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 complianca N/O = Not observed N/A = Not applicable CQS = Corrected on-site MAJ = Major violation

OUT=0ut of Compliance

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
property

[ no-wa | ] [cos | was | our | [In | NO-NA) '
] DEMONSTRATION OF KNOWLEDGE d T gg’;‘:;ﬁg’:‘ :;’;:v‘::i‘;jg“““s
I rification - -
Fﬂ - (I: e:‘ Szxmrﬂmﬂ of knowledge: food safely ce e Da‘s\\ “\.\V | 6. Compliance with shell $lock fags, condilion. display
& i 1/ 2< ) "~C | 37 Comphiarce wih Gull Oyster Regulations
E?ilPEaY‘EE HEALTH & HYGIENIC PRACTICES 1 / CONFORMANCE WITH APPROVED PROCEDURES
< : - - ; s 18. Complidnce with variance, spacialized process,
N
\\\\\ 2. Sgggr\;mcabla disease; reporting, restrictions & . X reduiced oxygen packaging, & HACCP Plan
A Sreusd { CONSUMER ADVISORY
3, No discharge (rom eyes. nose, and mouth 19, Consumer advisory provided for raw or
4. Proper ealing, lasting, drinking or (abacco use N Y inietoghed (005 o« N
¢
7

6. Adequate handwashing facililies supplied &
accessible

N

TIME AND TEMPERATURE RELATIONSHIPS

A T vl

7. Proper hot and cold holding temperalures

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

X

9. Proper cooling methods

<7

10. Proper cooking {ime & lemperatures

41. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

T
12. Relumed and re-service of food R

é &\\ 13. Food in good condition, safe and unaduller aled

.

Nl |14, Food contact suaces: clean and sanitized

Tos | WAJ | auT

Highly Susceptible Populations
20. Licensed health care facililies! public & privale
schaols; prahibiled faods not offered
WATERMOT WATER

21, Hot and cold waler available o,
LIQUID WASTE DISPOSAL

22 Sewage and waslewaler properly disposed | | |
VERMIN
23. No rodents, insecls, birds. or animals

\\\\\\k

SUPERVISION outT Aiisd, e I QuT
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

41. Plumbmg proper backfiow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed: faciliies mainlained

27, Food separated and protecled

43, Toilet facilities: properly constricted, supptied. cleaned

28. Washing fruits and vegetables

44, Premises, personalldeanmﬂem yermini-proofing

29. Toxic subslances properiy identified, stored, used

PERMANENT FOGD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE- )

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

30. Food storage: food slorage containers identified

48. Na unapproved private homes/ living or steeping quariers

31, Consumer self-sefvice

SIGNS/ REQUIREMENTS

32. Food properfy [abefed & fionestly presented’

47, Signs Med last inspection report available

' _COMPLIANCE & ENFORCEMENT

EQUIPMENT/ UTENS UTENSILSI LINENS

33. Nonfood conlact surfaces clean 4B. Pian Review

34. Warewashing laciilies: installed, mainlained, used: tes! slrips O.\.| | 49. Permits Avaliable

35. EquipmenV/ Ulensils appraved; installed; clean; good repair; capaily 50. Impoundment

36. Equipment, utenslls and linens: storage and use 51, Permil Suspension

37. Vending machines §
38. Adequale venlifation and lighling; designated areas, use
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SUMMARY OF THE CORRESPORNDING 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. '

4 Al [ood employess shall have adequale knowiadge of and ba Iramed in food salely as il relates (o their assigned dulies. {113847) Food facilities thal prepare, handie of serve non-prepackaged polenally -
hazardous food, shal have an smo'oyes who has passed an aonroved lood salely cetilicalion examingtion (113947-113947.1) ’

2 Employees vath a communicablz disease shall be exciuded {rom Ihe foed facility / preparation of food. Gloves shell ba worn if an employes has culs, wounds, and rashes. No employee shall commit any act that
may conlaminzle or adullerie fcod, (ood confact surface or utensils. (113343.5. The permil hotder shall require food employees In report incidents of Mness of injury and comply with all applicable restictions.
{113849.2, 113950,113950.5, 112373(a))

3 Employees expenencirk sneeaing, coughing, o runny nese shatl not work wilh exaosad food, clean equipment, ulensils or tinens. [193974)

4 No employess stal e21, dnrk, or smoke 1 2ny work ar2a. (113977}

-5 Employess afe requited la wash Ihewr hands celare begmning work; before handiing lood / equipment / utensils; 25 ofien as necessary, during food preparztion, to temove soll and conlsmination; when swilching
from workong wilh raw o rezdy fo 82! fcads. afier louching body parts; after using totlet room; or a0y hme when cantamination may occur. (113952, 113953.3, 113953.4, 113861, 113868, 113973 (b-N)

§. Hendwasting soap and towels or drying aavica shal be provided in dispensers, dizensers shall bz mantainad n good reoair. (113853.2) Adeauale faciities shall be provided for hand washing, (ood preparaticn
and he wasning Cf ulensts and epuinment, (113983, 113853.1, 114067(()) :

7. Poleniialty hazardous feads shall be hald at or befow 41/ 45°F or 2! or abave 135°F (113896, 113898, 114037, 114343(a))

8. When bme only, ralher than lime and lempesature is used as a public health conlrol, records and documeniabon must be mainlzined (114000)

§.=AR polenhaiy hazardous foad shall b2 RAPIDLY cooled kom 135°F lo 70°F, wathin 2 rours, and then from 70°F to 41 *F, within 4 haurs, Cooling sha? ba by one or more of the following methods: in shalow
conlzners. separaiing food inlo smatler portions: zdding e as an mgredisnl, uGing &n e bat, simng frecuently: usmg rapid cooling equipmenl; or, using conlainers thal faciilale heat Uiansfer. (114002,
114002,%)

10. Communuted maat, raw eggs, or 2ny {ood containing cemminutas maa! of (3w eggs, shzll be heated (6 155°F far 15 s2¢. Single pieces of meal, and eggs for immediate service, shall be healed o 145°F foc 15
sec. Poullry, commnuted aaullry, stufied ish 1 meal 1 poultry shail be heated (o 165°F. Other temperalure requrements may apply. {114004, 114008, 114010)

1. Any polentially kazardous fcods cocked, conied and subsequently reheated for hoi hotding or serving snall be brought te a lemperature of 165°F. (114014, 114016)

12, No unpacxaged lood Ihai iss been served shail be re-setved or used lof human consumplion, {114079)

13. Any lood s aduilerated i bears or coniains any poisonous of deleteraus substance thal may render | impure of inurious lo health, (113857, 113978, 113980, 113388, 113990, 114035, 114254(c), 114254.3)

14. AWl food contac! surfzces of ulensi's and equigmenl shalt be clean and sanilized (113984(e), 114097, 194089.1, 114033.4, 114039.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
112125 (b),114141) ) ? :

45 Al lood shall be oblained from an 2pproved saurce, (113860, 113982, 114021114031, 114041}

18. Shell steck shall have complele cartifizaton lags and shali be properly sicred and displayzd. (114039 - 114038.5)

17. Comaty waih Gull Oysler waming seasonal reguirements. {Tile 17 GA Code of Regulations §42675, Cal Sode Sectior: 113707)

18. HACCP Flan 1s 3 wailen docurment thal defneates the formal procedures devaloped for safe food hangling approvad by tha Nationai Adviscry Committes on Microbiological Criteria for Foods. (114418). A
vmitien document approving a devialion ‘rom s'andard health code requirements shafi be mainlainad at the food tacility. (114057, 114057.1)

19 Ready-o-eat food contaimng ungercocked food or raw egg and unpackaged confectionary food contaming more than %1% alcohol may be served if the facilily notifes the consumer. (114012, 114093)

20. Protibrled {oods may net be offered in kcensed health care faciitias/publie and prvale scheals {114091)

21 An adecuzie oiofecied cressumzad, poiadle supply of hot water and cold watsr shalt bz provided 2l all times (112353(c), 114029.2(b) 114101(a), 114189; 114192, 1141921, 114195)

22 Albquid wste musl dran 1o an apsraved fully iunctiofing sewzage disposal sysiem. (114187)

23 Each food fachly sha' be kenl frag of vermn: rcdents (rais, muce). cockroaches, fies.! 1142581, 114253.4, 114259.5)

24 & person in chazge shak v resent at the faod feility during &1 hiours of operation, (143845-113245.1, 113984.1, 114075

25. Af emoioyess orasancg, serving or haading foad or uiznsi's shall wear clean. washable outer garments of unilorms and shall wear a haimet, cap, or olher suitable cavering lo confine hair. (111968, 113971}

£5, Food 5h3l bz thawed under relrgerancn, complelely suomarged under cold rinmng water of sufficent velocity to fush loosz pamticlzs; in ruerowave oven; during the cooking process. (114018, 114024,
11402G.1) ,

27. All tood shall be separalad and protected from centaminatan (143384 (3, b, ¢, 4, 1}, 413285, 414350, 1940672, d, ¢, [}, 1140681z, bl, 194077, 114388.1 (¢}, 114143 [g))

28. Raw. whole producs snail be washed oror 1 preparatzo, (113892)

29 Al posonous subsizrees, Jelerganis, bieachas, and clazning compounds Shat be stored separale fam Taod. ulensi's, packing maienal and locd-contaet surfacer, (114254, 1142541, 114254.2)

50. Fond shad be steeas o 20proved contsiners 2nc jabeled 23 1o conlents. Focd shall be stored al ieast 57 atave the foor on aodroved snetving, (194847, 114048, 114051, 114053, 134055, 114067 (h),
114068 (b))

31. Unpackagad food shait be cisplaved 20d disnenszd in a mannar thal pratects the food from contemination. (114063, 114055}

. 32, Anylood is mishranded i) vs labelmg 18 faise o misigading, iF il is offesed for sale undsr the nama of another food, or if i 15 an imitation of anather food for which & d=finitc and standard cf identity has been
eslabhished by requisbon. (114087, 414089, 11408%.1{a, b}, 114036, 114083.1} )

32. All noalood contact surtaces ol yansis and equisment shall be clean, (114115 (c))

34. Food facikues that prenare food shall be squipped with wargwasning facilies Testing equipmant and malenals shall be providad lo measure the pplicable sanitization method. (114067(f,g), 114029,

116059,3, 114099.5, 114101a), 114101.1, 114101.2, 114163, 116107, 114125) -

35 Autensis and 2ouwment shall be fully operalive and i 20cd repar (114175), Al ulensis and equipment shal be asproved. installed property, and meal applcable standards, (114130, 114130.1, 114130.2,
114330.3, 116130.4, V14130.5, 414432, 114433, 114937, 194135, 114453, 114155, 114163, 194165, 114167, 114189, 114177, 114180, 114182} )

35, A% ean and soded knen shall ba propady sinred: non-ood items shall be stored and displayed separate from food and food-contact surfaces. {114485.3 - 114185.4)Utensis and equipment shail be handied
and stored 50 as (0 be protected from contaminztion, (114074, 114081, 114119, 114121, 114161, 114175, 114178, 114083, 144105, 1141852, 114185.5)

7. Each vending machine shiall hava pested in 3 promnent alace, 3 sign indicatng the owner's name. address, and teleohone number A recard of cleaning and sanifizing shall be maintained by the operalor in

each maching and shai be current for al le2st 3¢ days. {114145)

36 Exhaust hoods snafl be orovided 10 remove loic gases, heal, grease, vapors 2nd smoke and be approved by the focal buiding depanment. Canopy-fype hoods shal extend 67 beyond all cooking equipment. All
areas shal have sufficient vertilgtion to faciitate proper food slorage. Todet rooms shall be venied to the putside 2ir by a screened openable window, an air shah, or a fight-switch activated exhaust fan,
consislent with focal buiding codes, (114149, 114145.1) Adequate ighting sha? be pravided in 2il areas to fzciilzle cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,
2nd where uiensis ara washed shall be o shatterprool construction or protecied with fight shiekds. (114149.2, 114149.3, 114252, 114252.1) :

29, An accurate easily raadable metal probe thenmometer suilable for measunng 1ammsraiure of food shall be avaiable fo the food handler, A thermometer +/- 2 °F sha? be provided for ach hot and cold holding
uni of prtentialy hezardous foods and high temperalure warewashing machines, (114157, 114158) )

40 Waoing cloths used fo wape service counlers, scales or other surfaces that may come inlo contact wilh food shia be used enly once unless kept in clean waler with ssnifizar. (114135, 114185.4, 1141053 id-e})

41 The potable waier supgly shall be protected vith a backflow or back sizhonage protection device, as requured by applicable plumbing codes, {114192) All plumbing and plumbing fixtures. shall be instalied in
comphance wath local plumbing ordmances. shatl be mantamed so 2s to orevent any contamination, and shall be kapt clean, fufly operative, and in good repair. Any hose used for conveying polable waler shall
ve of approved maienals, labeled. oroperty stored, and used tor no other guipose. (114171, 114189.1, 114130, 114193, 114193.1, 114199, 114201, 114269)

42 Al food wasle and rubbsh shal be kept m beak arof @nd rodent proof containars, Contamers shall be covered ai 51 limes. Al waste must be removed and disposed of as frequently as necessary lo prevent a
nusance The exlend premises of each lood iaciily shalt be kepl clean and fiee of fitter 3nd rvbxsh.

(114282, 114245, 1142451, 114245,2, 116245,3, 114245.4, 114245,5, 114245.6, 114245.7, 114245,8)

43, Voiet lacihlies shal be mantanad chean, sanitary and in good reparr, Toile! rocims shak be separated by 2 well-fiting seif-clasing door. Tofle! tissue shall be provided in a permanently installed dispenser at gach
lodet. The number ol ipilel taciities shall be in accordance with kocal buiding and plumbing ordinances, Toilel factites shall be provided for patrons: In establishments with more than 20,000 sq R;
estabiishmenis offering on-site liquor consumption, (114250, 114250.1, 114276)

44. The premses of each food facity shall be kepl clean and fre of fitter and rubbish; aii ciean and soiled linen shall ba properly stored; non-foed llems shall ba stored and dispiayed separata from food and lood-
contact surdaces; the faciity shall be kest vermin proo, (114067 (J), 114123, 194143 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 1142571, 114269, 114259.2, 114259.3, 114279, 114284, 114282)

45, Tha walls | ceimgs shadl have durzble, smooth, ponabsixbent, lighl-colared, and weshable surfaces. All flaor surfaces, other than the cuslomer servics areas, shall be approved, smooth, durable and made of
nonabsorbent malenal thal is easdy claanalle, Agproved base coving shalf be provided in all areas, except cuslomer satvice areas and where food s stored in orginal unopensd containers. Food faciities
shal be fuily encksed. Al food faciities shafl be kept clean and in good repair

(114143 {d), 114265, 114268, 114268.1, 114274, 114272)

48, No sleeping accommodations shal be in any room where food s prepared, siorad or sofd, (116285, 114286)

47 Handwashing signs shall be posted in each lodied raom, directing sMlention 1o e nead fo thoroughly wash hands 2fler using the restroom (113953.5} (b) Ne smoking signs shafl be posted In food preparation,
tocd slorage, watewashag, and vlensd siorage areas (113978) (c) Consumers shall ba notified thal clean 1abieware 1< lo be used when Ihay retum (o self-servicn amas such as salad bars and buRlets, (d) Any
{ood §aciily constucied belore Jaauary 1, 2004 without public tofet fackities, shall prominently post a sigh within the food Factity in a public area stating that toilet faciities are nol provided (1137251,

114384 fe})

45, A person propeaing o buikd or ramade! s food faciily shat submn plans for approval befora slaning any new conatuction of remedeling of eny faciity for usa as a retad food faciity, (144380)

43. A food faciily shafl not be coen for business withowt 2 vaiid parm, {1 140871D) & (), 174381 {a), 114387)

5. An entoroament offcer may impound food, equipmient or utensits (hat ars found b ba unsaniary or in disrepair, (114393)

5. ¥ an imvnent heallh haaard is found, 20 enforcemanl officer may temporarity suspend the penmit and order the food faciity immedialey closed, (114409, 114405)
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