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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In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation
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DEMONSTRATION OF KNOWLEDGE

5[ [ | 1. Demonstration of knowledge: food safety certification M
Exp. Date

Food Safety Cert Name; RS /R
RS /2D

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source
16. Compliance with shell stock tags, condition, display

17. Comphiarice with Gull Oyster Regulations

N/ ndkd Jolinsen

CONFORMANCE WITH APPROVED PROCEDURES

, EMPLOYEE HEALTH & HYGIENIC PRACTICES
. N
, NN

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

2. Communicable disease; reporting, restrictions &
v 3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

NN

exclusions
{ 4. Proper ealing, tasting, drinking or tobacco use

PREVENTING CONTAMINATION BY HANDS

19. Consumer advisory provided for raw or
undercaoked foods

Highly Susceptible Populations

§. Hands clean and properly washed; gloves used
properly

l<<

6. Adequale handwashing facilities supplied &

'/ N accessible \\\\\\

20. Licensed health care facilities/ public & private
schools; prohibited foods not offered

P " TIME AND YEMPERATURE RELATIONSHIPS

~ 7. Proper hot and cold holding temperalures

WATER/HOT WATER
21. Hot and cold water available PR |
Temp L 2Ot ¢~

/ 8. Time as a public health control; procedures &
/ records

f
7
J
LIQUID WASTE DISPOSAL

j:m 22. Sewage and waslewaler properly disposed

4, 9. Proper cooling methods

.J/ | 10. Proper cooking time & temperalures

[ v 11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

.
v 12. Relurned and re-service of food

.

14. Food contact surfaces: clean and sanitized

7, N\ 13. Food in good condition, safe and unadulter ated
4
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SUPER‘WSION

23. No rodents, insects, birds, or animals
39. Thermometers provided and accurale

24. Person in charge present and performs dulies
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

26. Approved thawing methods used, frozen food

42. Garbage and refuse properly disposed; faciliies maintained

21, Food separated and protected

43. Toilet facilities: properly constructed, supplied. cleaned

28. Washing fruits and vegetables

A4, Premises; personalicieaning items: vermin-proofing

29. Toxic substances properly identified, stored, used

PEWENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor, walls and ceilings: built, maintained, and clean

46. No unapproved private homes/ living or sleeping quariers

Received by (Pnnt)
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30. Food storage: food storage containers identified
31. Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fionestly presentea’ 47. Signs posted: last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonfood contac! surfaces clean 48. Plan Review
34. Warewashing facilities; installed, maintained, used; test strips 49, Permits Available
35. Equipment/ Ulensils approved; installed; clean; good repair, capacity 50 Impoundment
36. Equipment, utensils and linens: storage and use 1, Permil Suspension
38 Adequate venlilation and Ilggﬁng, designated argas use \ \
Title
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SUMMARY OF THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY FAGE LISTS THE GENERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY. .
CITE ADDITIONAL SECTIONE AS APPLICABLE. s

1 Al lood employess shall iave adeauate knowiedge of and ba ramed i food safely as i relates to thelr assigned dulios. {1 $3947) Food {aciliies that prepare, handlz or serve non-prepackeged DOlEhﬁa»ﬂy ]

hazardous food, shail have an employee who has passe! an anproved loog salety cerification examinstion (113847113947.9)
% Employees valh a communicable diseasa shall be excluded lrom the food faciily / preparation f lood. Gloves shall bz worn if an employee has culs, wounds, and rashes. No employee shall commil any act that
may conlammate o aoulierale food, lood conlact surlzee of utersils. {113248.5), The permil hotder shall reauire food employees |n report incidents of iness or injury and comply with all applicable restrictions.

{113948.2, 113950,113350.5, 11387z}
3 Employess expenenting sneezing, coughing, of tunny nicse shall nol work with exposed food. clean eauipment, ulensils of

4 No employess shali eal, dnnk, or stoke 1 2ny work area {11387
5 Employees are required to wash thair hands' pelore baginfing work; belore handhing food f equipment / utsnsis; 35 oftan as necessary, during food praparzfion, (o remave solf and contamination; when swiching
trorm working with faw o ready to g2t foods. after fouching body certs; afier using toflet room: of 2ay hme when contamination may ocour. (113952, 113963.3, 113053.4, 113961, 193588, 113973 (b1))

5. Handwashing soap and towsls of drying device shall be provided in dispensars. dispensers chall be mantened n good repair, {$13853.2) Adeauate faciliies shall be provided for hand washing, food preparation

and the wasning of ulensds and eovimant, (133853, 1388314, 138087}

7. Poientialtly hazardous foods shall be hald al or bzlow 41/ 45°F or &t or above 135°F (113896, 113688, 114037, 114343{a))

8, When time only. rather than fime and lemperature is used as a public heaith control, records and documentaicn must be maintained {114800)

9. Al polentiatly hazardous food shalt ba RAPIDLY cooled from 135°F lo 70°F, watbin 2 hours, and then from 707 1o 41 *F, wilthin 4 hours. Cooling shall be by one or more of the following metheds: in shallow
contaners. separating food wnlo smatier poriions; adding e as ap mgradisnl, uSIng an (e B, srang frequantly; using rapid cooling equipment: o, using containers that faciilate heat bansfer. (114002,

114002.41
10, Comminuted meat, (aw e4g8, of any food conlaming comminuted meat o faw eggs, s
sec. Poullry, commnuled paultry, stufied fish f maat 7 poutiry shal be heated to 165°F . Oiner lempe
. Any polentially razardous foods coied, cooted and sutmaquently rehealed for hot holding of serang snall b brought to a temparature of 165°
12, No unpackaged lood that has bean served shall be re-sesved or used for hurman consumption. {114079)
13, dny food 15 adulierated if i bears o conlaing any poisonaus of delslerious substance thal may tender it mpure of inurious 1o headth, (113567, 113976, 113980, 113858, 113890, 114035, 114254(c), 114254.3)
14. All food contact surfaces of ulensils and equipment shall be clean and sanilized. (113984{e), 194087, 114099.1, 114099.4, 114039.5, 1141071 {b-d), 114105, 114108, 114111, 114113, 114115 (g, b, d), 114117,

114125 (), 113141}

15. All lood shall be oblamned from an appeoved source, (113980, 113882, 134021114071, 114041}

16. Shetl stock shall have complele cerification lags and shall be properly stored and displayed (114639 - 114030.5)

17, Cormpty wath Gull Oyster warning seasens! requirements. {Tilie 17 CA Code of Regulations 513675, Cui Sode Sestion 113707}

8, HACCP Plan is a woiten docurnent that defineates the formal procedures developed for sate food handling approved by the National Advisory Committes on Microbiological Criteria for Foods, {114418). A
willen docuren! aoproving a deviztion trom standard health tode requirements shall be maintained al tha food lactity. (114087, 194057.1)

13 Ready-to-eat focd contaming undercacked f0od or raw egg and unpackaged confectionery food contaming rore (han 4% aleohol may be served if the facility nolifies the constimer. (114042, 114093}

20. Profubrted loods may not be offered i hcensed healih care facilifies/public and private scheols {114691)

21 An adequate prolected. erassursized, potaie supply of hot waler and colg wates shalt bz provided &l all times {113853(c), 114083.2(b) 114101a), 14180; 114162, 114162.1, 114405)
72 Afihiqud weste swst dran 16 an approved fully functoning Sewage disposal system. (144187}

23 Each food facilily shat te kent freg of vermwy: redents {rats, mice). cotkioaches, fies | 174283.1, 11425%.4, V14758.5)

24 4 person in chasge stafi be present al the fod faedily during all hours of neration, (112845.112848.1, 1139841, 114075}
25. All amployees presenng, serving o handiing foad or utensils shall wear clear, washable outer garments of unifiers and shall wear 3 haimet, cap, or ofhar suitable covering to confing hair. ({13968, 143971)

6. Food shall be thawad under refrgeration; conpletely submerged under cold runming water of sufficient valarity 10 flush foose particles; in ricrowave oven; during the cocking process, (114018, 114020,

1144820.1}
27, At food shalf be separated and protected from contam

linens. (113374)

nall he heated (o 155°F for 15 sec. Single pieces of meat, and eggs for immediate service, shall be heated lo 145°F for 15

rature requirements may apply. (114004, 114608, 114616)
F. (114014, 114016)

on (143984 (2, b, ¢, d, ©, 143986, 114060, 11406702, d, &, I}, 114088z, b), 114077, 114008.1 (o), 114143 (c))

28, Raw, whole proguce stall be washed pr 1o prepar L (112852)
9. All prisonous subsiances, deteraznts, hieaches, and clagring compounds shall be stored separale from food. wlensils, packing nal and lood-contact surfacss, (114254, 4143544, 114254.2)
N %

a3 & coMenls. Foed shal b stoced &t fmast 6° ahove the fioor on approved shelwing. (114047, 114088, 114081, 114083, 114055, 114087(h),

30. Food shait be siceed e contginers and Jal
194088 {51}
31, Unpackaged food shaii ba displaved snd dispensed in 2 mannar that profects the foord from confamination, 1114883, 194085}
32, Any lood is mishranded 1 ks labeling is false or misleading, ¥ it is offered for sale ordisr the pame of anoibar food, or if it is an imitation of snother fond for which 2 definition and standard of identity has been
eslatlishad by requlation. [314087, 114089, 194086, 10a, b}, 114080, 11409%.1)
33, All nonfood contact surfaces of utansits and squiprent shall be clean, (144915 (c}}
34 Food facities that prepere: food shall be squipped vAtl viarawashing fachiies Testing equipmant and matenals shall be provided to measure the applicable sanitization method. {114067(f,g), 114098,
11406583, 114096.5, 11470%a), 1141041, 1141012, 194303, 114107, 114128}
35 Allutensts 3nd soucmeant shiall be filly aperative and n good reparr. (114173), A1 utensils and equipment shall be asproved. instaflsd properly, and meet applicable standards. (194130, 114130.1, 114130.2,
$14130,3, 1941308, TIA150.5. 114182, 114353, 114437, 194139, 114153, 114135, 114363, 194163, 114187, 114168, 114177, 114180, 114182]
35, All cloan and sodad inen siall be propedy sioed: non-lood Hems shall be stored and displayad sepatate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment siall be handled
and Stored 50 3 (0 be protected Fom costamination. {14074, 114081, 114418, 114121, 114181, 114178, 144178, 114083, 114185, 194185.2, 1141858.5)
37. Each vending machme shall have posted in 2 pronunent place, 2 $ign indcating (he owner's name. sddress, and telenhone number. A record of cleaning and sanifizing shall be maintsined by the operalor in

each maching and shal be current for at least 30 days. (114345)
38 Exhauat hoods shat bz nrovided 1o femove loxic gases, heal, grease, vapors and smoke and be approved by e focal building depariment. Cancpy-lyps hoods shall extend 8 beyond all cooking equipment, Al
¢ openable window, an air shaft, or a light-switch acfivated exhaust fan,

areas shall have sufficient ventilation 1o iaciilate propet food storage, Toilet rooms shall be vented o the outside it by a screen
consistent wilh local buiding codes. (114148, 114148.5) Adequate lighting sha! be prowded in ail areas to fectitale cleaning and inspaction, Light fixtures in areas wiere opan food Is stored, served, prepared,
and where ulensis are washed shall be of shatterproof constiuction or protanied with light shiefds, (114148.2, 114946.3, 114252, 1142521

39. A acourate azsily readable matal probs (harmémeter suitabls for measunng tarparature of food shall be avalabile to the faod handler. A tharmometer +/- 2 °F shaft be provided for each hot and cold holding

und of petennaly hazardous foods and high lemperature warewashing machings, (114157, 114159}
40 Wipirg cloths usd (o wape sarvice counlers, scales o other surfaces that may come into contact with Tood shafl be used only once unless ket in clean water with sanitizer, (114135, 114185.1, 114185.3 (d-0})
41 Tre poiable waiet supply shall be protected will a backfiow or back sphonage protection device, as required by applicable plumbing codes. {114192) Al plumbing and plumbing fixtures shall be installed in
compliance with Ioca! plumbing ordinances. shall be mamtained o & 1o prevent any contaminalion, and shall be kept clean. fully oparative, and in good repair. Any hose used for conveying potable waler shall
be of approved matenals, labeled. prosery siored, and used for no other guipose (118171, $14188.1, 144190, 394393, 144193.7, 114198, 116201, 114259)

23 At foad waste and rubdvsh shall be kept in feak nrool snd recent proof soatmnars. Containers shil be covered at w fimes, Al waste must be removed and disposed of 25 frequently 8s necessary to prevent a
nusaace The exteror premisas of each fond facikly shall be kent clean and freg ol fitter and rbbish,
(116788, 114245, 1162851, 114245.2, 114248,3, 1142454, 1142655, 1142455, 1142457, 1442458

43, Tolat facilities shall ba maintained clean, sanitary and in dodd repair, Tolet rotens shall be separated Dy 2 wall-fiting self-clasing door. Tedat tesue shall be srovided in 2 permanently installed dispenser at gach
(et The number of telel Iaciities shatl b in accordance wa local busding and plimbing ofinances. Todsl faciises shall ba provided for palrons: in establishments with mors than 20,600 sq f;
staishments offering on-site lguer consumptian, (114288, $14250.1, 114275)

44, The premses of sach food Taciity shat be kept clean and frae of liter and rubbish; ail claan and solled linen shall be proparly stored; non-food iterns shall be siored and displayed sepatats from foud and food-
contact surlaces; the faciity shall b kent vamin proa, (314567 (), 194423, 114940 (a) & (b), 114258, 114256.9, 114286.2, 1142564, 114257, 114267.9, 114259, 114250.2, 114280.3, 114279, 11428¢, 114282)

45, The walls | eashings shafl have dursble, smoath, ponabsarbent, light-cokared, and washable surfacas. All flaor surfaces, ether then the cuslomet service areas, shall be approved, smooth, durabls and mada of

nenshsorbenl malenz hal is essly claanable. Approved basa coving shall be rovided in all steas, except customar eafvice areas and where food 1 stored in original unopenad containers. Food fardiies

st he fully enclosed. All food facilities shall ba ket clean and in good repalr
(114143 {0), 114286, 134288, 1142681, 11ITY, 114272

16, Mo sleeping accosmmadations shal be in any reom whers food is repared, storsd or solt, (114285, 114288}
&1 Handwashing signs shall be posied in each lollet room, tirecting antention 10 the nee o horoughly wash hands sfier using the restroom (439535} (b) No smoking signs shali be posted In food preparation,

tord slorage, watewashing, and vlensd slorage ateas (113978). {0} Consumars shall bs nolifiad that clean 1stéeware s to be used whan they returm 10 self-servica areas such as salad bars and bufiets, (d) Any
food faciity constructed batere Janpary 1, 2004 witheot putdic tadet faciities, shall prominantly past & sigh wathin the tod facility In & puldic area stating that tollel (ciites aro nol provided (1137259,
{44361 [6)}

45, # patstr peopeang 1o i o terodsd 2 food tacility shalt submil plins for appeovad before slarteng any N construstion of renedsling of sny lacBly for usae as a el food facilly, (114350)

45, A food Taciity shad ot be open Toe business wilbout 3 valis paredt, {UL40BT10) & (), 1914383 (a}, 11438T)

541, fo enformament ofioes may impoursd food, squipment or utensits that ars foussd to be unsanitary of in disrepair, (11438%)

84, 8 Hemnent heatth haopd I faurd, 2 anforcament offiver way ierootaly suspend s pamt and order the foedd facilty erpvehnioly tioasd, (114455, 114405)
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