PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION

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

FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971
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See reverse side for the code sections and general requirements that correspond to each violation listed below

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

OUT=0ut of Compliance

exclusions

3. No discharge from eyes. nose, and mouth

X

4. Proper ealing, tasting, drinking of tobacco use

NN

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed; gloves used
propery

6. Adequate handwashing facilities supplied &
accessible

N

TIME AND TEMPERATURE RELATIONSHIPS

&
N\
X

7. Proper hot and cold holding temperatures

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

9. Proper cooling methods

10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

%% TSR

13. Food in good condition, safe and unadulter ated

| % .| 14. Food contact surfaces: clean and sanitized

I | cos | may [our | [ In | WONAJ COS_[ WAJ_| our
DEMONSTRATION OF KNOWLEDGE FOQD FROM APPROVED SOURCES
[ 54 T 1. Demonstration of knowledge: food safety certification NN :2 mme:&;‘mb;f :(Locvked‘sgurce o d
Food Shfety Cert Name: Exp. Date R 18, Longiange Wb E quyster';ge:jtﬁg:‘ b:' smn. isplay
EMPLOYEE HEALTH & HYGIENIC PRACTICES : f:mmgcmjﬂ APP‘zm;;OCEDURES
2. Communicable disease; reporting, restrictions & x reciuc o b a‘in’a'-.g";e‘ &'HACCP Planmss'

4 CONSUMER ADVISORY

19, Consumer advisory provided for raw or
undsrcooked foods

N\

Highly Susceptible Populations

20. Licensed health care facilities/ public & private
schoals: prohibited foods not offered

4 WATER/HOT WATER

21, Hot and cold water available

Temp

LIQUID WASTE DISPOSAL

22. Sewage and wastewaler properly disposed |

VERMIN

23. No rodents, insecls, birds, or animals

\

SUPERVISION ouT ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINES 40. Wiping cloths: properly used and stored
d PHYSICAL FACILITIES

25. Personal cleanliness 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: properiy constructed, supplied. cleaned

27. Food separated and protected
28. Washing fruits and vegetables

44, Premises; personalicleaning items; vermin-proofing

29. Toxic substances property identified, stored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

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

46. No unapproved private homes! living or sleeping quarers

30. Food storage; food storage containers identified
31. Consumer seff-service ; SIGNS/ REQUIREMENTS
32, Food properly labefed & fonestly presented’ 47. Signs posted; last inspection report available

EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33. Nonlood contact surfaces clean 48, Plan Review
34, Warewashing facililies: installed, maintained, used; test strips 49, Permits Available
35, Equipment/ Ulensils approved; installed; clean; good repair, capacily 50. Impoundment

Permit Suspension

36. Equipment, utensils and linens: storage and use
37. Vending machines

38. Adequate venlilation and lighting; designaled areas, use
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SUMMARY OF THE COBRESPONDING 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 ARPPLICABLE, :

1 Alf food employees shafl bave sdequate knowedge of and ba tramed m food salely as ft retates 1o thelr assigned dulies. {113847) Food faciliies that prepare, handle or serve non-prepackaged polentiatly
fazardous food, shail have an employee who has pasted an aoproved looa salely cerulication examination {193547-1109047.1)

2 Employees wilh a communicable diseasa shall be excluded from the food facity / preparation of food. Gloves shall bz worn if an employee has culs, wounds, and rashies. No employee shall commit any act that
may contaminate of adullerate food, food contact surizee of utensils. (113848.5]. The permil holder shall require food employaes tn report incidents of iiness or injury and comply with ail applicable restrictions.

{113848.2, 113950,113950.5, 113673(s))
3 Employess expenencing sneezing, codghing, of runny nose shall not work wilh exsosed food, clean eauipment, ulensds of finens {113974)
4 No employess shal eal, dnnk, or stoke 10 any work area {11187} - .
5 Bmployess are reguired to wash Ieir hands. belore beginning work; before hanthing fosd / equipment { utensils, 35 often as necessary, duting food preparation, to remave soil and contemination: when swilching
from working wilh rw to ready (o sat fouds. afler louching bady parts; afier using follel room: of any tme when contamination may coour. (113952, 113983.3, 113853.4, 113961, 113868, 113973 (b-f))

&, Handwashing soap and lowels oF drying cevice shall be provided in dispensers. diepensers shall be mamtaned in q00d repair. {113953.2) Adecuate faciliies shall be provided for hand washing, food preparation

and the wasning of ulensids and eauiceant, (113853, 113853.1, 11a087{()}
7. Polzntiaky hazardous fcods shall be held at or bialow 41/ 45°F or 2t or above 135°F (113896, 113048, 114037, 114343(a))
8. When tme only. rather than fime and lemperaiure is used as a public healtk control, records and docementztion must be maintained {114000)
8. Al potentiay hazardous lood shall- b2 RAPIDLY copled from 135°F to 70°F, within 2 hours, and then fiom 70°F to 41°F, wiftin 4 hours. Cooling shall ba by one or more of the following methods: In shallow

conlainers. separating lood nto smatler pordions; adding ice as an mgratiant; usng 3n e DEM. SWIANG frequently; using rapid cooling equpment; or, using conlainers that faciiifate heat bansfer. (114002,

114002.1}
10, Comminuted meat, 13w eags, or any food contaming comminytad meal of faw eggs, shal be heated 1o 155°F for 15 sec. Single praves of meal, and sggs for immediale service, shall be heated lo 145°F for 15

sec. Poultry, comminuled paultry, stufied fish / meal  pouliry shaft be heated (o 165°F . Qther temperature requirements may appty. (114004, 114008, 114010}
1. Aoy polentially hazardous loods cocked, cooled and subsequently rehealed for hot holding of serving shall ba brought to & tamperature of 165°F. (112014, 114016)

12, No unpackaged lood that has been served shiall be re-served or usad lor human consumplion. {114079)

13, Any lood 15 adulterated i it bears or containg any poisonous or defelerious substance thal may render it impure o injurious to heaith, (143857, 113976, 113960, 113588, 113090, 114024, 114254(c), 114254.3)

14, Al Tood comact surfaces of utensits and squipmeni shall b2 clean and sanitized. (113984(2), 114087, 114009.1, 1140934, 1440996, 114401 {b-d), 114105, 114109, 114111, 114113, 114115 (s, b, d), 114117,
114125 (h),118141) o

15, All food shall be oblained from 2n approved source, (113850, 113582, 114021-113031, 114041}

16. Shell stock shall have complete certification tags and shali be properly stored and displayed {14039 - 114039.5}

17, Comply vsih Gull Oyster warniag Seaseaal requirements. (Tills 17 CA Code of Regulations §123678, Cal Zode Section 143707)

18, HACCP Plan s a wiiten document that definestes the formal procedures devaloped for sate foos handling appraved by the Natioral Advisery Committee on Microblological Crieria for Foods, {114419). A
witten documant approving a devistion from standard health code requirements shali be maintained at tha food faciity. (114057, 114057.1)

19 Ready-to-eat focd contaming undercocked food or raw egg and unpackaged confectionery food contaming Riore: than %% aleohol tmay be served if the facilily nolifies the consumer, (114012, 114093}

20, Prohibited loods. may net be ofierer in ioensed heatih care facililies/public and privale schools. (114091}

21 An adequate ptotected ceessurized, potanle supply of hat waler and sold water shall be provided af all times (113853(c), 114085.2(b) 144101(a), 114185 114192, 114152.1, 114195)

2 Allhquid waste must diain 1o an apsroved fully funclioning sewege dispasat system. (134187)

23. Each fooct faclty sha! be kent freg of vermus: rodents (rals, mice). eockroaches, fles.f 1942501, 1142504, 114258.5)

24 4 parson in charge shal be present at the food facility during ait hours of operation, {313845-113245.4, 1 139847, 114073}

25. All employees prananng, serving or handiing foad or ulgnsits shali wear clean, washable oulsr garments of anifsars and shalt wear 3 haimeat, cap, of ofher suitable covering to confing halr, (113868, 113971)

6, Food shatl be thawed under refrgaration; completely submerged under cold running water of sufficient velocily 1o flush fouse paricles: in microwave oven; during the cooking process. (114018, 114020,

114020.1)
27, Ml foad shall be separaied and protected from contaminaion, (113384 (a, b, . d. ), 193888, 114084, 134067(x, 0, &, ]}, 114088{z, bj, {14077, 114588.1 {c}, 114143 (c)}

28, Raw, whole produce shall be washad pror [ prepsat: 138%2)
28 Al présonous subsia detergants, bleashss, and tlasning compounds shall b stored separata rom focd. ulensils, packing matznal and fecd-contact surfacss, (114254, 1142549, 194254.2)

30, Food shall be stonsd » o comtainers and labeled 23 to contents. Food shal B stored at least 8 ahove the floor on spproved shelving. (114647, 1140488, 114157, 114053, 114085, 11408700},
144088 b :

5. Unpackaged food shaif be displaved and dispengad in & mannar $hat praiecls the food from contamination. 11440663, 114065)

3%, Any food is mistrandes 1 i tabeling is false o mistaading, 1 1t is offered for sale undsr the rame of anoiner food, or ifitis
established by requiaton, (114087, 114062, 114086, s, b), 114056, 114033.%)

33, All nonfood contact surfecss of utensils and squipment shalf be clean, (114915 (o))

M Food fachies hat prapare foad shall be squipped with warawasting facities Testing equipmant and matenals shall be provided to measure ihe applicable sanitization method. (114067{7,g), 114088,
$H4054.3, 114056.5, 114905, 114104, T14101.2, 198103, 118107, 194125}

35 All utensis ang equpment shal e fully operative and in pood repair, {14175}, A1 ulensés and equipment shall be approved. instelisd properly, and meat applicable standards, {19413, 114130.9, 114130.2,
$14130,3, YI8130.4, $I4730.5, 114102, 146953, 114337, 134139, $14153, 114135, 114960, 114145, 14467, 114165, 114177, 114146, 114182}

36, All ciean 2nd sodad inen shall ba propady siored; non-food iems shall be stored and displayed sepafate from food and food-cantadt surfaces. {114185.3 - 114185 8)Utensils and equipment siwli be handied

and stored so as (o be protacted from contamnation, (114074, 114051, 114112, 114124, 114161, 144176, 114178, 114083, 114105, 114185.2, 194145.5)

37, Each vending machine shali have pested in a pramnent place, 2 $ign indicating the owner's namé. sddress, and telenhone numbar. A record of cleaning and sanitizing shall be maintalned by the operator in

each maching and shall be current for al least 30 days. {114345) :

38 Exhaust hoods shall be rovided 16 (smove l0xic gases, eal, gresse, vapars and simoke and be approved by the Jocal buiding depariment. Cancpy-type hoods shall extend 6” beyund all cooking equipment, Al
areas shall have sufficient veniilstion to facitate propt food slorage, Tollet rooms shall be ventad 1o the outside wir by a screened upenable window, an air shalt, or a light-switch activated exhaust fan,
consistent with focal buiding codes. (114148, 114145,5) Adeonate lighting shall be provided in 2it areas to fsciitale cleaning and inspection. Light fixtures in areas where open food Is stored, served, prepared,
2nd where ulensds are washed shall e of shatterproof constuction or protected with light shisits, (114148.2, 1149443, 114252, 1142521}

39, An accurate assiy raagabis melal probs tharmameter suitable for measunng temiparaiure of food shall be avadable fo the faod handler. A thenmometer +1- 2 °F shalt be provided for each hot and cold holding

und of potenwally hazardous foods and high lemperature warawashing machines. {114157, 114159)
40 Wiy cloths used to wipe service counters, scales o oifier surfaces that may come inlo contact wilh food shalf be used only once unless Kepl in clean water with sanitizer. (114135, 114185.1, 1141853 [d-e})
41 The potable waier supely shall be protested with a backfiow or back siphonage prolection device. 2s raquued by applicable plumbing codes. {114192) Al plumbing and plumbing fixtures shall be installed in
comphance b focat phumbing ordinances. shal! be maiiained S0 a8 1o prevent any contaminalion, and shall be kept clean, fully operative, and in good repalr. Any hose used for conveying potable waler shall
b of approved matenais, labeled, propey stored, and used for no other purpose (114171, 1141881, 144180, 144193, 114193.1, 114199, 114201, 114268}
43 Al food waste and rublssh shall be Rept m leak sreal and rodent proof containers, Containers shiall be coversd ai af fimes, All waste must be removed and disposed of as frequently as necessary lo prevent a
nusance  The extenor premyisas of each foog facily shall be kept clean and freg of liter 30d rubbish,
114268, 114285, 114045.1, 116245.0, 114245.3, 114245 4, 1942485, 1142458, 1142457, 114245.8)

45, Toiiet [acilities shalt ba maintanad claan, sanitary and in sood repar, Toilst reoms shal be separated by # well-fting seif-closing door. Tolet tsaue shall be provided in a permanently installed digpenser at each
{edst. The number of toial lacifites shal be in accordance with local budding and plumbing cedinatices, Todel | s shall ba prowided for palions: in establishiments with more than 20000 sq i,

estallishments offerig on-site fgur consurmption, (194250, 1142501, 134278)
44, The premases of sach Yoo fociity shall ba kept cleant and frae of itter and rubbisty; 3l clean and soiled linen shall ba propery stored; non-food items shall ba stored and displayed separate from food and food-

conlact surfaces; e fachly shall be keot varmin precl, (114567 (f), 194123, 114143 (a) & (b), 114258, 114256.9, 114256.2, 1142564, 114257, 114257.4, 114259, 114258.2, 118250.3, 114279, 114281, 114282}
45, The walls | coings stuafl have durable, smoath, nonabsarbent, ignt-cotored, and wasiable surfzoes. All oot surfaces, other han the customer zervios areas, shall be approved, smooth, durable and made of
renabsorbent malenzt hal i easly claanalle. Anproved base coving shall b provided in alf aress, except cuslomer senvice wess and whers food 1 stored in original unopened confainars. Food factiies

shadi he fully enclosed. At food faciliies shall be kept clean and io good rapsir
(114143 {d), 114266, 114268, 114268.1, 144279, 11427

46, Mo slanprg accomenorations shall be in any oom whete food Is prepared, storsd or soid. (114285, 114286} .
&1 Handwashing signs shall be posted i each lollel room, dreting atention (o the need to thorughly wash hands after using the festoom {§1395%.5) (b} No smaking signs shali be posted In food prepavation,

toad storage, watewashing, and uenst slorage aress (115976}, (c) Consumars shall be notified that clean latéeware is {o be used when they returm to self-service areas such as salad bars and buffets. (d) Any
fooud faciity construsted bafore January 1, 2004 withot public fodet facibties, shall promineatiy past & 8ign within the food facdity in 3 public ares stating that teitel facdies aro nol provided (4137251,
114381 [e})

45, & parson preaponsy 1o bl of fermadss & lood tacilly sha® subrru plang for approval bufor slaring sny new coosimction of revnciating of any faclity for uaa as a retad {ood faciity, {114380)

&8, & food Taciiity shad rot be apen for business without & vl paryt, [ LLI08TI0] & (g), 114381 {al, 11438T)

86, b enforcament officsr may impound food, equipment of ulensits that ars fouret 1o be unsaniiary ot in darepar, (194383)

&4, s ivemnent health hazard is o, 2 enforcemant offionr may temsonarly suspend tre pemd and order Bhe fncd facdity imymacislely dossd, (194408, 114405)

an fmitation of anather fond for which 2 definition and standard of identity has been




