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
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DEMONSTRATION OF KNOWLEDGE

2k‘i T 1. Demanstration of knowlzdge: food safely certfication RN
aod Sa e*y it Name: >, > Exp. Date s
iy CrAMCE. Sfoz/Zo
c EMPLOYEE HEALTH & HYGIENIC PRACTICES i c
>0' ‘\\\ 2. Communicable disease; reporiing, restrictions &
p k exclusions ’
[ 3. No discharge from eyes. nose, and mouth
/7~ 4. Proper ealing, tasting, dnnking or tobacco use N
i’ PREVENTING CONTAMINATION BY HANDS
5. Hands clean and properly washed; gloves used
e S propey i o
6. Adequale handwashing {acililies supplied
&\\ accessible ’ &\\

TIME AND TEMPERATURE RELATIONSHIPS
7. Proper hot and coid holding temperatures
8. Time as a public heallh control; procedures &
records
9, Proper cooling mathods

In_| NIO-NIA| tos | MAJ [ aut

FOOD.FROM APPROVED SOURCES

) 15, Food obtained from approved source
=1y [ 18: Compliance with shelt stock tags, condition, display
%Q 17: Compliance with Gulf 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
undercacked foods

B\

( Highly Susceptible Populations

20. Licensed health care facilities! public & privale
schaols: prohibited foods not offered

{ WATER/HOT WATER

mﬂ Sewage and waslewaler properly disposed | | [
g VERMIN

10. Proper cooking time & lemperalures .
75}?[ 1. Proper 1ehealing procedures for hat holding

PROTECTION FROM CONTAMINATION

N
(W)

21, Hot and cold waler available il e
P\ o ? 20
LIQUID WASTE DISPOSAL

YO 12. Relumed and re-service of food N
%\\\\ 13. Food in good condition, safe and unadulleraled
| 14. Food contact surfaces: clean and sanilized
SUPERVISION ouT ; . OUT
24, Person in charge present and performs duties 39. Thermomelers provided and accurals
PERSONAL CLEANLINES 40. Wiping cloths: properly used and slared
PHYSICAL FACILITIES

25, Personal cleaniness and hair restraints ' |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices:

42. Garbage and refuse propery disposed; facilities maintained

26. Approved thawing methods used, frozen food

43, Toilet facilities: properly constriscled, supplied. cleaned

27. Food sg, and protecled

44, Premises, personal/cleaning items; vermin-proofing

28. Washing fruits and vegetables
29, Toxic substances properly idenlified, stored, used

PERMANENT FOOD FACILITIES

45, Floor, walls and cellings: bulll, maintained, and clean

36. Equipment, utensils and linens: storage and use

FOOD STORAGE/ DiSPLAY/ SERVICE-
30. Food storage: food slorage conlainers idenified 46. No una rivate homes/ living or sleeping quariers
31. Consumer self-service . SIGNS/ REQUIREMENTS
32. Food properiy [abefed & fionesny presentea’ 47, Signs posted; last inspection repor available

EQUIPMENT/ UTENSILS/ LINENS ) " COMPLIANCE & ENFORCEMENT

33. Nonlood conlacl surfaces clean ) 48. Plan Review
13, Warewashing lacilties: installed, mainlained, used: test slrips 49, Pemils Avaliable
35. Equipmen Ulensils appraved, installed; clean; good repair; capacily 50. Impoundment

37. Vending machines
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38. Adequale venlilation and llghting; designaled areas, use
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SUMMARY OF THE CORRESFONDING 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 shall have adeguate knawiedge of and be traned in load salely as il efates (o their assigned dubies. (113847) Food facilities thal prepare, handie or serve non-prepackeged polentialy
hazardous food, shail have an emoloyes who has passed an aoproved lood salely certificalion examingtion (113847-113947.1) .

2 Employees wlh a communicablz disease shall be excluded (rom Ihe focd [zcilily / preparation of food. Gloves shell b2 worn il an employes has culs, wounds, and rashes. No employee shall commil any act thal
may conlzminzle of aulteszie food, (ood contac! surface or utensils. (193348,5), The parmit hotder shall require food employees In report incidents of finess of injury and comply with &ll applicable restrictions.
{113849.2, 113950,113950.5, 11337 3(a)) )

3 Employees expenencing sneezing, toughing, o runny nese shall not work wilh exposad feod, clean equipment, utensils of inens. [113974)

4 No employess shali eat, dnnk, o smgke in any work area. (113877) ; . ) )

5 Employees 2(e required 1a wash thev hands cefare begmning work: belofe handiing food / equipment / utensils; s ciien as necessary, during food preparztion, 1o remove soil and conlamination; when swilching
from working wilh raw Io ready fo et foods afiar louching body ozrls; afier usag toflet room: of 30y lime when cantamination may occur. (113952, 113953.3, 113953.4, 113861, 113968, 113973 (b-N)

8. Hznawashing soap 2nd lowels or dryng aawce shall be provided n dispensers. disgansers shz!f b2 mamtanad in good repair. (113953.2) Adeauate facifies shall be provided for hand washing, food preparation
and Ihe wasning o ulensis and eovinmen, (113933, 113953.1, 134067(1)) ’

7. Polenliakty hazardous keods shall be hek al or below 41/ 45°F or 2t or abovz 135°F (113898, 113636, 114037, 114343(a))

8. When time only. rather than lime and lemperature is used as a public health conlrdl, records and decumentation musl be mainlainad {114000)

9.°a polentialty Nazardous load shali b2 RAPIDLY cooled lrom 135°F lo 70°F, vathin 2 Rours, and lnen from 70°F 10 41 °F, within 4 hours, Cooling sha? ba by one or more of the following methods: in shaliow
conlzinars. s2parakng 'ood nlo smster porions; s06ing ioe a5 an mgredianl, usIng an ce batn, sumng fregually: usmg rapid cooling egquipmenl; o, using conlainers that facifilale heal Uansfer. (114002,
114002,3)

10, Comminuted maat, raw eggs, of any icod containing cemmunutas maal of 13w egos, shalt be hested (6 155°F for 15 s2¢. Single pisces of maat, end eggs for immediale service, shall be heaied lo 145°F lor 15
sec. Poullry, commnuled oaulley, stufied fish / meal 7 pouliry sheil be heated I 165°F. Other lemperalure regqurements may epply. (114004, 114008, 114010}

1. Any polentally hazardous foods cocked, covied and subsequently rehealad for hot holding o serving snall be brought te a lamparature of 165°F. (114014, 114016)

12, No unpacraged food (hat nss been served shall be re-served or used for human consumplion. {114079) ‘

13. Any (cod s aduilerated i 1 bears or conizins any paisonous of deleterous substanca thal may render il impure of inrious la health, (113857, 11397¢, 113980, 113388, 113990, 114035, 114254(c), 114254.3)

14. Al food contac! surfzces of ulensils and equipmenl shall be clean and sanitized [113984(a), 114097, 114099.1, 114039.4, 114029.6, 114101 (b-d), 114105, 114109, 114111, 114143, 114115 (a, b, d), 114117,
114125 (b),114147) T E ’-

5. Al lood sha!l be chiained from 3n approved source, (113880, 113982, 114021-114031, 114041}

18. Sheil steck shall have camilele cartificaton tags and shali be properly stered and dislayzd. [114038 - 114036.5)

17. Comply wiih Gull Oysler warning seasona! reguirements. {Tite 17 CA Cede of Regulations §13675, Cal Sode Sectior 113707)

18, HACCP Pian 1s a waiten document that defneates the formal procedures devaioped for sale food handiing appravad by tha Naliorai Advisory Commiltee on Microbiological Criteria for Foods. (114418). A
vmtien document aoafong a dawalion from standard health code requirements shali be mainlained 3t the feod faciity. (114057, 114057.1)

13 Ready-lo-eat food contaming undereocked food or raw egg and unpackaged confactionary food contaming fiore than 2% alcohol may be served i the facility nolifies the consumer. (114012, 114093}

20. Prohibyled foods may not be ofiered in icensed healih care (aciitias/public and private scheals (114091)

21 Anadecuzla iclentad cressunized, poizble supply of hot water and cold walss shel be pravidzd at all imes (112853(c), 114035.21k) 114101(n), 114189; 114192, 114162.1, 114185)

22 Alliquic weste must dran 15 an apseaved fully funcloning sewege dispasal sysiem. {{14187)

23 Each loor! faciily sba' te kel Irag of vermatr roden's (rals, muce). cockroaches, fies.f $14258.1, 1142834, 114259,5)

24 A person n charge shall he prasant at the faod facility duning @l tiours of oneralicn, {193843+113945.4, 113984,1,_1140735)

25, All employess arasanng, serving o handing foed or utensis shall waar claan. viashable outzr gaments of unilorms and shall vear a haimet, cap, or other suitable covering lo confing hair. (111959, 113971}

6, Food shal be (hawed under ralrgeranon; completely sudmerged under cold runnng water of sufficent veleity to flush looss partieles; in ruicrowave oven; duing the cooking process. (114018, 114820,
114020.1)

27. Al lcod shall e separaied end protected from centamination (193384 (3, b, ¢, d, £}, 113385, 114850, 1440673, d, &, |), 114968(a, b, 194077, 114089,1 (c), 114143 c))

28, Raw, whole producs shail be washad nror o preparaboa, (113662)

29, All poisonous subsiznces. Jelerganiz, blgaches, and clsaning compounds shal be atored separala ram ord. ulensis, pecking matenal and fecd-contzct surfaces. {414254, 114254.1, 114254.2)

30. Food shail be storad m anproved conlsiners 2nd labelad 23 1o contents, Food shall be stored al jeast 37 anave the foor on eporoved sheiving. (194047, 114048, 114059, 114083, 114055, 114087(h),
114068 (b)) .

31. Ungackzgad food shai be displayed 2nd dispsnszd in 2 manner that profects the food from contamination. {14963, 1140585}

32. Any food is mishrandzd il vs labelng 15 fa'se or misiaading, 7 it is cifered for sala undar the nama of anoiher food, or if it s an imitztion of anather food far which & dzfiniten and standard of identity has been
estzblished by requiation, (114087, 114063, 114088.1{a, bj, 114030, 114083.1)

33. Alf nonfood contact surfacss ol wiansils and equipment snal! be clean, (114315 (c))

34, Food fachies that preare lood shall be squinped with warewashing faciies: Testng equipment and malenals shall be pravidad lo measure the applicable sanilization method. (114087(1,g], 114099,

114089.3, 114099.5, 114101(a), 1131611, 114101.2, 114463, 114107, 114125) 3

35 Alutenst's ang coment shall Se fully aneralive 2nd in ged repar (114175), Al ulensis and equipment shal be asproved. instalizd properiy, and meel appleable standards, (114130, 114130.4, 114130.2,
114330.3, 116130.6, 2141305, 414932, 114433, 114137, 114133, 114153, 114155, 114163, 194963, 114167, 114169, 114777, 114180, 114182} )

35. A%l ciean and sodad knen 5130 b2 propady siored: non-iood items shall be stored and displayed separate from food and food-contact surfaces. {114485.3 ~ 114185.4)Utensils and equipment shail be handied
and stored 50 @s 10 be protected from cantaminztion, (114074, 114081, 114119, 494121, 194161, 114175, 114178, 114083, 114135, 114185.2, 114185.5)

37. Each vending maznne shaii hava pested in 2 promunent place, 2 sgn ndicshng the pwner's name. address, and teleshone number A secerd of cleaning and sanifizing shall be maintained by the operalor in

each machine and sha be current for at least 30 days. (114145)

36 Exhaust hoods shall be arowded 1o remova losac gases, heal, grease, vapors and smoke and be approved by the focat building depantment. Cancoy-type hoods shiall extend 67 beyond all cooking equipment. Al
a'eas shall have suffiaent vertilation to faciitale proper food slorage. Todet rooms shall be venied ta the putsidz air by a screened openable window, an air shall, or a light-switch activated exhiaust fan,
consistent with local budding codes, (114149, 114142.3) Adequate bghting sha? be prowded in 21 areas Lo faciilzte cleaning and inspachion. Light fixtures in areas where open food is stored, served, prepared.
2nd whete ulensds are washed sha be of shatterprooi construction or protacied vath ight shiskds. (114148.2, 114149.3, 114252, 116252.1)

39. An accurate e3siy raadable matal probs thermometer suiteble for measunng renmeraiure of food shall bz avalable fo the food hancle:. A thermometer «/- 2 °F shal be provided for each hot and cold holding
und of prtentratly hazardous foods snd high temperature warewashing machings. (194157, 114158)

40 Wiong cloths used to wape service counless, scales or other suriaces that may come inlo contact vith food shalt be used only once unless kepin clean waler with sanifizar. (114135, 114185.9, 114185.3 [d-e})

41 The poiable waier supgly shall be protected with a backilow or back siphonage prolecton device, as requwed by applicable phimbing codes, {114192) All.plumbing and plumbing fixtures shall be installed in
zomphiance vath los! plumbing ordnanoss. shatl ba maintained so as fo orevent any coniamination, and shiall 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 na other gurpose. (114171, 114189.7, 114190, 114193, 114193.1, 114198, 114201, 114269)

43 Allfood waste and rublweh shail be kept m eak oran! and rodent proof containers, Containers shafl ba covered a1 21 fimes. All waste must be removed and disposed of as frequently as necessary lo peevent 2
nusance  The extesor premises of each lood Iscily shaf be kepl clean ard fiee of fiter and nvblnsh.

(114264, 114245, 114245,1, 114245,2. 114245,3, 114245.4, 114245,5, 1142456, 1142457, 114245,8)

43, Todet {aclies shall be mamianad o), sanitary and in good repair, Toilet rooms shall be separalad by 2 well-fitng seif-clasing door. Toflel tssue shall be provided In a permanently installed dispenser at sach
\cdet. The number ol 4oslel lacilities shail ba in accordance with local busding and plumbing ordinances, Toiiel fzceites shall be provided for palrons: in establishments with more than 20,000 sq i;
establishmenls olfering ea-site fiquor consumption, (114250, 114250.1, 114276)

44, The prefruses of each food facily shall ba kept clean and free of liter and rubbish; all ciean and soiled linen shall ba properly stored; non-food llems shall ba stored and displayed separata from (ood and lood-
contact surlacas; he [achy shall be keot vermin procf, (114067 {J), 114123, 194443 {a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 114259, 114259.2, 114250.3, 114279, 114284, 114282)

45, Thz walls I catlmgs shall have dureble, smooth, nonabsadhent, light-cokired, and washable surfaces. Allfiaor surfaces, other than the customer servica araas, shial| be approved, smooth, durable and made of
nonabsorbent malenal il is ezsily cleanable, Approved base coving sha¥ be provided in all areas, except cusiomer safvice areas and where food  stored in eriginal unopened containers. Food faciities
shad ba fully encksed. Al food lacilities shialfl be kepl dean and in good repair

(114143 {d), 114266, 114268, 114268.4, 114274, 114272)

45, No steeping accommadations shall be in any room whete f00d is prepared, storad or soid. (114285, 114286)

47 Handwashing signs shall be posted in each lolat room, directing 2tiention fo tie need o thorcughly wash hands afler using the restroom (113353.5} (b) No smoking signs shafi be posted In food preparation,
100d slovage, warewashayy, and viensd siorage areas (113578) (c) Consumers shall ba notified that clean tzbleware 1s lo be used when they retum 1o sell-servic 2reas such as salad bars and buflets, (d) Any
food fzcihly construcied belers January 1, 2004 without public 1ale! fackities, shall prominenty past a Sign within the ‘ood fzciity in a public srea stating that oilet faciities ar nal provided (1137251,

114384 [e))

45, A person propesing o buid o ramods a lood faciity shas submn pians fof approvai before slanting any new constustion of remedeling of eny faciily for use s a retal food faciity, (114380)

43. A food laciily sha not be ooen ki business without 2 valid pam, {1 14087(D] & (c). 114381 {a), 114337)

50, A enforcament officer may imoound food, equipment of ulensits (hal ans found to be unsaniary of in disnepair, (114393)

54, i an imerenent heaih hazard is found, 20 enforcamenl officer may tempcrarity suspend the parmit and order the faod fackly immediately cosad, {114409, 114405)




