PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

Phone: (530) 283-6355

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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

Type of Inspection:

(LBO Tl

PREVENTING CONTAMINATION BY HANDS

In=In compliance N/O = Not observed NIA = Not applicable COS = Corrected on-site MAJ = Major violation ~ OUT=Out of Compliance
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GEMONSTRATION OF KNOWLEDGE J FOOD FROM APPROVED SOURGES
- 15, Food obtained from approved source
A lration of ki » foud safety certification . ——
%o!isu m ée:‘ Demansislon o Tiogiedqs e Dats\“ N [ 18; Complance wih shel stock tas, condiion,dsplay
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5 - - : : — 18. Compliance with variance, spacialized process,
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\\ ;gs;mw;mcable disease; reparting, reslrictions & . )( | reduced oxygen packaging, & H ACCP Plan
B
) 3. No discharge from eyes. nose, and mouth 16 Consumer 3 dw;%ﬂ:gx:;ﬁ:i%?v
4 4. Proper ealing, tasting, drinking or lobacca use NN anflerrraked oods i@:

5. Hands clean and properly washed; gloves used
property

6. Adequale handwashing facililies supplied &
accessible

NN

N

TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hol and coid holding temperatures

8. Time as a public health conlrol; pracedures &
records

9, Proper coaling methods

10. Proper cooking time & lemperalures

)( 11. Proper rshealing procedures for hot 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 sanilized

Highly Susceptible Populations

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

N

WATER/MOT WATER

21, Hot and cold water available o
7( Temp 130 E+

4 LIQUID WASTE DISPOSAL

m 22. Sewage and waslewaler propetly disposed

VERMIN

X NNy _23. No rodants, insects, birds, ar animals
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Specialist (Print) Specialist (Sighatire

SUPERVISION ouT o
24, Person in charge present 2nd performs duties 39. Thermomelers provided and accurals
PERSONAL CLEANLINES 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair festraints - | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food #2. Garbage and refuse properly disposed: facilities mainlained
27. Food separaled and protected 43, Toilet facifiies: properly constricled, suppled. cleaned
28. Washing fruits and vegetables 44, Premises; personalicleaning items; vermiri-proofing
29. Toxic substances properly idenlified, slored, used N PERMANENT FOOD FACILITIES
FOOD STORAGE/ DiSPLAY/ SERVICE- . 5. Floor, walls and ceilings: built, mairitained, and clean
30. Food slorage: food slorage containers identified 4. No unapproved privale homes/ living or sleeping quariers
31. Consumer self-service . SIGNS/ REQUIREMENTS
32. Food properiy fabefed ¥ fionesty presented’ 47. Signs posted; last inspeclion repont available
EQUIPMENT/ UTENSILS/ LINENS * COMPLIANCE & ENFORCEMENT
33. Nonlood conlacl surfaces clean ) 4B. Plan Review
34, Warewashing fachilies: installed, maintained, used: (est slrips 43, Parmits Avaliable
35, Equipmen/ Ulensils approved; installed; clean; good repair; capacily 50, Impoundment
36. Equipment, ulenslls and linens: storage and use 54, Permit Suspension
37. Vending machines w
38. Adequale venlilation and llghting; designaled areas, use
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SUMMARY OF THE CORRESFORNDING 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 snall have adequale knawiedge of and b2 Irained in load salaly as il refatas o their assigned duties. (143847) Food [acilities that prepare, handle or serve non-prepackaged polentialy -
hazardeus foad, shall have an smnloyes who has passed an anoroved losg salely certilicalion examingkon (173947.113947.1)

2 Employees vlh a communicablz disaase shall be excludzd {rom Ine foed fciity / preparation of food. Gloves shall be worn if 2n employes has culs, wounds, and rasties. No employee shall commil any acl thal
may conlzminzle of aqullerate (6od, lood conlac! surface or utensils. (193843.5). The permit holder shall require food employess In report incidents of finess of injury and comply with all applicable restrictions.
{113849.2, 113950,1139£0.5, 11337 (a})

3 Employess expenencing sneezing, 6oughing, o runny nose shall nol work with exzasad food, clzan equipment, ulensils of inens. [113974)

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

5 Employees are required 1 wash therr hands ceflore begmning work; before handiing food / equipment f utensils; zs ciign as necessary, during foad prepzration, (o remove soil and contamination; when swilching
from worlang will rew 1o rezdy o e2! foods afisr louching body cerls; after usig foflat room; o a0y time when conlaminztion may ocour. (113952, 113953.2, 193953.4, 113981, 113968, 113973 (b))

8. Hendwashing soap 2ad towels or drying aawice shall be provided n dispensers. discensers shall b2 maintzinad in good repazir. (113953.2) Adeauate facilities shall be provided for hiand washing, (ood pregaraticn
2nd the wasning o ulensiis and eovinment, (113953, 113853,1, 114067(())

7. Polenliaity hazardous foods shall bz hekd al or below 417 45°F or 2t of above 135°F (113996, 113628, 114037, 114343(a))

8. When bme only, ralher than fime and lemperatuce is used as a public health conlrol, records and documentaticn must be mainlainad {114000)

9 =AR polentially Mazardous food shail b2 RAPICLY cooled lom 135°F lo 70°F, vathin 2 kours. and then from 70°F to 41 °F, within & hours. Cooling sha¥ be by one or more of the foliowing methods: in shallow
conlziners. separziing food inlo smader portions: sdding ize a5 an myredienl, using an ice batn, siming freguently: usmg rapid cooling equipment; or, using conlainers that facifilale heat ransfer. (114002,
1140021

16. Comnunuled masat, raw eggs, or any food conlaining cemminutas maal of r3w eqges, shall be hested (6 155°F for 15 sec. Single maces of maal, and eggs for immediate service, shail be healed to 145°F lor 15
sec. Poullry, commnuted oauily, stufied fish / meai 1 poutiry shali be heated (o 165°F, Other temperalure requrements may epply. (114004, 114008, 114010)

11, Any polenually fazardous Ioods cocked, codled and subsequently reheatad for hot holding or sernng snzll be brought to a temperature of 165‘F (114014, 114016)

12, No unpacraged lood that iss been served shail be re-served or used for human consumplion. {114079)

13. Any [cod 1s aduilerated i  bears or conlains any paisonous of deletenous substanca thal may render 1l impure of injurious Io health, (193867, 413978, 113380, 113988, 113990, 114035, 114254(c), 114254.3)

14. All food contact surfzces of ulensiis and equipmenl shall be clean and sanilized [113984(e), 114097, 114099.1, 114038.4, 114029.6, 114101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,

© 114125 (b),114141) 4

5. All lood shall be oblamed from 2n 2pproved saurce. (113880, 113982, 114021-114031, 114041)

18. Shell stock shall have ¢amslele cerfificaton tags and shall be properly steredt and disolayzd. (114039 - 114038.5)

17. Comply with Gull Oysler warming seasonal reguirements. {Tite 17 GA Code of Requlations §13575, Cai Zode Sectior 113707)

18. HACCP Pian 1= a wilen documznt thal definezies (he formal procedures devaloped for sale food hangling appraved by the Nationai Advisery Committee on Microbiological Criteria for Foods. (114418). A
vatien document aoproving a dawislicn rom standard health code requirements shali be mainlained ol the lcod facility. (114057, 114057.1)

19 Ready-lo-eat food contamng undereocked food or raw egg and unpackaged contactionery food contaming miore than %% alcohol may be served if the facility nolifes the consumer. (114012, 114093}

20. Probited 1o0ds may not be ofiered in iicensed healih care facifities/public and private scheals (114091)

21 Anadecuate iotected cressunzed, potahle supply of hat water and cold wates shel bz pravided 2l all imes (113353(c), 114098.2(b) 114101(a), 114189; 114182, 1141921, 114435)

22 Allliquic west2 must dezn 1o an apsroved fully iunchoamg sewage disposal system. {114187)

23 Eachfood factily shat be kent [rag of vemn: roden!s (rals, muce). cockroaches, fies.f $14258.1, 114253.4, 114259.5)

24 Apersenin charge shall he presant at the fand facility duning @l hiours of ooeraticn, {143843.113945.1, 193984,1_114075)

15. All empioyess arasanng, serving of hianding feed or ulensils shall wear clean. washable outer gaments of unlloes and shall vear a haimat, ¢ap, or othar suitable cavering lo confine hair, ({13059, 113974)

46, Food shall be thawed under relrgerance, complately submerged under cold nunning water of sufficent velocity 12 flush loosz particlas; in rmcfowave oven; during the coolking process. (114018, 114320,
114020.1)

27. All Iod shall be separaied end protectad from centamination (443384 (3, b, ¢, d, 1}, 113886, 114080, 1140872, d, ¢, J}, 1140680z, b}, {14077, 114089,1 {c}, 144143 [c))

28. Raw, whole producs snail be washad pnor 1 preparaton, (113992)

29. At posonous subsiznce:, Zelargants, blzaches, and clsening compounds shatl be stored separaia rom 000, ulensits, packing malenal ang iecd-contzc! surfaces. (114254, 1142549, 114254.2)

30. Food! shall be stored n appraved contziners 2nd Jabelad 23 o conlents, Food shall be slored al ieast 3% adove fhe fioor on gparoved shelving. {144047, 1*4&19, 114051, 114053, 114055, 114087(h),
114068 {b))

3%. Unpackaged food sha be displaved 20d dispansad in a manner that protests the food from contamingtion, 1114963, 114055}

32. Any lood is misbranded il vs labelng 16 faise or misiazding, i it is oifered for s3la under the nama of anolher food, or if il is an imitgtion of anather food for which & definiton and standard cf identity has baen
established by raquisbon, (114087, 114509, 11408%.1(a, v}, 114050, 114093.1)

33. Al nonfood contact surfacas ol wiansils and equisment shai! be clean, (114115 (c))

34. Food fackties frar prenzre Iood shall be equinped with warewashing fackies. Teshng equipment and malenals shail be providad lo measure ihe applicable sanitization method. (114067(f,g), 114099,

114059.3, 114039.5, 11410%(a}, 1141619, 114101.2, 194103, 114107, 134125)

35 Allutenstis and saycment shall Be fully oaerative 20d n goed repar (114175, AT ulensis and equipment shall ke agproved. instalizd properly, and meal apploable standards, (114130, 114130.1, 114130.2,
114530.3, 116130.4, 1141305, 114132, 144433, 114137, 144139, 114153, 114155, 114163, 194165, 114167, 114469, 114977, 114120, 114182)

35. A Cean 2ng sodad knen shal b2 pronedy siored: no-food Hems shall be stored and displayed seoarate from food and food-contact surfaces. {114185.5 - 114185, 4)Utensils and equipment shail be handied
and stored 50 35 10 be protected from contaminztion. (114074, 114089, 114119, 114123, 114164, 114178, 114178, 114083, 114185, 114185.2, 114133.5)

37. Each vending maznine shall hava pested in 3 promnent place, 2 5gn ndicatng the pwnar's name. address, and teleohone number A recard of cizaning and sanifizing shall be maintained by the operalor in

each machine 2nd shall be current for al least 30 days. {114145)

36 Exhaust hoods shal be prowded o remave Iavc gases, heal, grease, vapars 2nd smoke and be approved by e focal building depanment. Canopy-type hoods shall extend 67 beyond all cooking equipment. All
aeas shall have sufficent vertilstion to faciitate propar food starage. Tolet raoms shall be vented lo the putsida air by a screened openable window, an air shall, or a fight-switch aclivated exhaust (an,
consistent wath local burdding codes. (114149, 114145.1) Adequate bghting sha? be provded in 2il areas (o faciilzte cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared.
2nd where ulensis are washed shall be of shattemroo] construction or protacled with light shiskds. (114149.2, 114149.3, 114252, 114252.1)

39. An accurale e3sty raadabie metal probe ihermometer suitable for measunng tamparaiure of food shal be avalable fo the food hancler. A thermometer +/- 2 °F shal be provided for each hot and cold holding
e of prlentraily hezardous foods snd high {emperalure warewashing machines. (114157, 114158)

40 Wiong cloths used fo vape service counless, scales or othes surfaces that may come inlo contact vith food shat ba used enly once unless keptin clean waler with sanifizar. (114135, 144185.4, 114185.3 [d-e))

41 The poiable waier suply shall be protected with a backilow or back siphonage protection device, as raqurred by applicable plumbing codes, {114192) Alp!ummdplwnhmmshalhemaladm
zomphiance vath lozal plumbing crdmances. shat be maintamed so as 10 orevent any coniaminalion, and shall b kapt clean, fufly operalive, and in good repair. Any hose used for conveying potable waler shall
te of approved maienals, labeled. oroperty stored, and used for no other puipsse. (114171, 114189.1, 114190, 114193, 114193.1, 114198, 114201, 114269)

42 Altfood wasle and rublvsh shail be kept i beak oroof and rodent proof containers, Contamers shall b2 covered a1 2! fimes. Al waste must be removed and disposed of 2s frequently as necessary lo peevent a
nusance  The extenor prenises of each lood i53ity sha¥ be kepl clean and fiee of fiter and vblxsh.

(114284, 114245, 1142451, 114245.2, 1142453, 114245.4, 1142455, 114245.6, 114245.7, 114245,8)

43. Vot iacilies shall be mmn.amed chazn, sanitary and in good repair. Toilet rooms shak be separated by 2 well-fitting seif-clasing door. Tofle! tssue shall be provided in a permanently installed dispenser at each
lodel. The number o toilal laciities shall be in accondance with bocal busding and plumbing ordinances, Toilel factizes shall be provided for palrons: in establishments with mors than 20,000 sq R;
estadiishments olfering en-sita fiquor consumption, (114250, 114250.1, 114278)

44. The premeses of each food faciidy shall be kepl clean and fres of iter and rubbish; ail ciean and soiled finen shall ba properly stored; non-food llems shall ba stored and displayed separata from food and lood-
contact surlacas; Ihe [acity shall be keot vermin prol, (114067 {J), 114123, 194443 (a) & (b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 114259, 114259.2, 114259,3, 114279, 114204, 114282)

45, Tha walls | ceilmgs shall have durable, smooth, ponabsachent, lighl-cokared, and weshable surfaces. All fhaor surfaces, other than the customer service araas, stiall be approved, smaoth, durable and mada of
fonabsorben] malenal thal s easly cleanable, Approved base coving shall be provided in alf areas, except cuslomer sarvice areas and whera food 5 stored in original unopened contziners. Food faciities
shali be fully enchsed. All food facilibies shall be kepl clean and in good repair

(114143 {0), 114266, 114288, 114268.1, 114271, 114272)

45, No sieeping accommadations shal be i any room wheve food is prepared, storad or seid. (114285, 114285)

47 Handwashing Signs shall be posted i each loflel room, directing stiention fo e nead to thoroughly wash hancs 2fler usmg the restroom (113953.8) (b) No smoking signs shafi be posted In food preparation,
1ood slorage, warewashalg, and wiensil storage areas (113978) (c) Consumers shall ba nolified that clean tatieware 1s lo be used when thay retum lo self-service zreas such as salad bars and buflets, (d) Any
food Jzribly construcied belere January 1, 2004 without pubic foile! fackities, shall prominently post a sign within the food fzciity in a public area stating that todt fackities are nol pravided (113725.1,

114381 fe))

48, A person propesing 1o tuid or ramodel a lood racﬁsyshalsubmn plans fot approvai before slasting any new consiruction of remedeting of eny faciity for 1 as a retad food fagiiity, (114380)

43. A food faciity sha not be ooen for business without a valid perm, (11408710} & (¢). 114381 {a), 114337)

£5. An enforcament officer may imoound food, equipment of uxensis (na: ars found lo ba unsanstary of in disrepair, (114383)

5%, ) an imerenant health hazard is found, 20 enforcement officer may termporarity suspend te permit and order the food facily immediately cosed. (114403, 114405)



