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

NN

exclusions

3. No dischange from eyes. nose, and mauth

4. Proper ealing, lasting, drinking o tobacco use Ny

PREVENTING CONTAMINATION BY HANDS

R

5. Hands clean and properly washed: gloves used
property

Xy 6. Adequale handwashing facililies supplied & \
&\\ accessible x\

7. Proper hot and cold holding temperalures

8, Time as a public health conlrol; procedures &

TIME AND TEMPERATURE RELATIONSHIPS
X
records

9. Proper coaling methods

10. Proper cooking time & lemperalures

11, Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relumed and re-service of tood

13. Food in good condition, safe and unadulteraled

A
|14, Food contact surfaces: clean and sanilized

7] T < T

In=in compllance N/O = Not observed N/A = Not applicable CQS = Corrected on-site MAJ = Major violation ~ QUT=0ut of Compliance
In | Wo-NA| . [cos | was [ our | [ I [ NOWAL ) cos [ WAJ | our
: F FROM APPROVED SOURCES
K
i Tibe DEMONSTRM‘O'" OF KNOWLEDGE ~15. Food obtained from approved source
-Demonsislon of knowledge:food safelycerication RSN 16. Gomplance wih shel Stock tags. condiion, displ
Food Safety Gert Name. 7 Exp. Dat I f T i oct a5, SO In, R0
A /£ Sc, | 17:Complianice with Gull Oyster Regulations
- é" P TOVEE HEALT y { CONFORMANCE WITH APPROVED PROCEDURES
. - - : — | 8. Compliance with variance, spacialized process,
2. Communicable disease; reparling, restrictions & . X] reduced oxygen packaging, & HACCP Plan

i GONSUMER ADVISORY

19, Consumer advisory provided for raw or

undercooked {oads

/ Highly Susceptible Populations

20. Licensed health care facilities/ public & privale

schaols; prahibited foods not offered
WATER/HOT WATER

N 21. Hol and cold water available
g’ N Temp
) LIQUID WASTE DISPOSAL
mﬁ Sewage and waslewaler prapely disposed | | |
VERMIN

23. No rodents, insecls, birds, or animals

I\

SUPERVISION ouT Nodsd e ,
24, Person in charge present and performs duties 39. Thermomelers provided and accwrale
PERSONAL CLEANLINESS 40. Wiping cloths: property used and stored
25. Personal cleanliness and hair restraints * | i PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices-
26. Approved thawing melhods used, frozen food 42. Garbage and refuse properly disposed; facililies maintained
27, Food separated and protected 43, Toilet faciities: properly constricled, supplied. cleaned
28. Washing fruits and vegelables a4, Premises, personalicteaning items; vermin-proofing
29, Toxic subslances properiy identified, slored, used e PERMANENT FOOD FACILITIES
FOOD STORAGE! DISPLAY/ SERVICE- 45, Floor, walls and ceilings: buill, maintained, and clean

30. Food storage: food storage containers identified 36. No unapproved privale homes/ living or sleeping quarlers
31. Consumer sell-service ; SIGNS/ REQUIREMENTS
32. Food properly fabefed & flonesty presentea’ 47. Signs posted: last inspection report available

EQUIPMENT/ UTENSILS/ LINENS : " COMPLIANCE & ENFORCEMENT
33. Nonlood conlact surfaces clean ' 48, Plan Review
34. Warewashing faciilies: installed, mainlained, used: tes! slrips e 49, Parmils Avaliable
35. EquipmenV Ulensils approved; installed; clean: qood repair; capacily / 50, Impoundrment
36. Equipment, utenslls and linens: storage and use 51, Permil Suspension
38. Adequale venliation and lighling; designaled 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 All food employees shall have adeauale knowi2dge of anc b2 tranzd in lood salely as it retates (o Lheir assigned dultes. (143947) Food facilites thal prepare, handle or serve non-prepackaged polenbaly -
hazardous food, shail have an smnioyes who has passed an asoroved loog salely certificalion examinghon (113947.113947.1)

2 Employees wilh a communicablz disease shall be exciuded {rom Ihe focd facilify / preparation af food. Gloves shell ba worn il an employes has culs, wounds, and rashes. Na employee shall commit any acl thal
may conlaminzte of aaufterale {cod, (ood conlac! surlace or utensils. (113343.5], The permit hotder shall require food employees In report incidents of Mness of injury and complymm all applicable restrictions.
{113849.2, 113950,113950.5, 113873(a})

3 Employees expenencing sneeaing, toughing, of runny ncse shall not work with exzosad focd, clean eauipment, utensds or finens. [113974)

4 No employees shal ea1, dnnk, or srioke in 2ny work area. {113977)

. 5 Employees are required k wash e hands cefore bagmring work; balore hanchng food / equipment / ulensils; 2 often as necessaty, diring food preparztien, fo remove soll and contaminabon; when swilching

from werkeng weih tew 1o rezdy to eal foods afier louching body oarls; after usig toflel room:; o¢ 30y hime when contamination may ocour. (113952, 113953.3, 113853.4, 113561, 113968, 113973 (b))

€, Henowashing soap 3nd lowels or drying cavce sheli be provided in dispensers, diszensers shell b2 mamtained in good reoair. (113953.2; Adeauats faciifies shall be prov‘ned for hand washing, lood preparation
and the wasaing of ulensds and eovinmenl, (173983, 113853.1, 134067([))

7. Polenliaky hazardous Ioods shall be hal at or bisfow 411 45°F or 21 or abave 135°F (113896, 113638, 114037, 114343(a))

8. When tme only. rather than lime and lemperature is used as a public heaith conlrol, records and documentation musl be mainlainad {114000)

9.8l potentiatty hazardous food shall b2 RAPIDLY cooled krom 135°F lo 70°F, wathin 2 hours, and then from 70*F o 41 °F, within & hours. Coaling shatl be by one or more of the following methods: In shatiow

- conlainers. separaiing Iood nlo smaifer portions; a00ing i@ as an moredianl, using &n ice batn, stmng freguety: usmg rapid cooling equipmen; or, using conlainers that faciilate heat tiznsfer. (114002,
114002,%

.10, Comnunuted maat, raw eggs, or eny fsod conlaming comminutad maal or faw £ggs, shzl ba hasted (¢ 155°F [or 15 sec. Single pieces of maal, 2nd eggs for immediale service, shall be healed lo 145°F for 15
sec. Poullry, commenuted aaully, siefied fish / meal 1 pouliry shait be healed (o 165°F. Other temperalure requrements may apply. (114004, 114008, 114010}

11, Any polentally kazardous frods cooked, codied and subseguently reheated for hot holding ar serving snall be braught to a tempsrature of 165°F. (114014, 114016)

12, No unpacxaged lood Ihat hss bzan served shal! be re-served or used for human consumplion. {414079)

13, Any lcod (s aduitarated if i bears or contains any poisonous or deletenious suhstance ihal may render \limpure of njurious fo health, (113887, 113978, 113380, 113388, 143890, 114035, 114254(c), 114254.3)

4. All food contact surlzees of ulensis and equipmenl shalt be clean and sanilized (113944(e), 414097, 134093.1, 114053.4, 114099 B, 114101 {b-d), 114105 114109 114112, 134143, 114115 (I, b, d), 1141117,
114125 (b), 114144) Y =Y

55 All lood shall be obizined from an 2pproved source, (113580, 143982, 114021-114031, 114041} 5

18. Shell stock shall have camslele cadfificaton lzge and shali be properly slcred and disolzyzd. [114039 - 114026.5)

17. Compty waih Gull Oysler waming seasonal reguirements. {Tile 17 CA Code of Requlations §43678, Cal Zode Section 113707)

18. HACCP Plan 15 a wniten document that debneates Ihe formal procedures devaloped for safe food handling appraved hy the National Advisory Commiltes on Microbiological Criteria for Foods. (114419). A
vmitien documanl aoprowing a devialion rom standard health code requirements shali e mainlained at the foad facility. (114057, 114057.1)

19 Ready-o-eat food contaning undercacked food or raw egg and unpackaged conlactionary food cenlaming more than 1% alcohol may be served i the facility notifies the consumer. (144012, 114033)

20. Protubilec foods may not 2 ofisred in ircensed health care faeritias/public and pnvale scheals (114091)

21 An adecuzie Diolected cressunzad, poizole supply of hot water and cold water shelt bz pravided 2t all times (113353(c), 114099.2(b) 114101/a), 114189; 114192, 114192.1, 114495)

27 Al quig weste must 6ran 1o an spsraved fully funcboning sewzge dispasat syslem. {$14187)

23 Each lood fachly sha" te kst [r2g of vermi: rodents (rais, muce). cockroaches, fies.! §44258,1, 1142584, 114259.5)

24 & persenin chage shali b presant at the faod fzotity during & hiours of ooeraticn. {143843.113345.1, 113984,1,114075)

2. 28. Al emoioyeas orasanedq, serving o hianding foed or.utensia shall wear clean. washable outer gamments or unifzams and shall wear a haimet, ¢ap, or other suitable cavering lo confine hair, (113969, 143971)

25, Food 5h3i ba thawed under relrgeranion, complately submarged under cold runming water of suficient velcity te fush loosz part:cles; in rucrowave oven; during the cooldng process. (114018, 114020,

112020,1)

27, All feod shall be separaiad and protected from centamiration (143334 (a, b, ¢, ¢, 1!, 1138886, 114080, 114067(a, d, &, j), 11458802, bi, {14077, 114069,1 [g), 114143 (c))

28. Raw, whole producs snall be washad opor @ preparatoa, (1179492)

0. At prvsonous subsizrces, delargants, blzaches, and claering compounds s be stored separaia ram fed. ulensi's, pasking malenal and locd-sontsct surfsess, [114254, 1942544, 1142542)

.38, Food shsil be stovea 1o 200t proved coniainers and abel=d 25 1o contenls, Foed shall be stored al leasl 37 ascve the oo on acoroved stsiving, (194047, 1914048, 114851, 114653, 114055, 114067(h),
114082 {b))

31 Unpackagad food shai be cisplaved 2nd isnsnszd in 2 mannar ihal pralects the focd from contamination. (114063, 114055}

.32, Ay lood is mistrandad il s fabelrig s faise o misigading, It s ofizied for sale undsr the nama of another food, or if il is 2n imsitztion of anather fond for which 2 definiton and standard cf identity has been
eslathished by reguiation. (114087, 114083, 114085.1(a, bj, 114030, 114093.4)

33. Al nonlood contact surtaces ol wiansis and equisment snall be clean, (114515 (c))

34. Food {aciies frat prenare [ood shall be equipped with warewasning faciflies Testing eguipmant and malenals shall be pravided lo measure the applicable sanitization method. (114067(f,g), 114089,

114089.3, 114099.5, 11410a), 112101.1, 114101.2, 194153, 114167, 114125)

35 Al uensiis 3nd acuwcment shak B2 fully oaeralive 2nd i 30ad repar (114175), A ulensis and equipment shafl be asproved. instatied properly, and mes! applcabla standards, (194130, 114130.1, 114130.2,
114330.3, 114130.4, 1141305, 114432, 194433, 114137, 114133, 114453, 114155, 114163, 194165, 114167, 114188, {14977, 194180, 114182)

35. A Cean 2nd sodad hnen shall b2 propady siored: non-iood Hlems shall be stored and displayed separate from food and food-contact syrfaces. {114185.5 — 114185.4)Utensils and equipment shall be handied

and slored 50 35 10 be protected from cantamination. (114074, 134081, 114918, 414124, 114161, 114175, 116179, 144083, 11419, 1141252, 114185.5)

7. Each vending mzcune shall hava pested in 3 promenent ptace, 2 sgn indicatng the pwner's name. address, and teleshone number A recard of ceaning and sanilizing shall be maintained by the oparalor in

each machine and shall be current for al least 30 days. (114145}

36 Exhaust hoods snafl be orovided to remave lowic gases, heal, grease, vapars and smoke and be approved by e focal buiding depanment. Canopy-type hoods shall extend 67 bayond all cooking equipment. Al
aeas shal have sufiicent ventilgtion to faciitale proper food slorage. Todet rcoms shall be vented to the outsidz air by a screened openable window, an air shal, or a light-swilch activated exhaust fan,
consistent with local buslding codes, (114149, 114145.3) Adequate bghting sha? be provded in 2l areas Lo fzciilsle cleaning and inspection. Light fixtires in areas where open food is stored, served, prepared.
znd where ulensds are washed shall be of shatterprood construztion or protacied with light shiskes, (114149,2, 114446.3, 114252, 116252.1)

39, An acourate e3sily raadable matal probe thermameter suitable for measunng temmeraiure of food shall bz avalablz fo the food handler. A thermometer +/- 2 °F shat be provided for each hot and cold holding

und of ptentrally hezardous foods snd high iemperature warewashing machines, (114157, 114158)

40 Wioing cloths used fo wape s2tvice counlers, scales or other surfacss that may come inlo contact with food shist b2 used cnly once unless keplin clean waler with sanitizar. (114135, 194485.4, 114185.3 [d-e))

41 The polable waief supgly shall be protected with @ backfow or back sihonage protection device, as raqurred by applicable plumbing codes, (114192) All plumbing and plumbing fixtures. shall be instalied in
comphance vath lozal pluribing ordmancss. shatl be maintamed 50 as fo orevent any cortaminalion, and shall be kept clean, fuly operative, and in good repair. Any hose used for conveying polable waler shall
b2 of approved maienals, labeled, oroperty stored, and used tor no other guipose. (114171, 114189.7, 194180, 114193, 114193.1, 114193, 114201, 1142589)

42 Afood waste and rubbrsh shail be kep! m Seak oron! and rodend proof conlainers, Contamers shall ba covered a1 &1 fimes. All waste must be removed and disposed of as frequently as necessary lo prevant a

nusancg The erleor preneses of each lood i552ly shalt be kepl Jlezn and fee of Witer and rubbnsh.
(114264, 114245, 114245.4, 144245,2. 1162453, 1142454, 1142455, 114245.6, 114245.7, 114245.8)

43, Toiiet facilies shall be maniznad chean, sanilary and in goad repair, Toilet rooms shak be separaled by 2 well-fitting self-ciasing door. Tofe! issue shall be provided in 2 permanently installed diapenser at 2ach
lodet. The number ol 4oilel faciities shall b in accordance with local busding and plumbing ordinances, Toilel faciites shall be provided for patrons: In establishments with more than 20,000 sq ;
establishments offering on-5ite liquor consumption, (114250, 1142501, 114278)

44. The premises of each food facity shall be kepl clean and frez of litter and rubbish; ail clezn and sviled finen shall ba propery stared; non-food llems shall ba stored and displayed separata from (ood and lood-
contact surlaces; he faciy shall be keot vermin proof, (114067 (J), 114123, 194143 (a) & (b), 114258, 114256.1, 114256.2, 114256.4, 114257, 114287.1, 114269, 114258.2, 114250.3, 114279, 114284, 114282}

45, Tha walls | carhings shall have durzble, smooth, nonabsaxtent, light-cokared, and weshable surfaces, All flaor surfaces, other thzn the cuslomer servics areas, shall be approvel, smooth, durabia and mada of
nonabsorben! malenal thal is easily claanable, Aproved base coving shall be provided in all areas, except cuslomer sarvice areas and where (ood 1 stored in original unopened containers. Food faciities
shatt ba fuily enclsed. ANl food facilities shall be kept clean and in good repair

[414143 (c), 114265, 414268, 114262.1, 114274, 114272)

485, Mo sleeping accommadations shall be in any room where f0od is prepared, stored or sofd. {14285, 114285}

a7 Hardwashing skns shall be posted in each lofel soom. directing arieation fo 2 need fo toroughly wash hands-after using the restroam (113953.5) (b) Ne smoking signs shah be nosiad In foxd preparation,
tocd sloraga, watewashmg, and ulensd siorage areas (113878) (c) Consumers shall bz nolified thal clean lableware 15 to be used when they return t seif-servica areas sudh as p2lad bars and bufiets, (d) Any
food Izcihly constucied before Jaauary 1, 2004 without public totel fackities, shall prominently pasl a sign wathin the faod fzality in a public arez stating that {oilet faciities ar nol provided (115725.1,

114384 fe))

43, A person propesing fo buik! or remoedsl ¢ food facifity shal submn plans for approval bafore staning any new cons'ustion or remedeling of eny fasiity for use as 2 retad food fagiiity, (144380)

49. A food Iaciity shaf not be ooen for business without a vaiid parmit. (1 14057(0) & (c), 114381 {a), 114387}

58, An enforcamenl officer may impound food, equipment o ulensits (hat ars found o be unsanitary of in disrepair, (114393)

54, W an imwrenent healh hazard is fund, 2n enforcement officer may termperanity suspend the pemmit and order the focd faciily immediately cosed, {114409, 114405)
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