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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Facility Name:

Phone Number 2.S%-2022 _ PRID#_S1%

Facility Site Address: _ 231 &N\ e City:

Chesqen,

Zip_ 90D r

Type of Inspection:

Permit Holder: NJorew Spare Gewusey_ e,

Permit#: | +_1 L3S ExpDate: !\ ?l% ——
See reverse side for the code sections and general requirements that correspond to each violation listed below
In = In compliance N/O = Not obsarved N/A = Not applicable CQS = Correctad on-site MAJ = Major violation ~ OUT=Out of Compliance
in | ruow)xi _ - ["cos | way [ our | [in ] WONA| . Tos | MAJ | auT
: DEMONSTRATION OF KNOWLEDGE T gg;g;‘:m::;;‘:‘ﬁ:feumﬁs
1 S L1 Demonsston o KwRdge. food salety ”’“g“’g at?‘\\m——_ = | 16, Compliance wilh shell slock Fags, condiion, display
R e 1a/1Y X |47 Compliance wih Guil Oyster Regulalions
> — CONFORMANCE WITH APPROVED PROCEDURES

EMPLOYEE HEALTH & HYGIENIC PRACTICES

2. Communicable disease; reparting, restrictions &
exclusions

NN

18. Compliance with variance, specialized process,
reduced oxygen packaging, 8 HACCP Plan

3. No discharge from eyes. nose, and mouth

-CONSUMER ADVISORY

4. Proper ealing, tasting, drinking or lobacco use A

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undarcooked foods

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used

X | K

20. Licensed heatth care (acilities/ public & private

Y
3
>(

property ' 2
W 6. Adequale handwashing facilities supplied & \\ ){ schaals; prahibited 'mi réc;:l ::ga]r_eclv —
N accessible R .
TIME AND TEMPERATURE RELATIONSHIPS X @i”ﬂ and cold water available om0}
54 7. Proper hot and coid holding lemperalures TRV mspops o e
)( /8. ﬁ:r::;; : public health controt; procedures & m Sowaas and waslewaler propsrly disposed l I T
4 9. Proper cooling methods _ _VERMIN
. 0. Proper cooking time & lemperatures 23. No rodenls, insecls, birds, or animals
e | 1. Proper rshealing procedures for hat halding
‘- PROTECTION FROM CONTAMINATION
X 12. Relumed and re-service of food NN
7 NNy _13. Food in good condition, safe and unadulleraled &
P | 14. Food contact surfaces: clean and sanilized
SUPERVISION . .
24, Person in charge present 2nd performs dulies 39. Thermomelers provided and accurals
PERSOMAL CLEANLINES! 40. Wiping cloths: properiy used and stored
PHYSICAL FACILITIES

25, Personal cleantiness and hair restrainls - i

GENERAL FOOD SAFETY REQUIREMENTS

44. Plumbing: proper backflow devices- .

42. Garbage and tefuse properly disposed. facilities mainlained

26. Approved thawing methods used, frozen food

43, Tolet facifites: properiy constructed, supplied, cleaned

27. Food separaled and prolecled
28. Washing fruits and vegetables

29. Toxic subslances properly idenlified, stored, used

44, Premises; personalitleaning items; vermin-pioo fing
NE PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE- s

s7<.

5. Floor, walls and cellings: built, maintained, and clean

30. Food slorage: food slorage containers identified

48. No unapproved private homes/ living or sleeping quarters

31. Consumer self-sefvice ; SIGNS/ REQUIREMENTS

32. Food propery fabefed & fionesny presented’ 47. Signs posled; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT

33, Nonfood conlact surfaces clean j 48. Plan Review

34, Warewashing faciities: installed, maintained, used: test strips 49, Permits Avallable

35. Equipment/ Ulensils appraved, installed; clean; qood repair; capacily 50. Impoundment

36. Equipment, utenslls and linens: storage and use
37. Vending machings

38. Adequale venlilation and lighting; 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. o

1 Al food employess snall have sdequale knowiedge of and b2 iransd in foad salzly as il velates (o their assigned duties. (113947) Food facilites hal prepare, handie or seve non-prepackeged polentialy
hazardcus food, shall have an smployes who has passed an adoroved loog salely cerilication examunglon (173947.113947.1)

2 Employees wilh a communicablz disezse shall be excluded {rom Ine focd facilily / preparation of food. Gloves shell bz worn if an employes has culs, wounds, and rasties. No employee shall commil any act that
may conlzminzle or aullerale food, lood contac! surface or utensils. (133843.5], The permil holder shall require food employees In report incidents of finess of injury and comply with all applicable restrictions.
{113849,2, 113950,113950.5, 113873(a}) )

3 Employees expenencing sneezing, coughing, of runny nese shall nol work wilh exzesad food. clean equipment, ulensils of inens. [113974)

4 No employees shiak eat, dnnk, or sroke i 2ny work area. {113977)

5 Employees are required o wash ther hands Gelofe bagmning work; before handiing food / equipment f utensils; as cfien as nevessary, during food preparztion, fo remove soil and conlsmination; when swilching
Irom working walh raw lo ready (o 82! foods aRer lovehing body oeris; after ustng (oflel toom: f 30y time when cantemination may ocour. (143952, 113853.3, 113953.4, 113361, 113968, 113973 (b))

& Henawasfing s6ap 2nd lowsls of drying Gance shali ba peovided in dispensess, digensers chall be mantained in good repair. {113853.2) Adecuale faciifies shal be provided for hand washing, food preparaticn
and Ine wasning of ulensiis and eguinment, (113953, 113853,1, 1454087(f))

7. Polznliaky hazardous foods shali be haké at or below 411 45°F or 2t or above 135°F (713896, 113898, 114037, 114343(a))

8. When hme only, ralher than lime and lemperaturs is used as a pubic health conlrol, records and documentation must be mainlainad {114000)

9 AR polentally Nazardous foad shah be RAPIDLY cooled Irom 135°F lo 70°F, wathin 2 hours, and then from 70°F to 41 °F, within & hours. Cooling sha¥l ba by one or more of the following methods: In shaliow
zonlzinars. s2paraling 'ood 1nfo smailer porions: adding ixe as an mgredianl, using &n ice batn, suming frsquently: usmg rapid cooing equipment: or, using conlainers that facifilale heat tznsfer. (114002,

114002,%}

10. Comnunyled mast, raw eggs, o7 eny iood CoAlaINIng comminutad maat or 13w eggs, shzf be heated (0 155°F for 15 sec. Single pisces of maat, 2nd eggs for immediate service, shall be healed to 145°F for 15
sec. Poullry, commenuled 2auilcy, stufied fish / meal 7 poutiry shall be heated to 165°F Other iemperalure fequrements may pply. (114004, 114008, 114610}

1. Any polentilly razardous lcods cooked, codied and subsequently rehealed {or hoi holding or serang snall be brought to a lemparature of 165°F. (114014, 114016)

12, No unpacraged food (hai nss bean served shal! be re-served or used fof human consumplion. {144079)

13. Any lcod s aduilerated f ; bears or coniains any poisorous of deletenous substznce thal may rander il impure or inrious la health, (113867, 413978, 113980, 113388, 113990, 114035, 114254(c), 114254.3)

14. Al food contact surfzces of ulensils and equigment shall be clean and sanilized [113984(a), 114097, 114099.1, 114099.¢, 114029.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b),114141) :

45 Al lood shall be oblained from 30 approved saurce, (113880, 113952, 114021114031, 114041)

15. Shell stock shall hava csmlele carfificaton lags and shali be properly stored and disolayzd (114038 - 114028.5)

47, Comply with Gull Oysler waming seasonal reguirements. {Tile 17 GA Code of Requlations §13875, Cal Zode Sectior 113707)

18, HACCP Pizn i a vnilen document that defnesias ihe formal arocedures devaioped for safe foos handling appravad by the Nationa: Advisery Committee on Microbiological Griteria for Foods. (114418). A
vmtien document approng a dewzlion from standard health code requirements shall be mainiained at the food faciity. (114057, 114057.1)

13 Ready-to-eat food contanmg undercoaked food or raw egg and unpackaged conlaclionery lood conlaming miora than ¥2% aleohol may be served if the facility nolifies the consumer. (114012, 114093)

20. Prohibried Ioods may not he nffered in ieensed healih care [zeditiesfputhe and private scheals (114091)

21 Anadecuzia roleisd cressunzed, potanle supply of hat wiater and cold water shel bz oravidsd al all imes (112353(c), 114039.2(b) 114101(a), 114189; 114192, 1141921, 114195)

22 Allhquid weste mwst g 1o an apsiaves fully iuncloning sewege dispasal system {114187)

23 Each lood fazhly 5ha" L ent [=2g of vemin: rodznls (rals, mucs). cockicaches, Mies.! (142581, 114253.4, 114259.5)

28 2 parson in charge shali e prasant at the faod fecility dunag ai Sours of oneraticn. {i§3845.113548.1, 113984,1_114073)

25, Af emoloyess arasanng, serving o handing foad or ulznsis shal wear clean. washable ouler garmeania of unilorms and shall vear a haimet, cap, o other suitable cavering lo confine hair. {12958, 113971}

6. Food shall e thawed under ralrgerancn, compigtely suomerged under cold minmng water of sufficent vaiocily e fush looss geitcles; in microwave oven; during the cooking process. (114018, 114020,
1140201}

27. All lod shall be separziad and protected from centamunation (113384 {a, b, €, 6, 1}, 193885, 114050, 13406702, d, e, [}, 1140681z, b, 134077, 114089, (c), 114143 {g))

28. Raw, whoie producs snzil be washad pror i preparatan, (113942)

29. Al presonols subsigrce:, Jelargants, bizacres, and claaning compounds shzl b stored Separala om 20, utensi's, pesking maienal and locd-enizel surfaeas, 1114254, 174254, 114254.2)

30. Food shail be sicrae » 2opraved contsiners 2nd 1abeld =3 5 contents, Food Shat be slowd &l el 37 atave te foor on aooroved shelnng. (194547, 114048, 144051, 114053, 114059, 194087(h),
114068 {51

31 Unpackaged food shai be cisplaved snd cispansad in @ mannar thal croiects the food from contaringtion, 1114062, $14055]

32. Any food is mistrandsd i vs labelng s faise or misiazding, i it is offered for 52la under the nama of another feod, or ifitis an iritztion of ancther food for which & dzfinition and slandard cf identity has been
eslsthished by reguiaban. (114087, 414383, 144085.1{a, o), 114080, 114083.1}

33. Alf nonlood contact surfacss of wiznsits and equipment shall de ciean, (114515 (c))

34. Food facklies that prenare food shall be squinped with wargwesting facklies Testng equipment and malenals shall be provided lo measure the applicable sanitization method. (114067(f,0), 114099,

1144593, 114099.5, 11410%a}, 1141640, 114401.2, 114163, 114107, 114125) )

35 Allutenst's and eaument shall Be fully anerative 2nd i 20od repar (114175), AT ulensis and equipment shall be asproved. instalied properly, 2nd meet applcable standards, (114120, 114130.4, 114130.2,
114930.3, 116130.4, 114130.5. $14432, 114423, 114137, 144133, 114153, 114155, 114163, 14165, T14167, 114188, 114177, 114180, 114182} )

36. A% ciean 2nd sodad knen 3hal b2 pronasy siorad: nan-inod ilems shall be stored and displayed separate from food and food-contact surfaces. {114185.3 ~ 114185.4)Utensils and equipment shall be handied
and stored 50 3s 10 be protected from contaminztion. (114074, 114089, 114119, 114124, 114161, 114178, 114178, 144083, 114185, 114185.2, 114485.5)

7. Each vending mashine shail have pested in 2 prominent place, 2 5ign mdizatng the owner's name. address, and teleshone number A recard of cleaning and sanifizing shalf be maintained by the oparalor in

each machine znd shall be current for al least 30 days. {114145)

38 Exhausthoods shall be provided (o remave Yovac gases, heal, grease, vapars and smoke and be aporoved by e kocal buiding depanment. Cancoy-fyps hoods shall extend 6" bayond all cooking equipment. All
areas shall have sufficent verilation to faciitate proper food slorage. Tofet rooms shall be venied ta the outsida air by a Screened openable window, an air shall, or 3 fight-switch activated exhaust fan,
consistent with locat buiding codes. (114149, 114145.1) Adequate bghting sha bie provded in 21l areas (o fciilzte cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared.,
2nd where ylensis are washed shall be of shatterproo] construction or pratecied with light shislds. (114148.2, 114148.3, 114252, 114252.1)

39. An accurate sasiy raadabie meta orobe thenmometer suiteble for measunng temarsiure of food shall be avalable fo the food hancler. A thermometer /- 2 °F shak be provided for each hot and cold holding

und of prlentaly hazardous foods snd high temperalure warewashing machines. (114157, 114158)

40 Wiong cloths used fo wipe servica counlers, scales o other surfaces thal may come inlo contact with (oad sha'i b2 used enly once unless kept in clean waler with sanifizar. (114135, 414185.1, 114185.3 d-e})

41 The poiabla waiet suzply shiall be protected with & backflow o back siphonage protection gevice, as raquwed by applicable phimbing codes, {114192) ANl.plumbing and plumbing fidtures. shall be installed in
zompliance vath local phimbng ordmances. shall be maintaied 50 as o orevent any contamunaion, and shall be kapt clean, fufly operalive, and in good repair. Any hose used for conveying potable waler shall
te of approved mzienals, labeled. oroperty stored, ant used for no other quipsse. (114171, 114189.7, 114180, 11 4193, 114193.1, 114183, 114201, 114269)

43 Altfood waste a0d rublvsh snat be kept m beak aran! and rodent proof containars, Conlainers shall ba covered a1 27 fimes. Al waste must be removed and disposed of as frequently as necessary lo prevent 3
nusance  The exleor premises of each iood 152ty shat be kepl clean ard free of fitter and rublxsh.

(114288, 114245, 1142451, 118245.2, 114245,3, 114245.4, 1142455, 114265.6, 1142457, 114245,8)

43, Toiet facities shal be manianed clean, sanitary and in good repair, Toilet rooms shall be separatad by 2 well-fiting seif-tlasing door. Toflet tssue shall be provided in a permanently installed dispenser at gach
\céet. The number ol 4olel tacities shall be in accordance with local buiding and plumbing ordinances, Toiel fzctites shall be provided for palrons: in establishments with mons than 20,000 sq R;
establishmenls offering en-sita figuor consumption, (114250, 114250.1, 114278)

44. The premises of each food facitty shall be kept clean and frea of liter and ubbish; all ciezn and soiled linen shal ba propery stored; nari-{ood llems shall ba stored and dispiayed separata from food and food-
contact surlacas; Ihe faciiy shall be keot varmin prood, (114067 (J), 114123, 194943 (a) & (b), 144258, 1142561, 114256.2, 114256.4, 114257, 1142579, 114259, 114258.2, 1342%9,3, 114279, 114281, 114262}

£5. Tha walls { cathmgs shall have durable, smooth, ponabsarhent, lignt-colared, and weshable surfacss. Al fiaor sutfaces, other than the customer servics areas, stiall be approved, smooth, durable and mada of
nanabsnrbent malenal Mal is sasly cleanalle, Approved base coving shal be provided in alf areas, except cuslomer sarvice areas and where food s stored in orginal unopened containers. Food faciities
shali be fully enclsed. AY food facifiies shafl be kept clean and in good repair

(914143 {d), 112265, 114288, 114268.4, 114271, 114272)

48, No sieeping accommodations shall be in any room whete food is prepared, storad or solt, (124285, 114245)

47 Handwashing sians shall be posted in each loilel room, directing atlention fo B2 need to thorouahly wazh hands afler using tha restroom (113853.5) (b) No smoking signs shzf be posted In food preparation,
1o0d slorage, walewashag, and viensd siorage areas (113578) (c) Consumers shall bs nolified thal clean tzbleware ts lo be used when they retum 10 self-servics areas such a3 salad bars and buflets. (d) Any
{ood Jzcibly construcied belere Jaauary 1, 2004 without pubkic tailet fackties, shall prominently past a Sign wthin the %ood facdity in a public area stating that tofet faciities are nol provided (1137251,

114381 fe))

45, A person prapeaing o k! o ramods! a fond faciity shas submn pians for approval before starting any new construstion or remedeling of eny facity for use as a retail food faciiity, (144380)

43. A food [acitlty sha not be coen far business without 3 valid parmt, {L140B7[D] & (c). 114381 {a), 114337)

5, An entoroament officer may impound fosd, equigment o ulensis (na! ans found to be unsanitary of in disrepair. (114383)

§1. i an imrnnent health hazard is found, 2n enforcamen officer may temporarity suspend the parmit and order the food facily immedialely cosed, (114408, 114405)
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