PLUMAS COUNTY pg L of _L
ENVIRONMENTAL HEALTH DIVISION

FOOD SAFETY EVALUATION REPORT

270 County Hospital Rd., Ste 127 Quincy, CA 85971 ;

"530) 265- Date of Inspection: 9[ /9[/87

Phone: (530) 283-6355 FAX (530) 283-6241

Facility Name: ﬁH’D{ o1 LupeH Phone Number _394/~ 72/0 _ PRID#
Facility Site Address: ___Z4 Z . TALleSoN ST~ City: __ Qowsale/ Zp_ 592/ ;

: Z Type of Inspection:
Permit #: /8 - 2215 Exp Date: 4 /Z / 4 Permit Holder, STERMaalIE Me My and y ZH)T‘/ N1

See reverse side for the code sections and general requirements that correspond to each violation listed below
In=In compllance N/O = Not observed N/A = Not applicable CQOS = Corrected on-site MAJ = Major violation  DUT=0ut of Compliance

In_ | wona] _ : [cos | was | out In__| NIO-N/A| TO5 | MAJ ] our
_ DEMONSTRATION OF KNOWLEDGE ' < el T z‘;;‘:;’;°m”’:"°‘f° SOUREES
e . slral - food safely certification NN : - biEned liom approvedSoure
Fm‘i Safety ée:‘ 3::‘:," ralion of knowiedge _— Expwnat]?s\\ -~ | 16; Complidnce with shell slock tags, condilion, display
o ) | 17:Compliance with Gulf Oyster Requlations
EMPLOYEE HEALTH & HYGIENIC PRACTICES CONFORMANCE WITH APPROVED PROCEDURES
- - - - — 18, Compliance with variance, specialized process,
/ &\ :;gﬁggr\:;mcable disease; reparling, restrictions & . reduced oxygen packaging, & HACCP Plan
N
i 3. No discharge from eyes. nose, and mouth gt = GONSU MdE% ?DVISO RY
4. Proper ealing, tasling, drinking ar tobacco use Ny /’;nb emgil;(:‘;r ?u;'és:'y provided for raw.ar &
PREVENTING CONTAMINATION BY HANDS - ; Fighly Suscepible Populations -
5 ';?:s: nz;lean and properly washed; gloves used //20. Licensed !Iganh care facililies/ public & privale
w 6. Adequate handwashing facililies supplied & “ schaols; prohibited foods not offeced
_accessidle N WATERHOT WATER '
, TIME AND TEMPERATURE RELATIONSHIPS v et o el ettt 2O
7 7. Proper hol and coid holding lemperalures . TTa0iD WASTE DIS:'SDS e
8. Time as a public health control; procedures & M S - =
P . Sewage and naslewale:, cér:s‘el;l‘y disposed [ I [

” NN _23. No rodents, insects, birds, or animals

Ei )

el 9. Proper coaling methods
~ | _|~10. Proper cooking time & lemperalures
= | 1. Proper 1shealing procedures for hat halding
Z PROTECTION FROM CONTAMINATION
7 | 12.Relumed and re-service of food NN
7 ] _13. Food in good condition, safe and unadulleraled
| 14. Food contact surfaces: clean and sanitized

s, R

SUPERVISION . 3 .
24, Person in charge present and petforms dulies 39. Thermomelers provided and accwals

PERSONAL CLEANLINES 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair resiraints g | PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS 44. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed: facilities mainlained
27. Food separaled and protected ' 43, Toilet facilites: properly constricted, suppied. cleaned
28. Washing fruits and vegetables ‘ 44, Premises; personalicleaning items; vermin-proofing
29, Toxic substances properly idenlified, slored, used g PERMANENT FOCD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- s 35, Floor, walls and ceflings: built, maintained, and clean
30. Food storage: food storage containers idenified 46. No unapproved private homes/ living or sle uarers
31, Consumer self-service . SIGNS/ REQUIREMENTS
32. Food propeny labefed & fionesty presentea’ 47, Signs posted: last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33. Nonlood conlacl surfaces clean ) 48. Plan Review
34, Warewashing facilties: installed, mainlained, used: test slrips 43, Permils Avallable
35. Equipment/ Ulensils approved; installed; clean; qood repair; capacily 50, Impoundment
36. Equipment, utenslls and linens: storage and use 54, Permil Suspension
37. Vending machines \\\
38. Adequale venlilation and lighting; designaled areas, use ,
Title
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SUMMARY OF THE CORRESFONMDING 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 employess snall have adequale knowiadge of and b2 Iraned in food salaly as sl retates (o leir assigned dutes. (143347) Food facilities that prepare, handle or serve non-prepackaged polentially
hazardous food, shatl have an emblayee who has passed an adoroved foog salely certificalion examunglion (113947.113947.1)

2 Employees valh a communicablz diseasa shall be excluded {rom Ihe focd fzcilily / preparation of food. Gloves shall bz worn if 2n employes has culs, wounds, and rasttes. Na employee shall commit any acl thal
may conlzminzle of zaullerale 10od, lood contact surface or utensils. (143243.5]. The permil hotder shall require food emoloyees In report incidents of finess of injury and comply with all applicable restrictions.
{113849.2, 113950,113950.5, 113373(a})

3 Employess expenancing sneezing, toughing, o runny nese shall nol work with exzasad food. clean eauipment, ulensils or tinens. [113374)

4 No employees shali eat, dnnk, or smvke in 2ny work area. {113977)

5 Employess are required lo wash their hands cefare begmeing work; before handiing food / equinment / utensils; 2s citen 8s nevessary, during food preparzticn, o remove soil and conlamination; when swilching
frorm werieng wilh rew o ready fo g2t ioods aftar louching body pers; alter usig otel room; of 3ay hme when cortamination may ocour, (113952, 113953.3, 193853.4, 113881, 113968, 113873 (b-N)

&, Henowaniing 503p 2ad lowels oF drying devca shal be peoviced in dispensers. dispensers sha!l bz mantained n goed repair. (113833.2) Adeauale faciifies shall be provided for hand washing, food preparaticn
2nd Ihe wasning ©f ulensis ang epuinmen, (173953, 113853,1, $34067(1})

7. Poleniaity hazardous foods shall be hals al or befow 417 45°F or et or above 135°F {13996, 113838, 114057, 114343(a})

8. When hme only. rather than lime and lemperature is used as a public healin conlral, records and dacumentaton musl be mainlainad {114000)

9 =l patentially hazardous food shal be RAPIDLY cooled lrom 135°F lo 70°F, vathin 2 hours, and then from 70°F to 41 °F, within & hours. Cooting sha? ba by one or more of the joliowing methods: in shaliow
conlziners. ssparaling food nlo smsiler podions: s0ding e a5 an mgrediznl, uSIRG an ice bata, sirng lraquantly: usmg rapid cooling equipment; or, using cenfainers that facilale heal Uznsfer. (114002,
114002,%)

10. Communuted maat, raw £055, o7 eny food coalaining cemmunitzs maal or faw eqos, shz be heated (6 155°F for 15 sec. Single msces of maat, 2nd eggs lor immediale service, shall be healed lo 145°F for 15
sec. Poullry, commenuted 2auilry, stufied fish £ meal 1 poutiry shall be heated [0 165°F Olhet iemperalure requrements may apply. (114004, 114008, 114010}

11, Any polenually kazardous fcods cooked, cosied and subsequently reheated {or hot hoiding or serving snall be brought to a temparature of 165°F. (114014, 114016)

12, No unpacraged food izl nss bezn rerved shall be re-served or used for human consumplion. {14079)

13. Any lcod s aduilerated if v bears or coni2ing any poisorous of deletenaus substence thal may render 1l imoure of inyurious la health, (113867, 113978, 113960, 113988, 113990, 114035, 114254(c), 114254.3)

14. All food contact surfzces of ulensi's and equipmenl shall be clean and sanilized (113984[e), 114097, 114099.1, 114099.4, 114029.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (b), 114141}

35 All lood shall be cbizined from an approved saurce, (413880, 113982, 114021-114031, 114041}

18. Shell steck shall have camalele certificaton lags and shali be properly siered and disolayzd. 1114038 - 114038.5)

17. Compty with Gull Oysler warning seasenal reguirements. {Tile 17 CA Coce of Requlations §13575, Cal Code Sectior 113707)

18. HACCP Plan 1 a waiten cocumant that deknsaies the farmal nrocedures devaloped for sale food handiing approved by the Nationa: Advisory Commiltee on Microbiological Criteria for Foods. (114419). A
vmtien document aoproving a daviziion ‘rom standard health code requrements shali be mainlained al the {cod factity. (114057, 114057.1)

13 Ready-o-eal food contanmg underescked food or raw egg 2nd npackaged conteclionery food contaming riare than Y% alcohoi may be served if the fcility nolifies the consumer. (114012, 114033)

20. Prombited foods may not be ofizred in izensed healih care [zchiias/pubhe and private schea's (114091)

21 Anadeguaia orclented c-essunzed, polan'e supply of hot water and cold walss shal be pravided 2l all imes (112353(c), 114085.21k) 114101/a), 194189; 114192, 1141921, 114195)

22 Allhuic weste must 6rzn 1o an apreaved fully luncloning sewzge disposz! syslem {$14187)

23 Each loos! factly 583" te xent [r2g of vermr rodenls (rals, mecs) eockroaches, fies.! $94255,1, 414253.4, 114259.5)

24 & penson in chaige staki e prasant at the jood fzcility dunng !l hours of oneratien ‘.135-;-1‘.‘,945 1, 173984,1_114073)

285, Al emotoyess nrasanng, serving or hgnding foed or ulensis shell wasr clean. vwashable ouler garments of unikrs ang shail waar a haimet, cap, o othar suitable cavering lo confing hair, (113969, 113974)

5. Food shalt 5e thawed urder relrqerance, campletely submearged under cold running wa'er of sutficen: vakeity 1o fiush looss pariclzs; i ricfowave oven; during the cooking process. (114018, 114020,
1140204}

7. All lood shall be separgied and protecti<d from cc-\w'w on (113984 (3, b, ¢, 4, &, 113288, 114350, 11406700, d, e, {), 114568!1, bl, 194077, 114083,9 [c}, 1124443 (c))

28. Raw. whola producs snail be washad nrer s pres 0. (113592)

29 Al poiscnous subsiznce:, Jelargenit, blsaches, ang r:‘.vrirg compounds shzd b atored separaia from 'xu ylensis, pasaing matsnal end loodontzel surfanie, (414254, 1142544, 114254.2)

30. Fooc shail be siored ¢ o5 coniainers znd labedad 23 1 coments, Food shall be stoved al ieasl 57 anove the Foor on androved shaving, [T1ACAT, 114048, 114087, 194083, 114059, 11406T(h),
114048 (b)) ' :

31 Ungackagad {ood shaii be cisnlaved 2nd disnsnssd in a mannar thal preiacts the food from conlamnation, ' 114963, 114035]

32. Any lood is mishranded 1l vs labeing s faise o msiaading, it is oifered for sale undar the pama of another food, er if it is 20 imitstion of anather (ood for which & definiicn and standard cf identity has been
eslathished by requistion. (114087, 114083, 114086.1(a, bj, 114030, 114483.1;

33. Al nonfood contact surfaces of uiansits and equipment snall be clean, (114515 ()}

34, Food fackies that prenzre [ood shall be squiopad with warewasting faciklies Teshing equipment and malenals shall be providad lo measure the applicable sanitization method. {114067(f,g), 114098,

114039.3, 114099.5, 11410Y{a), 114106%.1, 114101.2, 114133, 114107, 114125)

35 Allutenstis and eaucmeat shall be fully oneralive and in sced repar (114175), A¥ ulensis and equpment shaf be asproved. installz¢ prodeny, 2nd mes!l appl=able standards, (114130, 114130.1, 114130.2,
114930.3, 1124130.4, 114130.5, 414132, 114133, 114137, 194139, 194153, 114155, 114163, 114165, 114167, 114988, 14977, 114180, 114182)

35. Al ciean and sodad bnen 3130 be pronady siorzd: nonlocd items shall be slored and displayed seoarate from ‘ocd and focd-contact surfaces. {114185.3 — 114185.4)Utensils and equipment shail be handied
and stored 50 3s 10 be protected from conlaminzlion. (114074, 114081, 114159, 114124, 194161, 114175, 114179, 114083, 114195, 1141285.2, 114183.5)

7. Each venging maznine shaii have pested in 3 promenent place, 2 50n ndicatng the pwner's 1ame. address, and teleshone number A record of c2aning and sanifizing shall be maintained by the operalor in

2ach machine and shail be curvent for al le2st 30 days. {114145)

36 Exhaust hoods snall be nrovded 10 remave loxic gases, heal, grease, vapars and smoke and be approved by the fogal byilding depanmant. Canory-typs hoods shall extend 67 beyond all cooking equipment. All
azas shal have sufficent vertilstion to faciitate propa food slorage. Todet rooms shall be vanied to the putside air by 3 screened openable window, an air shall, or a fight-switch aclivated exhaust fan,
consistent with local busding codes. (114149, 114145.1) Adequate bahting sha’ be prowdad in 21 areas o faciilzte cleaning and inspeciion. Light fixtures in areas where opsn food is stored, served, prepared.
znd wheee ylensis are washed shall be of shatterprood construction or protacted vath fight shields. (116149,2, 114144.3, 114252, 114252.7)

39. An acourate 2astly raadabie metal probe thermometer suilable for measunng temaraiure of food shakl be availabiz fo the food handler. A thermometer «/- 2 °F sha be provided for each hot and cold holding
urd of prtentraly hzzardoys foads sng high iemperalure warewashing machines, (114157, 114158)

40 Wiorng cloths used fo wpe service counless, scales or othes surfaces hal may come inlo contact with food sha't ba used only once unless kept in clean waler with sanitizar. (114135, 144185.4, 114185.3 [d-e))

41 The poiable waier sudgly shall be protected vath a backflow or back siphonage protection device, as raquwed by applicable plumbing codes, {114192) All plumbing and plumbing fixtures. shall be installed in
comphance vath lo=al pumbing ordmancss. shat! be mawntamed so as fo orevent any contaminalion, and shal e kapt clean, fuly operalive, and in good repair. Any hose used for coaveying polable waler shal
b of approved mzienals, labeled, properly stored, and used for no other puipose. (114171, 114189.1, 194180, 114193, 114193.1, 114193, 114201, 114269)

42 Atfood waste and reblveh shai be kapt m keak aronf #nd rodent proof containars, Contaners shali ba covered at 1 fines. Al waste must be removed and disposed of as frequently as necessary lo prevent a
nusance  The extenorpremises of each lood iacitly shat be kel clean ard free of fifter 37d rblsh.

(114244, 114245, 1142451, 1142452, 114245,3, 1142454, 114245.5, 1142456, 114245.7, 114245,8)

43, Toiet facilies shal be maniawed clezn, sanitary and in good repair. Toilet rooms shafl be separated by 2 well-fiting seif-clasing door. Tofet tssue shall be provided in a permanently installed dispenser at each
lodel. The number ol islel laciities shail be in accordance with local busding and plumbing ordinznces, Todel f2cites shall be provided for patrons: in establishments with more than 20,000 aq R;
establishments offesing en-site fiquor consumption, (114250, 114250.1, 114278)

44. The premises of each food facidy shall ba kept clean and fres of filter and rubbish; ail ciean and soiled linen shail ba properly stored; non-foed llems shall ba stored and displayed separata from (ood and lood-
contact surlacas; Ihe [achty shall be keot venmin prool, (114067 {J), 144123, 194443 (a) & (b), 114258, 114256.1, 114256.2, 114256.4, 114257, 1142571, 114259, 1142592, 114250.3, 114279, 114281, 114282}

45, Tha walls { cailmgs shall have dureble, sniooth, ponabsnchent, light-cokred, and weshable surfaces. ANl for surfaces, other than the customer servica areas, shall be approved, smaath, durabla and made of
nanabsorben! matenal Mat is sasiy cleanalle, Approved base coving shal be provided in all sreas, except customer sarvice areas and where food s stored in orginal unopened containers, Food faciities

shab be fully enchsed. AWl food latifities shall be kept cean and in good Tepair
(914143 {d), 114266, 114288, 114268.1, 114271, 114272)

45, Mo sieeping accommodations shall be in any room where food is prepared, storad or sofd, (114285, 114286)

47 Handwashing signs shall be posted in each Lole! room, drecting atiention to tie need to tharoughly wash hands afer using the restroom (113353.8) (b) No smoking signs shafi be posted In food preparation,
tood sloragr, watewashog, and iensd slorage areas (113878) (c) Consumers shall ba nolified thal clean labieware is lo be used when they retum 1o sell-servics areas such as salad bars and bufiets, (d) Any
{ood Jzcilily consinucted belere January 1, 2004 withoul pubbe foifet facities, shall prominently pos! 3 Sign within the food faclity in a public area stating that toilet facsiies are nol pravided (1137251,

114381 [e)

48, A person propoang 1o bud or remadel a food faciity shal submn plans for approval before slaning any new construstion of remodeling of any facity for 138 as a retai food faciiity, (194380)

43. A food lacitly shall ot be ooen for business without  valid parmit, (11408710} & (c). 114381 (a), 114387)

0. An enforcament officer may impound food, equipment or ulensiis (hat ans found lo ba unsandary of in disrepair. (114393)

51. M an imerenent health hazard is found, an enforcamenl officer may temperanity susperd the penmit and order the foed faciity immediately ciosed, (194408, 114405)

prved



