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FOOD SAFETY EVALUATION

Phone: (530) 283-6355 FAX (530)

REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 95971

283-6241

P9 .1__°f—L——

Date of Inspection: ZS ! [& t L7

Facility Name: g\ RO %v;\l Looue

Phone Number <@lo= 234 L pRiD#_SSY

City:

Cz& DM ECANS

Zip_S.teT

Facility Site Address: __ << $K< vy 70O

Type of Inspection:

Permit #: V)= 42 Exp Date: 7 [L Z(Y

Permit Holder: _UnJiasling \LT\AW‘,S

Casnes
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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.

1. At lood employess snall have adequale knowledge of and bz trained in food salely as il relates to their assigned dulies. (113947) Focd facilities thal prepare, handle or serve non-prepackaged polentially .
hazardous food, shail have an employee who has passed an anproved lood salely certificalion exarmunzlon (113947-113947.1)

2 Employees wilh a communicabie disease shall be exciuded [rom the [oed lacility / preparation of foad. Gloves shall be worn if an employee has culs, wounds, and rashes. No employee shall commil any act that
may conlzmnale or adullerale food, locd conlacl surtzce or utensils. (113348.5). The permil holder shall require food employess Io report incidents of illness or injury and comply with all applicable restrictions.
(113948.2, 113950,113950.5, 113873(a})

J Employees experiencing sneezing, coughing, or runny ncse shall not work with exposed food, clean eauipment, ulensils o lingns. (113974)

4 No employees shalf eal, dnrk, or smoke 10 2ny work area. {113977)

5 Employees are required to wash Iheir hands: efare beginning work; befcre handling food / equipment / ulensts; as often as necessary, during food preparation, to remave soil and conlamination; when swilching
from working wilh raw lo rezdy (o eat foods. afiar louching bady parls; afier using tilet room; or any time when cantamination may occur. (113952, 113953.3, 113953.4, 113961, 113968, 113973 (b-)

8. Handwashing soap and lowels or drying devica shall be provided in dispensers: dispensers sha!l be mantained 1n good repair. (113953.2) Adeauate facilities shall be provxded for hand washing, food preparation
and the wasning of ulensiis and eguiomenl, (113853, 113983.1, 114067(f))

7. Polenually hazardous feods shall be held al or below 41/ 45°F or 2t or.above 135°F (113996, 113098, 114037, 114343(a))

B. When tme cnly, ralher than lime and lemperature is used as a public health conirol, records and documentation must be maintained {114000)

3. All polentiatly hazardous foad shail- b2 RAPIDLY cooled from 135°F to 70°F, within 2 hours. and then from 70°F to 41 °F, vilhin 4 hours. Cooling shall ba by one or more of the following methods: in shallow
conlainers. separaling lood inlo smaller porlions; zdding ice as an ingredisnl; using an ice bath, stimng freguently; using ragid cooling equipment; or, using centainers that facililate heat transfer. (114002,
114002.1)

10. Comminuted meat, raw €ggs, or any food cenlaining comminuted meat or raw eggs, shall be heated to 155°F (or 15 sec. Single preces of meat, and eggs for immediate service, shall be healed to 145°F for 15
sec. Poullry, comminuted oullry, stufizd fish / meat / poultry shalf be healed o 165°F Other lemperalure requirements may apply. (114004, 114008, 114010)

1. Any polenually kazardous lcods cooked, cooled and subsequenlly rehealad for hot holding or serving snall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged lood that has bean served shall be re-served or used for human consumplion. {114079)

13. Any lcod 1s adullerated if il bears or contains any poisonous or delelerious substance thal may render it impure of injurious la health. (113867, 113976, 113980, 113388, 113850, 114035, 114254(c), 114254.3)

14. All food contac! surfaces of utensils and equipmenl shall be clean and sanilized. (113984(2), 114097, 114099.1, 114033.4, 114099.5, 114101 (b-d), 114105, 114103, 114111, 114113, 114115 (a, b, d), 114117,

114125 (b), 114141} 3

15. All lood shall be obtained from an approved source. (113980, 113982, 114021-114031, 114041)

18. Shell stock shall have comolete carification lzgs and shall b propery stered and displayed. (114039 - 114039.5)

17. Comply with Gull Oysler warning seasonal requirements. {Title 17 CA Code of Regulations §13678, Cai Cede Section 113707)

18. HACCP Plzn s a wniten documznt that delineates the fermal procedures developed for safe food hangling appraved by the Nationai Advisory Committee on Microbidlogical Criteria for Foods, (114418). A
wmitlen document approving a devizlion from standard health code requirements shall be mainlained at the food facility. (114057, 114057.1)

13. Ready-to-eal food contaming undsrcoaked food or raw egg and unpackaged confectionery food contaming miare than %% alcohol may be served if the facility nolifies the consumer. (114012, 114093)

20. Protibilec loods may nct bz offered in icensed health care facilities/pubhe and privale scheols {114091)

21 Anzdeauate orotected oressurized, potable supply of hot waler and cold wales shali bz provided a1 2ll tmes (143853(c), 114099.2(b) 114101(a), 114189; 114192, 1141921, 114195)

22 Allhquid weste must drein 1o an aporoved fully funchoning sewage dispesal syslem. (§14187)

23. Each food facility shall be kent frez of vermim: rodents (rats, mica), cockroaches, flies.( 114259,1, 114283.4, 114259.5)

24 A person in charge shall be present at the food fzclity during all hicurs of operation. {i13845-113945.1, 113984.1, 114073)

25, All employess prepanng, serving or handling focd or utznsils shall wear claan, washable outer garments or uniforms and shail wear a haimet, cap, or other suitable covering to confine hair. (113969, 113974)

28, Food shall ba thawed under refrgerancn completely sudmerged under cold running water of sutficient velocity to flush loase pericles; in mictowave oven; during the cooking process. (114018, 114020,
114020.1)

27. Allfeod shall be separaied and protected from contamination. (113384 (3, b, ¢, d, f), 113986, 114050, 114067(3, d, e, j), 114069(a, b), 114077, 114089.1 (c), 114143 (c}))

28. Raw, whole produce shall be washad pror 1o preparation, (113992)

Z9. All poisonous substances, detergents, bleaches, and cleaning compounds shail be stored separata from mod utensils, pa~kmg matenal and locd-contacl surfacss. (114254, 114254.9, 114254.2)

he fioor an epproved sheiving. (114047, 114043, 114051, 114053, 114055, 114057(h),

an

30. Food shall be stored m ar:;r*/ea contziners and Jabeled 25 fo contents. Food shall be stored al least §° above
114068 (b))

31. Unpackaged food shail be displayed and dispensed in & manner that prolects the food from contamination. {114063, 114065)

32. Any food is misbranded if its labeling is faise or misleading, if it is offered for 52l2 under the nama of another {ood, or if il is an imitalien of anather food for which a definiticn and standard cf identity has been
established by requiation. (114087, 114089, §14089.1{a, b}, 114090, 114083.1)

33. Al nonlced contact surfaces of wtensils and equipment shall e ciean, (114115 (c))

34 Food faciiies (hat prenzre food shall be squipped with warewashing facilies. Testing equipmant and malenais shall be provided lo measure the applicable sanitization method. {114067(1,g), 114089,

114039.3, 114033.5, 114104a), 114101.1, 114101.2, 114103, 114107, 114125)

35 Allutensils and equicment shall be fully operalive 2nd in good repair. {114175). All ulensils and equipment shall be asproved. installed properly, and meet applicable standards. (114130, 114130.1, 114130.2,
114130.3, 114130.4, 114130.5, 114932, 114433, 114137, 114139, 114153, 114155, 114163, {14165, 114167, 114159, 114177, 114120, 114182} 5 )

38. All lean and soiad hnen shall be propady stored: non-food ilems shall be stored and displayad saparate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shail be handled

and stored 50 as 1o be prolected from contaminztion. (114074, 114081, 114119, 414121, 114161, 114178, 114179, 114083, 114185, 114185.2, 114183.5)

37. Each vending machine shall hava pested in 2 prominent place, a sign indicating the ownar’s name:, address, and teleohone number A record of cleaning and sanifizing shall be maintained by the ope:alor in

each machine znd shafl be current for al least 30 days. (114145)

38 Exhaust hoods shail be nrovided Lo remave loxic gases, heal, grease, vapors and smoke and be auproved by the local building departiment. Canopy-type hoods shall extend 6” beyond all cooking equipment. All
areas shall have sufficient veniilation lo facilitate proper focd slorage. Tailet rooms shall be vented lo the oulsida air by 3 screened openable window, an air shalt, or a fight-switch activated exhaust fan,
consislent with local building codes. (114149, 114148,1) Adequate hghting shall be provided in 2il areas to facilitate cleaning and inspection. Light fixtures in areas where open food is stored served, prepared,
and where ulensils are washed shalt be of shattemproof construction or protected wath light shields. {114149.2, 114148.3, 114252, 114252.1)

39. An accurate eastly readable metal probe thermometer suitable for measunng temiperature of food shall be available 1o the food handler. A thermometer +/- 2 °F shall be provided for each hot and cold hoiding

undl of palentially hazardous foods and high temperature warewashing machines. (114157, 114159)
40 Wipng cloths used o wipe service counters, scales or othes surfaces that may come inlo contact vith food shall be used only once uniess kepl in clean water with sanitizer. (114135, 114185.4, 114185.3 {d-e))
41 The poiable waier supply shall be prtected wilh a backflow or back siphoniage protection device. as raquired by applicable plumbing codes. {114192) Al ptmnbmg and plumbing fixtures shall be installed in
compliance vath local plumbnng ordinznces. shall be maintained so as (o 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 maienals, labeled. oroperly stored, and used for no other purpose (114171, 114189.1, 114190, 114193, 114193.1, 114199, 114201, 114269)

42 Alt food wasle and rublxsh shall be kept in leak praol and rodent proof conlainers. Containers shali be covered at all fimes. All waste must be removad and disposed of as frequentiy as necessary lo prevent a
nusance  The exlencr premises of each food facilly shall be kept clean ard free of litter and rubbish.
(114244, 114245, 114245.1, 114245.2, 114245.,3, 114245.4, 114245,5, 114245.6, 114245,7, 114245.8)

43, Toiket faciliies shall be maintaned clezn, sanitary and in good repair. Toillel rocms shall be separated by a well-fitling sell-closing door. Toilet tissue shall be provided in a permanently installed dispenser at each
lcdet. The number of fellel lacilities shail be in accordance with local building and plumbing ordinances. Toilel factives shall be provided lor patrons: in establishments with more than 20,000 sq f;
establishments offefing on-site liquor consumption. (114250, 114250.1, 114276)

44, The premises of each feod facility shall ba kept clean and free of litter and rubbish; a!l clean and soiled linen shall be properly stored; non-food ilems shall ba stored and displayed separate from food and food-
contact surfaces; the faciity shall be ket vermin proof, (114067 {j), 114123, 114143 (a) & (b), 114256, 114256.9, 114256.2, 114256.4, 114257, 114257.1, 114259, 114259.2, 114253.3, 114279, 114281, 114282)

45. The walls / cellings shait have durable, smooth, nonabsarten, light-cotared, and washable surfaces. All flaor surfaces, olher than the cusfomer service areas, shall be approved, smooth, durable and made of
nonabsorbenl malenal thal is easty cleanable. Approved base coving shal be provided in all areas, excepl cuslomer service areas and where food s slored in original unopened containers. Food faciities
shafi be fully enclosed. All food fecilities shall be kept clean and in good repair.

(114143 (d), 114266, 114268, 114288.1, 114271, 114272)

46. No sieeping accommodations shall be in any room where food is prepared, stored or sold. (114285, 114286)

47 Handwashing signs shall be posted in each loilel room, directing attenlion lo the need to thoroughly wash hands zfter using the restroom (113953.5) (b) No smoking signs shall be posted in food preparation,
food slorage, warewashing, and uiensd slorage areas (113978). (c) Consumers shall b nolified that clean Isbleware is lo be used when lhey retum to self-service areas such as salad bars and buffets. (d) Any
food facility constructed befcre January 1, 2004 withoul public {oilet facifities, shall prominently post a sign within the food faciity in a public area stating that toilel faciities are nol provided {113725.1,

114381 (e))

48, A person proposing o build or remodal a food facility shali submit pians for approval before starting wymmhmtmuremcde’mgofsnybcﬁyhrusaasamﬂbodhumy {114380)

43. A food laciity shakl not be ooen lor business without 2 valid permt. {114067(D) & (c). 114381 (a), 114387}

$9. An enforcement officer may impound food, equipment or utensits that are found 1o be unsanitary of in disrepair. (114383)

51. i an snemenent health hazard is found, an enforcement officer may temporarily suspend the permit and order the food faciity immediately dosed. (114409, 114405)



