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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DEMONSTRATION OF KNOWLEDGE
[ X, | 1. Demanstration of knowledge: food safety certification AN
Faod Safety Cert Name:. Exp. Date g

AN

EMPLOYEE HEALTH & HYGIENIC PRACTICES
2. Communicable disease; eparting, restriclions &
exclusions )
3. No discharge from eyes. nose, and mauth
4. Proper ealing, tasting, drnking or (obacco use

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed: gloves used
i properly
§. Adequale handwashing facililies supplied &

accessible
. TIME AND TEMPERATURE RELATIONSHIPS

SO

N

X

In__| NIO-N/A|

cos | MAJ | aut.

| FOOD FROM APPROVED SOURCES

15, Food obtained from approved source

18: Compliance with shell slock tags, condition, display

17: Complianice with Gull Oyster Regulalions

CONFORMANCE WITH APPROVED PROCEDURES

18. Compliance with variance, specialized process,
reduced oxygen packaging, & HACCP Plan

( : CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undercooked foods

7. Proper hot and coid holding temperatures
8. Time as a public health conlrol; pracedures &
records

9. Proper coofing methods

10. Proper cooking lime & lemperalures

11. Proper 1ehealing procedures for hat holding
PROTECTION FROM CONTAMINATION

12. Relumed and re-service of food .

13. Food in good condition, safe and unadulleraled

| 14. Food contact surfaces: clean and sanitized

N

F Highly Susceptible Populations

20. Licensed health care facilities! public & privale
schaals; prohibiled foods not oHered

WATER/IMOT WATER

21. Hot and cold waler available
Temp

LIQUID WASTE DISPOSAL

N 22, Sewage and waslewaler properly disposed

VERMIN

RN 23. No rodents, insects, birds, or animals

.

SUPERVISION QuT o )
24, Person in charge present and performs dulies 39. Thermomelers gmvided and accurals
PERSONAL CLEANUNESS 40. Wiping cloths: properiy used and stored
PHYSICAL FACILITIES

25 Personal cleanliness and hair resiraints
GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbing: proper backflow devices -

26. Approved thawing methods used, frozen food

#2. Garbage and refuse properly disposed:; facifities mainlained

43, Tollet facilities: properly construcled, supplied, cleaned

27. Food sg| and protecled
28. Washing fruits and vegetables

29, Toxic substances properly idenlified, stored, used

44, Premises; personalicleaning ilems:; vermin-proofing

PERMANENT FOOD FACILITIES

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

FOOD STORAGE/ DISPLAY/ SERVICE-
30. Food storage: food slorage containers idenlified 46. No unapproved private homes/ living or sleeping quariers
31, Consumer self-service SIGNS/ REQUIREMENTS
32Z. Food properiy fabeled & hionesty presentea 47, Slgns posled 1ast inspection report available

EQUIPMENT/ UTENSILSI LINENS "~ COMPLIANCE & ENFORCEMENT

33. Nonlood conlacl surfaces clean 48. Plan Review
34, Warewashing facililies: installed, maintained, used: tesl slrips 49, Permits Avaliable
35. Equipmeny Ulensils approved; installed; clean; good repair; capacily 50, Impoundment

36. Equipment, ulensils and linens: storage and use

37. Vending machines

33, Adequale venfilation and llghting; designated 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 A¥ food employess shall have adequale knowiedge of and b2 kaned in foad salely as it retates (o Weir assigned duties. (113347) Food facilities thal prepare, handle or serve non-prepackeged polentiatly - -
Nazardcus (cod, shail have 3n emnlayes who has passed an aonroved loog salely cerlificalion examungkon (113947.113947.1)

2 Employees valh a communicablz diseasa shali be excludzd {rom Ine focd facilify / preparation of food. Gloves shell bz worn if an employes has culs, wounds, and rashes. No employee shall commit any act thal
may conlzminzle of aqulleraie food, lood conlact surdace or ulensils. (193348.5), The permil hotder shall require food employees In report incidents of flness or injury and comply with all applicable reslrictions.

{113849.2, 113950,113950.5, 11387 3(a}) >

3 Employess expenencing sneezing, toughing, of runny nose shall nol work with exzesad food, clean eauipmient, ulsnsils of Enens. [193974)

4 No employess sha eat, dnnk, or srivke 10 2ny work area. (113977) .

5 Employess are required o wash lherr hands cefore begmeing work; before handiing food / equioment { utensis; 2 citen as necessary, during food preparztion, to remove soil and contsmination; when swilching
from workeng wilh rew lo ready (o e2! foods afiar louching bady oers; sfter using toftel room: of 30y e when cantamination may ocsur. {113952, 113953.3, 113953.4, 113981, 113868, 113973 (b-N)

- §. Hznawashing scap 2ad lowels or drying davce shali be peovided n dispensess., dicgensers shal bz mamtzined i good repair. (113853.2) Adecuate faciifies shal be provided for hand wastiing, (ood pregaraticn
and Ihe wasning of ulensiz and eouinment, (113953, 113853,9, 114067(f)}

7. Polenhaky hazardous faods shall bs hek at or balow 411 45°F or &t of above 135°F {113996, 113628, 114037, 114343(a})

8. When time only, ralhar than fime and lemperature is used as a public health conlrol, records and dacumeniabon musl be mainlained {114600)

9.+l polentialty hazardous food shal be RAPIGLY cooled lrom 135°F 1o 70°F, wathin 2 hours. and tiven from 70°F to 41 °F, within 4 haurs. Cooling shatl be by one or more of the following methods: in shaliow
contznars. s2paraling lood inlo smaiter portians: 50ding e a5 an ingredianl, using an ice batn, simng Jreguantly: usmg rapid cooling equipment; of, using containers that facifilale heal rznsfer. (114002,

114002,%)

16, Communyled maat, raw 6055, oF eny iood seniaining comministas maal or (3w eges, sh2' be hested (6 155°F [or 15 sec. Single misces of maat, 2nd eggs for immediate service, shall be healed to 145°F for 15
sec. Pouilry, commnuted 2aully, stufied fish / maal 7 pouliry shail be heated (0 165°F. Other ilemneralure reusements may epply. (114004, 114008, 114010}

11, Any polenually azardous lcods cooked, conied and subsaquently reheatad for hoi kolding or serving snall be brought to a temperature of 165°F. (114014, 114016)

12, No unpacxaged lood Ihai nss been rerved shall be re-served or used for human consumplion. {14079} ’

13. Any lcod 1s aduilerated d il bears or contzins any paisonous of deletenous substance thal may render il impure of inurious lo health, (113867, 113976, 143980, 113384, 113990,114035, 114254(c), 114254.3)

14. All foed contact surfzces of uiensils and equipmenl shall be clean and sanilized (113984(a), 114097, 114099.1, 1140394, 114099.6, 114101 (b-d), 114105, 1 14109, 114111, 114113, 114115 (g, b, d), 114117,
114125 (b), 114141)

45. All lood shall be oblained from an approved saurce, (413880, 113982, 114021114031, 114041}

15. Shell stock shall have eamalete certificaton tags and shali be properly slered and disolayzd. (114039 - 114038.5)

47. Compy with Gulf Oyster warming seascna! requirements, {Tile 17 GA Code of Regulations §13675, Cal Sode Sectior 113707)

18. HACCP Fian 1t a waiten dacumant that definaaias the formal procedures devaloped for szte food handiing approvad by the Nalionai Advisary Committee on Microbiological Criteria for Foods. (114439). A
vmitien document aoproving a davialion rom standard health code requirements shafi be mainlainad 2t the fead faciity. (114057, 114057.1)

13 Ready-o-eat food contamng undereocked food or raw egg 2nd unpackeged confaclionery food contaming miore than %1% alcohol may be served if the facflity notifies the consumer. (114012, 114033)

20. Protibiiec loods may not be offered in icensed health care facHitiasfpubhe and pnvaie scheals (114€94)

21 Anadeguate diclected cressunzed, potale supply of hat waler and cold wates shial bz pravded 21 2ll imes (112353(c), 114093.2b) 114101/a), 1141895 114192, 1141921, 114195)

27, Allguic weste must 6ta'm 1o an apoeaved fully iuncboning sewege disposal system {114187)

23 Each food fachly sha te xent freg of vemin: rodents {rals, muce). cozkroaches, fies.! $44258.1, 1142534, 114289.5)

24 A person in charge shalt b prazant atthe f2ed faclity dunng 2 hiours of ozeralion, {143845-112045.1, 1139843 _174075)

25, Af emoloyess arasancg, serving o7 handing foed ar wiensils shall wear ciean. washable outer gaments of undars and shall vear a haimet, cap, or other suitable covering lo confing hair. (113959, 113971}

26. Food shai be thawed under ralrgerancn, completely sudme:ged under cold runmmg water of suticent vateaity te fush loosz partcles; i micfowave oven; during the cooking process. (114018, 114020,
114026.1)

27, All teod sha!l e separzied and protectsd from certamupaton (143384 {3, b, ¢, ¢, £}, 113986, 144050, 14408703, d, &, ), 11436812, b), 114077, 444069, Ic}, 115143 )}

28. Raw, whole producs snail be washad pror (o preparaton, {113562)

9. Al prisonous subsizncer, Jelargenir, bisacres, and cizening compounds 552 b stored seperala ram e, ulensis, perking maenal and iocd-cantzct surfanes. (114254, 194254, 114254.2)

30. Fooc! shai be sicrad  2opiaves comziners 2nc jadeiad 23 15 conlents, Focd shall be stored al ieast 37 anove fhe foor on apdroved shevng. (194047, 114048, 114031, 114053, 114059 11 4087(h),
114068 {5}

31 Unpactagad {ood shal be isplaved sad dispsrsad in 2 mannzr that proiects the food from contamination, (114961, 114055)

32, Any lood is mishranded 1 vs labelng s faise or miriaading, i1t s offered for s2le urser the pama of another feod, of if it 75 &n iritation of anathar fod for whiich 5 definiton and standard cf identity has been
eslatlished by raquistion. (114087, 414083, 11408.1{a, b), 114030, 114083.%)

33. All nonlood contact surfacss ol 1iensils and equisment shall be cliean, (114515 ()}

34, Food faphies fhat pregare [ood shall be squioped with warawashing facklies Testng equipment and malenals shall be provided lo measure W62 applicable sanitization method. (114067(1,g), 114099,

1146389.3, 114099.5, 114101{a), 114101.3, 114101.2, 114163, 114107, 114125)

35 Allutensts and acuorment shall be fully oneraive and i socd reper (114175), AY ulensis and equpment shafl be asproved. installzd properly, and mest applcable stancards, {14130, 114130.1, 114130.2,
114330.7, 116130.4, 114130.5. $14132, 114423, 114137, 114133, 114153, 114155, 114163, 114165, T14167, 114189, 114577, 114180, 114182) -

36. Al e 2nd sodad knen shall b2 pronady siored: no-iood iters shall be stored and displayed ssoarate from iood and food-cantact syrfaces. [114185.3 - 1 14185.4)Utensils and equipment shail be handied
and stored 50.3s 10 be protected from canlaminzton. (114074, 114081, 114119, 114124, 194161, 114175, 114179, 114083, 114185, 114185.2, 114185.5)

37. Each vending mazhine shall have pested in 3 praminent ptace, 2 5n indicatng the owner's nzme. address, and taleohone number A record of ceaning and saniizing shall be maintained by the operalar in

each machie and shad be current for al le2st 3C days. (114145}

38 Exhaust hoods snal be yovided [0 remave 105Ic gases, heal, grease, vapars and smoke and b2 approved by e fosat buiding depanment. Canopy-type hoods shial extend 67 beyond all cooking equipment. Al
armas shall have suficient ver:lztion to faciitate propat food storage. Tolet raoms shall be vented ta the outsida air by 3 screened openable window, an air shall, or a fight-swilch activated exhaust fan,
consistent with local buding codes. (114149, 114145.1) Adequate bghting sha? be prowded in 23l areas to faciilsle clearung and inspeclion. Light fixtures in areas where open food is stored, served, prepared,
2nd where ylensis are washed shal be of shatterprool construction or protacied vath light shiekds, (114148.2, 114148.3, 114252, 114252.1)

38, An accuraia eastly radabie metal probe thenmemeter suileble for measunng tenmaraiure of food shall be avalable fo the food hancier. A thermomeer €/ 2 °F sha® be provided for each hot and cold holding

und of prtentrally hzzardous foods snd high lemperalure warewashing machines, (114157, 114158)

40 Wiomg cloths used fo wape satvica counlers, scales o othes surfaces that may come inlo contact with (ood shialt ba used enly once unless keot in clean waler with sanitizer. (114135, 414185.1, 114185.3 [d-e})

41 The poiable waier suocly shatl be prtected wath a backfiow or back siphonzage protecton device, as raqurred by applicable phimbing codes, (114192) Al plumbing and plumbing fodures. shall be installed in
zomphiance vath 3l phumbng ordmances. shal be mantained 50 as fo orevent any contaminalion, and shall be kept clean. fufly operalive, and in good repair. Any hose used for conveying polable waler shall
b of approved maienals, labeled. oroperty stored, and used for no other guipase. (114171, 114189.7, 114190, 114193, 414193.1, 114183, 114201, 114260)

43 Allfood waste and rubtvsh snail be keg! m beak aront and rodent proof containers, Contaners shall ba covered af 21 fimes. Al waste must be removed and disposed of 2s frequently as necessary lo prevent a
nusance  The exlenor premises of each lood Is52ly shiat be kepl clean ard free of fiter 3nd rubbish.

(4142485, 114245, 114245.1, 114245,2, 114245,3, 194245.4, 1142455, 114245.6, 114245.7, 114245.8)

43. Toet facities shall ba mamianed clean, sanilary and in good reparr, Toilet rooms shak be separated y 2 well-fiting seif-clasing door. Toet tissue shall be provided in a permanently installed dispenser al each
\odel. The number ol toilol laciities shadl be in accordance with boal buiding and plumbing ordinances, Toilel fzceites shall be prowided for patrons: in establishments with mora than 20,000 sq R;
estabiishments offesing onsite fiquor consumption, (114250, 114250.1, 114276)

44, The premuses of each food facity shall bs kept clean and frez of fiter and rubbish; all clean and soiled linen shall b2 properly stared; non-foed llems shall ba stored and displayed separata from (ood and lood-
contact surlacas; the fachly shall be keot vermin proof, (114067 (J), 144123, 194143 (a) & (b), 114258, 114256.1, 114256.2, 1142564, 114257, 114257.1, 114259, 114259.2, 114250,3, 114279, 114281, 114262}

15, The walls | cailmgs shall have durzble, smooth, ponabsartent, light-cokared, and washable surfaces. Al fiaor surfaces, other than the customer servioa araas, shall be epproved, smooth, durable and mada of
nonabsorbent malena fal is easily cleanale, Anproved base coving shall be provided in all areas, except cusiomer sanvice areas and where food 1 stored in original unopened containers. Food faciities
shafi be fully encksed. AY food feciliies shafl be kept clean and in good Tepair

(514123 (d), 114285, 114288, 114268.1. 114274, 114272)

46, Mo sieeping accommodations shall be i any room where food is prepared, storsd or soid, (114285, 114285) i

47 Handwastung signs shall be postad i each loilel room, drecting atiention lo Yie nead to thoroughly wash hands afler using the restroom (113853.5) (b) Ne smoking signs shali be postad In food preparation,
100d slorage, wareweshaig, and viensi storage areas (113978) (c) Consumes shal ba nolified thal clean tzbleware 15 lo be used when hey retum (o self-service areas such a3 salad bars and buflets, (d) A
food Jacihly constructed before January 1, 2004 withoul public fotet fackities, snal prominenty post a sign within the food facity in a public area stating that {ole faciiies are nol provided (1137261,

114384 [e))

48, A parsen prooesing 1o buid o ramodss a food faciity shal submn pians for approvai before starting any new constusion of remcdaling of eny facity for usa as a retad food facity, (114380)

49. & food 13cifty shall not be coen lor business without 2 valid parmit. {1140871b} & (¢). 114381 {a}, 114337)

%0, An enforcement officer may impound food, equipment of ulensits (hat ars found lo be unsaniary of in disrepai, (114383)

84, i an imenenant health hazard is found, 2n enforcement officer may temporarity suspend the permit and order the food facity immediately dosed, {14408, 114405)




