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

In=In compllancé N/O = Not observed N/A = Not applicable CQOS = Corrected on-site MAJ = Major violation
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msmy (l:e:‘ 3::1‘:"5"3"0“0' knowledge: food safely ce g;“’l‘;m&\ “\“ 16, Compliance with shell stock tags. condilion, display
EVA i " 51 17, Complianice with Gull Cyster Regulations
L As ; CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reparling, restriclions &
exclusions

N

8. Compliance with variance, spacialized process,
reduced oxygen packaging. & HACCP Plan

3, No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

4. Proper ealing, lasting, drinking of lobacco use NN

PREVENTING CONTAMINATION BY HANDS

19, Consumer advisory provided for raw or
undercooked foods

5. Hands cledn and properly washed; gloves used
property

Highly Susceptible Populations

N 6. Adequale handwashing [acililies supplied & \\\\
&\ accessible §\

20. Licensed health care facililies/ public & privale
schaols: prohibited faods not offered

x‘x“x Sy

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and cald holding temperalures

21, Hol and cold water available ©
LIQUID WASTE DISPOSAL

% 8. Time as a public health control; pracedures &
records

* 9. Proper coaling methods
10. Proper cooking time & lemperatures
[ S| 19. Proper rehealing procedures for hat holding
! PROTECTION FROM CONTAMINATION
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| 12. Relumed and re-service of food

N _13. Food in good condition, safe and unadullet aled

| 14. Food contact surfaces: clean and sanilized

WATER/MOT WATER

22 Sewage and waslewaler properly disposed | 1 |
VERMIN
‘\\\ NNy 23..No rodents, insects. birds, or animals

-
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SUPERVISION ouT ; L e
24. Person in charge present and performs duties 39. Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbmg proper backflow devices

42. Garbage and refuse properly disposed. facilities mainlained

26. Approved thawing melhods used, frozen food

43, Tollet faciities: properly constriscled, suppied. cleaned

27, Food separaled and protecled
28. Washing fruits and vegetables

44, Premises; personalicleaning items: vermin-proofing

29, Toxic substances praperly idenlified, slored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE- .

45, Floor, walls and cellings: bulll, maintained, and clean

30. Food storage: food storage containers identified

48. No unapproved private homes! living or slee uariers
SIGNS/ REQUIREMENTS

31. Consumer self-sefvice
32. Food properly fabefed & fionesty presenteq’

47. Signs pos(ed last inspeclion report available

" COMPLIANCE & ENFORCEMENT

/M
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EQUIPMENT/ UTENSILSI LINENS
33, Nonfood conlac! surfaces clean 48. Plan Review
34, Warewashing laciilies; installed, maintained, used: tes! slrips 49, Permits Avallable
35. Equipmeny Utensils approved; installed; clean; good rapair; capacily 50, Impoundment
36. Equipment, ulenslls and linens: siorage and use 51. Permil Suspension
37. Vending machines \\\
38. Adequale venliiation and lighling; des‘ngnaled areas, use
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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 Al {ood employees shall have sdequale knawiedga of ana ba Iramed in food salely as i relates o thelr assigned duties. (143947) Food facilities that prepare, handle or serve rion-prepackzged polentatly -
hazardeus food, shai have an employes who has passed an aonraved lood salely cettificalion examingion (113947-113947.1)

2 Employees valh a communicabiz disease shall be exciuded {rom the focd facily / preparation of food. Gloves shalf ba worn if an employes has culs, wounds, and rashies. No employee shall commit any act that
may contaminzle o adulleraie food, ood contac! surface or ulensiis. (113849.5], The permit hotder shall require food employees In report incidents of Miness or injury and comply with all applicable restrictions.
{113849.2, 113950,1139£0.5, 113373(a})

3 Employess expenencing sneezing, toughing, of runny nose siiall not work wilh exzosad food, clzan equiprent, utensils cr finens. (113974)

4 No employess shak eal, dnnk, or smicke in 2ny work area {113977) Fe y

5 Employess are requred ko wash Ihew hands cefore begmning work; befora handing lood / equipment / utensils; 2s often as necessary, during food preparation, to remove soil and conlamination; when swilching
from workong wiln raw lo rezdy to 82! foods. afier louching body gerts; after using toflet room: or a0y hms when contaminztion may occur. (113952, 113953.3, 113953.4, 113961, 113568, 113973 (b-N)

&, Hznawasting soap and lowels or drying cevice shall be peovided in dispensers, disensers shalt be mamtzinad in good regair. (113853.2) Adeauats faciities shall be provided for hand washing, (0od preparaticn
and Ihe wasning of ulensis and epuinment, (173953, 113853.1, 114067(f)) )

7. Polenliaky hazardous [zods shall ba held al or befow 411 45°F or 2l or above 135'F (111896, 113898, 114037, 114343(a))

2. When hme only, rather than lime and lemperature is usad as a public heaith conlrdl, records and documentaton musl be mainlainad {114000)

S.*AR olentiatty hazardous food shal b2 RAPIDLY cooled lrom 135°F 1o 70°F, wathin 2 Rours. aad ihen from 70°F to 41 °F, wilin 4 howrs, Cooling shall be by one or more of the folloving methods: In shaliow
conltainers. separating food inlo smatler portions: sdding e as an mgredignl, ugng &n ice batn, sirang frequslly, usmg rapid cooling equipment; or, using conlainers (hat faciitate heal Wransfer. (114002,
114002,1)

10. Communuted mast, raw eqgs, or eny food contaming cemminutas meat o faw eges, shzll be hasted (o 155°F for 15 sec. Single pisces of meat, and eggs lor immediale service, shall be healed lo 145°F for {5
sec. Poullry, commenuted 2aullry, stubed fish / meal / pouliry shail be heated (o 165°F. Other temperalure requrements may apply. (114004, 114008, 114010)

1. Any polenually hazardous fcods cocked, conled and subsequently reheated for ot holding or senving snall be brought to a tampsrature of 165°F, (114014, 114016)

12, No unpacraged food (hai iss bean served shail be re-setved or used fof human consumplion. {114079)

13, Any lood is adultarated o i bears or coniains any poisonous of deleleraus suhstance thal may render I impure of injurious I health, (113867, 113978, 113980, 113388, 113990, 114035, 114254(c), 114254.3)

14. Al food contac! surfaces of ulensils and equipment shall be clean and sanilized (113984(e), 114097, 194099.1, 114099.4, 114033.6, 114101 (b-d), 114105, 114109, 114111, 114143, 114115 (a, b, d), 114117,
114125 (b), 114441 :

45 Al load shall be chiained from an 2oproved saurcs, (113560, 113982, 114021-114031, 114041)

18. Shell stock shall have camsolele cartification lags and shali be properly stered and displayzd. 114039 - 114038.5)

47. Compty waih Gull Gysler waming seasonal reguirements. {Tite 17 CA Code of Regulations §43675, Cal Sode Section 113707)

18. HACCP Plan is a waiten dozument that defneates the formal procedures devaioped for sale fooc handling approvad by the Natioral Adviscry Committes on Microbiological Criteria for Feods. (114419). A
vmitien documant aoproving a deviation f~om standard health code requirements shafi ba mainlaned st the {ood tacility. (114057, 114057.4)

13 Ready-lo-eal foxd contaning undereocked food or raw egg and unpackzoed confeclionery food contaming more than 4% alcohol may be served if the facility notifies the consumer. (114012, 114093)

20. Prohibiled toods may not be offered in kcensed healih care faciitias/public and prvate scheals (114691)

21 Anadeguale oiclecied. cressunzed, poizole supply of hol water and cold wates shak bz pravided 2l all times (112353(c), 114088.2(b) 114104(a), 114189; 114192, 1141921, 114185)

22 Al liquid weste must dearn 1o an apsraved fully luncboning sewege disposal system. {14187)

23 Each food fachly sha' te kent irsg of vetnin rodents (rals, mcs). cockroaches, fes.f 114258.1, 114253.4, 114259.5)

24 & person in charge shal he prezant at the faod Gedity during &l hours of overalien, {143843.113945.¢, 173924.1, 174075)

5. A empioyess arazanng, serving or handing foed ar ulersia shall waar claan. washable outer gamments of unilers and shail waar a haime, ¢ap, or other suitable covering lo confine hair. (113969, 113971)

26, Food shail be thawed under relrgerancn, complatel; sudmerged under cold runnng waler of sufficent yaiceity 12 fush boosz perteles; in rmucrowave oven; during the cooldng process. (114018, 114020,
1140201} ”

27. All teod shal! be separaied and protecied from cottaminanon (193934 (a, b, ¢, d, 1), 113985, 114050, 144067a, d, ¢, [), 1140681z, bi, {94077, 114082.1 (¢}, 114143 {c))

28. Raw, whole producs snaill be washad pror o pregaratan, (113%02)

29 1 posoncus subsizroes. delerganin, Bisacres, and dasning comoounds siisi by stored separala from Toed. wlensi's, sacking malena! and ‘eod-contact surfanss, (114254, 1147354.4, 114254 2)

30. Fond shail be sicres = anpreved conlainers 2nd 1adiad &3 13 contents, Food shal be stored al feast 37 aoove the foor on asdroved shetving, {14047, 114048, 114051, 11083, 114055 114067(n),

31 Ungackzgad food shas be cisnlaved snd disnensad in 2 mannar thal protects the food from contzmnstion, 1114963, 114055]

- 32, Ay lood is mistranded il vs labelng s faise or mixiazding, I it s ofiered for szle undar the pama of snother food, or i it is 25 imitztion of anather fond for which 5 dzfinition and standard cf identity has bzen
estathished by raquiabon, {16087, 114323, 114085.10a, by, 114030, 114853.1)

33. All nonfood contact surtaces of ytansils and equisment shall be clean, (114315 (c))

34. Food facikues fhat prenare focd shall bz equipped with wargwashing faclies Testing equipmant and malenals shall be providad lo measure the applicable sanitization method. (114067(1,g), 114038,

1140389.3, 114099.5, 11410%{a), 114161.1, 114101.2, 114163, 116107, 114125) ;

35 Al utensi's and egement shall Be fufly oneralive and in 2oad repar (114175), A ulensis and equipment shaf be asproved. instalzd properly, and mee) apploable standards, (114130, 114130.1, 114130.2,
114330.3, 1161304, 114130.5. 444432, 144423, 114137, 194133, 114153, 114155, 114163, 194165, 114167, 114189, 14177, 1941280, 114182) . )

35. A% Cean and soé2d knen shall b2 propady sinred: non-locd items shall be stored and displayed separate from food and food-contact syrfaces. {114185.3 ~ 114185.4)Utensils and equipment shail be handied

and stored 50 as 0 be protected from contaminztion. (114074, 114081, 114119, 114424, 114164, 114175, 114179, 114083, 114195, 114125.2, 114185.5)

7. Each vending masrune shait have posted in 3 promnent place, 2 g ndicatng the owner's name. address, and teleohone number A secard of cleaning and saniizig shall be maintained by the operalor in

each machine and shal be currant for al least 30 days. {114145)

36 Exhaust hoods snall bz orovided 10 remave loic gases, heal, grease, vapars 2nd smoke and be approved by e fogal buikding depanment. Cancpy-type hoods shiall extend 6” beyond all cooking equipment. All
areas shal have sufiient veriilstion to faciitale proper focd slorage. Todet rooms shall be veniad ta fhe pulside ar by a screened openable window, an air shall, or a fight-swilch activated exhaust fan,
consistent with focal building codes. (114149, 114143.1) Adequate bghting sha? be provdad in 2il areas (o faciilzle cleaning and inspection. Light fixtures in areas where open food is stored, sesved, prepared,
2nd where ulensds are washed stall be of shatterprood construction or protacted with light shiskis. (114148.2, 114149.3, 114252, 116252.9)

39, An acourate easiy raadabie metal probe thermomeler suitable for measunng t2mperaiure of food shall be avaiablz fo the food handler. A thermometer +/- 2 °F shat be provided for each hot and cold holding
unil of prtentrally hezardous foods snd high iemperature warewashing machines, (114157, 114158)

40 Wionq cloths used {0 wape service cournlers, scales or ofhes surfaces that may come inlo contact wilh food shia't ba used caly once unless kept in clean waler with sanitizar. (144135, 114185.1, 114185.3 {d-e})

41 The poiable waies supply shall be protected with a backflow or back siphonage protecton device, as raquired by applicable plumbing codes, (114192} Al plumbing and plumbing fitures shall be instalied in
comphance vath loz3! phumbeng ordinancss. shatl be mantamed $o @s 10 orevent any contamination, and shall be kept clean. fufly operative, and in good repair. Any hose used for conveying polable water shall
be of approved maienals, labeled, ronerty stored, and used for no other purpsse. (114171, 114189.1, 114120, 114193, 114193.1, 114198, 114201, 114269)

42 Altfood wasle and rubbish shad be kep! m eak aron! and rodent proof containars, Contamers shall be covered at &1 fimes. All waste must be removed and disposed of as frequently as necessary lo prevent 3
rusance The erlenopremises of each lood iacily shat be kapl clsan ard fiee of fier and rblxsh.

(114284, 114245, 114245.1, 1142452, 114245,3, 114245.4, 114245,5, 1142456, 114245.7, 114245,8)

43, Tolet lacihties shall be mamianed ckaan, sanitary and in good repair, Toiket rooms shafl be separated by 3 well-fitting seil-clasing door. Tofet tssue shall be provided in a permanently installed dispenser at aach
lodel. The number ol ipilel lacilities shail be in accordance with kocal buiding and plumbing ordinances, Toilel factibes shall be prowided for palrons: in establishments with more than 20,000 sq i;
establishments offering on-site fiquor consumption, (114250, 114250.1, 114278)

44. The premees of each food facity shal be kepl clean and frez of litter and rubibish; ali clean and soiled finen shall ba properdy stared; non-food llems shall ba stored and displayed separata from (ood and food-
contact surlacas; the faciy shall be keot vermin procd, (114057 (1), 114123, 194143 (a) & (b), 114256, 114256.1, 114254.2, 114256.4, 114257, 1142571, 114269, 114259.2, 114259.3, 114279, 114281, 114282}

45, Tha walls  cetlmgs shall have durzble, smooth, ponabsidbent, lignl-cokred, and washable surfaces. All faor surfaces, other than the cuslomer servica araas, shall be approved, smaath, durabls and mada of
nonabsorbent malenal thal is easily cleanable, Agproved base coving shalf be provided in alf areas, except cuslomer sarvice areas and where food & slored in orginal unopenad containers. Food facities
shall be fuily enclsed. Al food faciibies shall be kept ¢lean and in good repar

(14143 {d), 114266, 114268, 114268.1, 114271, 114272) ;

48, No sieeping accommodations shal be in any foom where food is prepared, stored or soid, (114285, 114286)

17 Handwashing Signs shall be postad in each loilet room, drecting 2tienhion 1o He nead to tharoughly wash hands afler using the restroom (113953.5) (b) Ne smoking signs shafl be posted in foxd preparation,
tood sloraga, watewashng, and viensd siotage areas (113878) (c) Consumers shall b nolified thal clean tabiewara s Lo ba used when thay retum to salf-service areas such as salad bars and bufets, (d) Any
{ood Iacibly constnucied belore January 1, 2004 without public taifel faciities, snall prominently post a sigh wathin the food factity in a public arez stating that tolet fackities are nol pravided (113725.1,

114381 fe))

43, A person propeang o buid or ramads  lond faciily shall submn plans for approval bafora slaning any new consiniction or ramedefing of sny facity for usa as a retail food faciity, (144380)

43. A food Iaciity shafl not be coen ke business without 2 valid parmid. {114087(D) & (c), 114381 {a), 114387}

58, An enforeament officer may impound food, equipment o wensits (hat ara found Lo be unsansary of i disrepair. (1{4383)

51. I an knrnenent health hazard i found, 2n anforcement officer may temporarity suspend the permit and order the food faciity immedialely closad. {14408, 114405)



