabeded 83 {0 contents. Foo! siall b8 Sioeed a1 wasl £ above the Boor on gpproved sheidng. (114047, 114048, 114081, 114053, 114055 11406T(h),

114058 (bl
31 Unpackaged food shai be d*ﬁ;}'ayed and disoansed in & manner thal protests the food from contamination, {14063, 114055}
32, Any food is mishranded 1f its abefing is false or misleading, If it is offered for sals under the rame of another focd, or i il is an imitation of anather food for which a definiticn and slandard of identity has been
eslablished by regulanon, {114087, 114088, 14088.4{a, by, 114080, 144083.4
32, At nonlood contact surfaces of ulensils and squisment shall be clzan, (116115 (¢
34 Food facies rat prepare food shall be squipped with wargwashing facikties. Testng equipmant and matgnals shall be providad lo measure the applicable sanitization method. {114067{1,g), 114083,
T4G54.3, 114095.5, 11810 a), 1141051, 114101.2, 114403, 114107, 114125} : :
35 Altutensds 3nd equicenent shall be fully aperative and wmgocd repar {114175), A2 ulensils and squpment shall be anproved. installed propery, and meet apphoable standasds, {194438, 114932.4, 114130.2,
T4130.3, 184330.4, $14530.5. 114932, 144953, 114137, 194139, T1414), 114155, 114183, {14145, 114187, 114185, 114977, 114180, 114182} )
36. All tlean 2nd sotled imen shall be propady siored; non-locd items shall be stored and displayed sepatate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and squipment shall be handled
and stored so as 10 be prolected from contamingiion. (114074, 114051, 114119, 134924, 114184, 114178, 114179, 114083, 114185, 114185.2, 114185.5)
37. Each vending macrne shall hava posted i a promunent place, 3 sign indicating the owner's name. address, and teleohone number A record of cleaning and sanifizing shail be mamtalned by the opgralor in
each maching and shatl be current for at least 30 days. (114345)
38 Exhaus! hoods shall e provided 10 remeova Loxic gases, heal, grease, vapers and smoke and be approved by the local buikling depanment. Canopy-type hoods shall extend 6 beyond all cooking equipment, Alf
aress shall have sulficient ventilation 1o facilitale proper food slorage, Toilet rooms shall be venled to the outside air by a screened openable window, an air shal, or 3 ight-swilch activated exhaus! fan,
consistent with focal tuilding codes. {11448, 114149.3) Adeguate fighting shat be provided in 2il areas to fzclitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

ard where vlensils are washed shall ba of shatierproof construction or protected with fight shisids, {114148.2, 114446.3, 114252, 114252.1)
39, An accurate easiy readable metal probs thermémeter stitebie for measunng temperature of food shall be avadable fo the food handler. Atharmometer +/- 2 °F shalt be provided for each hot and cold holding

ursl of prtentally hazameus foods and high tlemperalure warewashing machings. (114157, 114189)
40 Wiong clotis vsed fo wipe sarvice counters, scales or ollver surfaces that msy come inlo contact with food shall be ysed only once unless Kept in clean water with sanitizar, (144135, 194185.4, 114185.3 {d-a))
41 The poiable waiet supply shall be protecled will a buckflow or back siphonage protection device. as required by applicable plumbing codes. {114182) All plumbing and plumbing fixtures shall be installed in
compliance with fecal plumbing ordinances, shall be maintained $o as fo prevent any contamination, and shall be kept clean. fully operative, and in good repair. Any hose used for conveying potable waler shall
be of approved matenals, labeled, prooery stored, and used for no other putpose (114471, 114189.1, 114186, 114193, 1124193.1, 114188, 114201, 114269)
42 Altfoo waste and rublxsh snall be ket in feak nroof and rodent proof confainars. Containgrs shall b2 covered at 21 times. All wasie must be removed and disposed of as frequently as necessary fo prevent a
nusance  The axlerior premyses of each foad facitly shal! be kepd Clean snd free of fitter and rubbish.
114288, 114745, 1442451, 114265.2, 1142453, 1142454, 114245 5, 114245 8, 1142457, 1142458
43. Todet faciliies shaft be mainianad clean, sanitary and n goad repair, Toilsd roorms shatl be separated by 2 well-fting seif-closing door. Tolled tissus shall be provided in & permanently installed dispenses at gach
ldet. The number of olel lacifities shall be in accordance with local buiding and plumbing ordinances, Todel faziives shall be provided for palrons: in establishments with more than 20,000 sq f;
estatlishmeants offering on-site quir consuription, (194250, 114250.1, 114278)
44, The premises of aach food Tacity shall be kept clean and free of litter and rubibish; & clean and solled linen shialt ba propery stored; non-food lems shall be stored and displayed separate from food and food-
contact surtaces; the fzolty shall be kept vanrun proof, (114067 {f), 114123, 194142 (a) & (b), 114258, 114256.9, 114256.7, 114256.4, 114257, 114267.1, 114259, 114250.2, 1142583, 114278, 114281, 114282)
45, Tha walls / ceilings shait have durable, smooth, nonabsortant, light-colored, and wasiable surfaces. Al oot sufisces, other than the customer service areas, shall be approved, smooth, durable and mada of
nonstsorbant matena hatis easdy cleanable, Approved base coving shalt be providad in all areas, except cuslomer sarvice sveas and where food 5 stored in original unopenad containers, Food faclities

shadt be fully enclosed. ANl food facilities shall be kept clean and in good repair
(114143 (d), 174286, 114268, 1142681, 114279, 114273}

46. No sieatrne accomaedations shall be i any room whiate food 15 prepared, stowad or sold, (114285, 114288)
47 Harddwashing signs shall be posted in each loilet room, directing attention (o te need to thoroughly wash hands after using the restroom (1139835} (b) No smoking signs shali be posted In food preparation,

tood storage, warewashing, and vlensd storage arens (113378). (¢) Consumars shall be nolified that clean tsbiewars ¢ to be used whan they retum to self-servica areas such a3 salad bars and bullets. (d) Any
foted trcitity constructsd betore January 1, 2004 withcut public toilet faciities, shall prominentty past a sigh within thie food fectity in a public area stating that tuilel lacites are not fwovided (1137251,
114381 [¢)

45, A parsen proposing 1o bl or reeodsd & Tood lacility shall submit plans for approvad balone slarng any new mtﬁm or remcsaling of eny faskly for use 2 a retsd food facility, (114380}

49 & food lacifty shall not be ooen for baginess without & valld permd. (11908710 & (g}, 114381 {a), 114387

84, An enfoecomant offioes may impound focd, saprpment of ulassils that ars kumd 1o be unsandary of in disrepair. (11438%)

§1, ¥ o bravenent heatth haaed is foand, o enfoccamment officer may tenvoorady suspend the parmit snd edes the food faclity meredialely dosed. (194408, §14405)
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