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

pg A of [

Date of Inspection: (Z :2 271//_,4'

Faciity Name: __/3/ /7 (’,ﬂf LAEE Pl __ Phone Number PRID #_£%/
Facility Site Address: _/) 4 (s £ A4uds City: 7}7/13( rrrie Zip -

Permit Holder: Mmﬁ—{

/gpe of Inspection:
(P 1.

Permit #: Z/j ~(%6593 Exp Date: 7,// l//é.

See reverse side for the code sections and general requirements that correspond to each violation listed below

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

OUT=0ut of Compliance
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DEMONSTRATION OF KNOWLEDGE

Food Safety Cert Name: Exp. Date

[ 2T 1. Demonstration of knowledge: food safety certification AN

In [ NIO-NIA] cos | mAJ [ out

FOOD FROM APPROVED SOURCES
15. Food obtained from approved source

0 16. Compliance with shell stock tags, condition, display
"\, '17. Compliance with Gulf Oyster Regulations

EMPLOYEE HEALTH & HYGIENIC PRACTICES

/| CONFORMANCE WITH APPROVED PROCEDURES

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

’ 3. No discharge from eyes. nose, and mouth

N\ 2. Communicable disease; teporting, restrictions &
X N exclusions
) 4
N

4. Proper ealing, tasting, drinking of tobacco use

NN

i PREVENTING CONTAMINATION BY HANDS

CONSUMER ADVISORY
19. Consumer advisory provided for raw or
undercooked foods

N

5. Hands ctean and properly washed; gloves used
property

X
\\\\ 6. Adequale handwashing facilities suppiied &
\\ accessible

A\

Highly Susceptible Populations
20. Licensed health care facilities/ public & private
m schools: prahibited foods not offered

TIME AND TEMPERATURE RELATIONSHIPS

ol 7. Proper hot and cold holding temperatures
’ ><) 8. Time as & public health control; procedures &
g records
S | 9. Proper cooling methods
7 3 | 10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned and re-service of food

13. Food in good condition, safe and unadulter ated

/' WATER/HOT WATER
N 21, Hot and cold water available
" Temp
LIQUID WASTE DISPOSAL

| NN 22 Sewage and waslewaler properly disposed | ] |

23. No rodents, insects, birds, or animals

(30005000000
%4705 %a% 0% Ve bty tatetete

UPERVISION ouT ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINES 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; facilities maintained
27. Food separated and protected 43. Toilet faciities: properly constructed, supplied, cleaned
28. Washing fruits and vegelables 44, Premises; personalicleaning items; vermin-proofing
29. Toxic substances property identified, stored, used PERMANENT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE: B 45. Floor, walls and ceilings: built, maintained, and clean
30. Food storage; food storage containers identified 48. No unapproved private homes! living or sleeping quarters
31._Consumer seff-service SIGNS/ REQUIREMENTS
32. Food properfy labefed & fonestly presentea’ 47. Signs posted; last inspection report available
EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT
33. Nonlood contact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used; test strips 49, Permits Avaifable
35. Equipment/ Utensils approved; installed; clean; good repair; capacily 50, Impoundment
36. Equipment, utensils and linens: storage and use 51, Permil Suspension
37. Vending machines N
38. Adequate venlilation and lighting; designaled areas, use M\\\\\\\\\\\\\\\\\\\\
i j Titl
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SUMMARY OF THE CORRESPOMDING 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 Alfiond employses shall have adequate knowledge of and be rained m food salely as 1t retates to their assigned dulies. (143847) Food facilities that prepare, handle or serve non-prepackaged polentiafly
hazardcus food, shail have an ameloyes who has passa an anprovex fooa salaty cerification examingtion {113447.110967.1) ’

2 Employees valh 3 communicable disaase shall be excludid trom the food faciity / preparation of food. Gloves shell be worn il an employee has culs, wounds, and rashes. No employee shall commit any act that
may confammale of adullerale food, iood contact surtzcs or utensils. {143848.5), The permit holder shal reatire food employees 1o report incidents of finess or injury and comply with 2l applicable restrictions.

{11384%.2, 113950,113950.5, 113473{a)}

3 Employess expenenting sneezing, codghing, of runny fcse shall nol work with exposed food. clean eauiprment, ulensds o lingns (143374)

4 No ermployees shali eat, dnnk, or smoke 1n 2ny work area {113877) ) o )

5 Employees are required to wash thelr hands. before beginning work; belora handhing load / equipment / utensis; 33 citen as necessaty, during food prepatation, to remave soll and contamination; when switching
from working wilh raw o rezdy to 2at foods. afier louching body parts; afier using toitel room: of 20y tme when contamination may ocewr. {13852, 113983.3, 113963.4, 113961, 113988, 113973 (b))

&, Handwasiing s0ap and towels or drying cevice shall be provided in dispansers. dispensers shall be mantained 1 good repair, {113853.2) Adecuate facilities shall be provided for hand washing, food preparation
and the wasiung of ulensds and equizment, (113853, 1138837, 11a0ETI ; e

7. Potentiahy hazardous feods shall be held at or befow 41/ 45°F or at of above 135°F (113898, 113698, 14017, 114343{5))

8. When hme only. rather than lime and lempersture is usad as a public heat: conirol, records and documantation musl be maintained {114000)

2 tours. and then from 70°F 1o 41 °F, witktin 4 hours. Cooling shall be by one or more of the following methods: in shallow

9. All palentially hazardous food shall be RAPIDLY cooled lrom 135°F 1o 70°F, wathin :
contaners. separating food nto smatler pariions; adoing ice as ae mgredisnl, usng an ice bath. strng frequently; using rapid cooling equpment; of, using centainers that faciilate heat bansfer. (114002,

114002.4
10. Commingled maat, 3w eggs, o any (oo conlaining comminutad meal or 13w 8ggs, shall be heated to 155°F for 15 sec. Single piscss of meat, end eggs for immediale serviea, shall be healed to 145°F for 1§

sec. Poullry, comminuled paultry, stufiad fish £ meal 7 pouliry shefl be heaied fo 165°F Cther iemperature requirements may appdy. (114004, 1140608, 144010}
1. Any potentially hazardous foods cooked, cooled and subsegquently rehealed for not holding of serving snall be brought to a tlemparature of 165°F. (114014, 114018)
12, Ro unpackaged lood that has bean served shall be re-served or used for buman consumplion. {3 14679}
eaith, (113867, 13976, 113960, 112588, 113090, 114035, 114254(c), 114254.3)

13, Any food 15 adulterated if it bears or containg any paisonous or defeterious substance thal may render it impure of injurious 1o fy [
14, All food contact surfaces of ulensils and equiprnen] shall ba clean and sanitized. (113984{e), 114097, 144089.1, 1140934, 114098.8, 114101 (b-d), 114105, 114109, 114113, 194113, 114115 (a, b, d), 114117,

114125 (h),114144) 5

15, Alt lood shall be oblained from an appraved source. (113980, 113582, 114024113031, 114041}

16. Shefl stock shall have complele certification tags and shiali be properly stored and displayed. {114G39 - 114030.5)

17. Comply with Gull Oyster warming seasonal requirements, {Tite 17 CA Code of Requlations §13675, Cai £ode Section 113707)

18, HACCP Plan s a wiiten document that delinaates the formal procedures devaloped for sate food handling approved by the Nationat Advisory Committee on Mictobiological Criteria for Foods. (114418). A
witten documen aoproving a devistion rom standard health code requirements shall be maintained at tha foad tacifity, (114057, 114657.1)

19 Ready-to-eal focd contaning undercsoked f00d or raw eqg and unpackaged confectionery food contaming miore: than %% aleohol may be served if the facility notifies the consimner, (146012, 114083)

20, Protubiled looxds mav act be offered 1n ioensed healih care facililies/public and privaie schools. (114681)

21 An adequate ptotectes. cressusized, potadle supply of hot waler and cold water shall be povided af alf imes {113353{c), 114099.2(b) 114101(a), 114180; 114192, 114192.1, 114185)

23 Allhquid waste anust dran 1o an aporoved fully iunchioning sewage disposal systam. 1$46187)

23. Each food faclily Sha! be ket freg of vermn: rodents (rals, mice). coskioaches, fies. | 114288.1, 1142594, 114758.5)

24 K parson in charge skall he present at the food faclity during all hours of oseration, {313845.913945.1, 1139841, 1 $4073)

95. Al employess praganng, serang o handing foed or ulensils shall wear clear, washable outer garments of uniforTs and shiall wear 2 haimat, cap, or ather suitable covering to confing hair. (112968, 113974)

6. Food shall be thawsd under refrgeration; completely submerged under cold ninning water of sufficient veloclly to fiush loose particles; in microwave oven; during the cooking process. (114018, 114020,

114020.1)
27. Al food shall be separaiad and protected from contaminaton, (113984 {a, by, ¢, d, 1, 113386, 114080, 154067(3, 8, e, ]), 1140880z, bj, {44077, 1148881 (), 114143 ()

28. Raw, whole produce shall be washad onor (o preparaton, (113482}

28, All prisonous subsiances . hlzaches, and cleaning compounds

30, Fooxd shail be stossd 1 s containers and labeled 23 1o contents.  Food shaf be stoed it feast §
194048 {1}

39, Unpackaged food shaii be displayed and distersed in & manner hat proscts the fosd from contemination. 1114063, 144086}

2. Any lood is mishranded if its Isbeling i false or mislasding, 7 1t s offered for sals unger the name of anather {ood, or if iLis
eslathished by requiaton, [114087, 114089, $14088.1a, b), 114098, 114033.%)

33. All nonfood contact surfacss ol utansis and equisment shall be clean, (116315 {c})
34 Food faciiies fhat prepare: lood shall be squigped with warswashing facitios Tesfing equipment and matenate shall be provided lo measure the applicable sanitization method. {114067{f g}, 114088,

145055, 11409%.5, 11490 a), 1341051, N4101.2, 114303, 114107, 114125)
35 Al utensis and caurmant shall be fully aneralive and i good repair. (114775). AY ulensis and equpment shall be approved. installed properly, and meet applicable standards. (144436, 1141304, 114130.2,

144130,3, 1141304, 1141305, 114932, 114153, 114937, 136123, 114350, 114185, 114163, 144165, 114187, 114188, 114177, 194120, 114182}
36, Al ciean and soiad hnen shalt be propady siored: noniood Hems shall be stored and displayed senarale from ioad and food-contact surfaces. {194185.3 - 114485.4)Utensils and equipment shiail be handled
and stored 5o as (o be protecled from contamination, (114074, 144061, 114119, 134121, 114164, 114176, 114178, 114083, 114108, 114185.2, 114184.5)

37. Each vending maching sheli have postad m 3 promunent place, & $ign indicating (he owner's namé, sddress, and telephone numbar. A record of cleaning and sanifizing shafl ba maintained by the opsralor in

cach machine and shall be current for at least 30 days. (114145} : :

38 Exhaust hoods shai be provided 1o remnova lOKIC gases, fieat, grease, vapors and smoke and be approved by the focal building depanment. Canpy-lype hoods shall extend 6” bayond aff cooking equipment, Al
areas shatl bave sufficient ventilstion o facitate proper food slorape, Toilet rooms shall be veniad fo the oulside ait by a screened openable window, a0 air shalt, or a light-swiich activated exhaust fan,
consistent with local tusiding codes. (116148, 114145,3) Adequate lighting shall be provided in zit areas (o facditate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared.
and where ulensis are washed gt ba of shaderprool constition or protected with light shigkds, (144148.2, 114144.3, 114252, 1142521}

39. An accurate aasily readable melal probs themmometer suilable for measunng temperature of food shall be availabia lo the food handler, Athammomster +/- 2 °F shall be provided for each hot and cold holding

unit of paterally hararsous foods and high lemperalre warewashing machings. (116157, $14158)
40 Wipinig cloths sed 1o vape 3a1vice counters, scales of oier surfaces that sy come inlo contact with foad shaif be used only once unless kept in clean water with sanitizer, (114135, 134185.4, 114185.3 {d-e))
honage prolection device, as required by appiicable plumbing codes. {14192} All plumbing and plumbing fixiures shall ba installed in

41 The potable waier supoly shat be protested with & backfiow of back sip!
omphance vath local plymbing ordinznces. shatl be mamtained S0 s 10 prevent any contsminalion, and shall be kept clean. fully aparative, and in good repair. Any hose used for conveying potable water shall

e of approved matenals, labeled. proosity stored, and used for no other purpose (114171, 116189.1, 144180, 414193, 1141931, 114189, 114201, 114289}

43 A foad waste and rublssh shall be kept in leak sronl znd rodent proof contanars. Containgrs shati be covered 3t o limes. All waste must be removed and disposed of s frequently a5 necessary to prevent 2
nusance  The extencr remnisas of each food facilty shatl be ket clean and frog of fitier and rwbbish,
(114244, 14245, 116288.4, 114745.2, 1142455, 1142454, 1142485, 1142485, 1942457, 1142458

43, Toien faciliies shall be maintamad clean, sanilary and in good repair, Tollet roorms shafl be separated by 2 wail-fiing self-closing door. Tollet tssue shall be provided in a permanently installed dispenser at each
teet, The number of foilal lzciliies shaé be in accordance with local busding and plumbing cedinantes, Todel fzciibes shall be provided for pations: in establishiments with more than 20,000 sq ft,;
establishments olfeting en-site nuer consumption, (114254, 1142501, 196278)

44, The pramazes of each food facifty shall be kept tlean and free of litter and rubbish; i clesn and solled linen shell ba proparly stored; non-focd items shall ba stured and displayed sepatate lrom food and food-
contact surfaces; ha facily shall be kept varmin proof, (114067 (), 144123, 194143 (a) & (), 114256, 114266.1, 1142562, 114256.4, 114257, 1142871, 114268, 114260,2, 114250.3, 114279, 114281, 114282}

s00th, nonabsorbant, light-colored, and washable surfaces. Alf oo surfaces, other than the customer service areas, shall be anproved, smooth, durable and mada of

45, The walls / cehngs shall have durside, siv
ronabisorbent malensd hat 1s easdy claanable, Anproved hase coving shall be provided in all areas, except cusiomer service dreas and where food 1 stored in orginal inopened containers. Food feciiies

shat be fully enclosed. Afl food faciliies shafl ba kent clean and in geod tegiair
(144443 {6}, 114266, 194288, 114288.4, 114374, 1942TH)

45, Mo sieeprng accommadations shall be in any room wiers food is prepared, $torsd o sold, (114285, 114266}
&7 Masdwasting signs shall be posted in each foilat room, directing aflention (o Hie nead 10 thoroughly wash hands after using the restroom (4139535} (b) Mo smoking signs shall be posted in food praparation,

foud storage, watewashing, and ulensd siorage areas (113978). {c) Consumars shall be nolified that clean tableware ie lo be used whan they return to seif-servics areas such as salad bars and buflets, (d) Any
foe) frcily eonstrocied balere January 1, 2004 without public ioilet faciities, shall prominently post a sign within the faod facility in a puldic area stating that tollel fackties are nol provided (1137359,
148381 (e}

45, A parste oroposee 0 bk or reccdsl = lood Lacility shak subvnil plang for approval bufors slaring sny hew conatmction of renodeling of any facty for uaa as a retad food facility, (914380)

48, 4 food facifty shal pet be open ko basiness without & valid permit. (11108710} & (o], 114385 (), 194380}

54, An enforcament offioer may impound keod, soupment or utensits that s fand bo be unsantary of i davenair, (114393)

B4, H s brvensant hestth Razard 15 tound, an enforcsment oficar may terporardy suspend e peTit nd osder the focd fackity stedistedy closed, {194408, 114405)

shal be stared separale from fod. ulensils, packing matenal and Teod-contact surfaces. (114254, 1142544, 114254.2)
/& the foor on sonroved shelving, (114047, 114048, 114051, 114053, 118055, 114067(h),

an iritation of another food for which 2 definitien and standard of identity has been




Department of Alcoholic Beverage Control State of California

APPLICATION FORALCOHOLIC BEVERAGE LICENSE(S)
ABC 211 (6/99)

TO:Department of Alcoholic Beverage Control File Number: 567881
1900 CHURN CREEK RD Receipt Number: 2350248
STE 215 Geographical Code: 3200
REDDING, CA 96002 Copies Mailed Date: March 23, 2016
(530) 224-4830 Issued Date:

DISTRICT SERVING LOCATION: REDDING

First Owner: ROYAL ELK PARK MANAGEMENT INC
Name of Business:
Location of Business: 209 FS RD 27N24Y

ANTELOPE LAKE, CA 96114
County: PLUMAS 3
Is Premise inside city limits? Yes Census Tract
Mailing Address: 292 SUMMERSET DR
(If different from HOLLISTER, CA 95023-9158

premises address)

Type of license(s): 20

Transferor's license/name: Dropping Partner:  Yes No ¢
License Type Transaction Type Fee Type Master Dup Date Fee
20 - Off-Sale Beer And Win. ANNUAL FEE NA Y O 03/22/16 $254.00
20 - Off-Sale Beer And Win ORIGINAL FEES NA Y 0 03/22/16 $100.00
NA FEDERAL FINGERPRINTS NA N 1 03/22/16 $24.00
NA STATE FINGERPRINTS NA N 1 03/22/16 $39.00
Total $417.00

Have you ever been convicted of a felony? No

Have you ever violated any provisions of the Alcoholic Beverage Control Act, or regulations of the
Department pertaining to the Act? No

Explain any "Yes" answer to the above questions on an attachment which shall be deemed part of this application.

Applicant agrees (a) that any manager employed in an on-sale licensed premises will have all the qualifications
of a licensee, and (b) that he will not violate or cause or permit to be violated any of the provisions of the
Alcoholic Beverage Control Act.

STATE OF CALIFORNIA County of PLUMAS Date: March 22, 2016

Under penalty of perjury, cach person whose signature appears below, certifies and says: (1) He is an applicant, or one of the applicants, or an executive
officer of the applicant corporation, named in the foregoing application, duly authorized to make this application on its behalf; (2) that he has read the
foregoing and knows the contents thereof and that each of the above statements therein made are true; (3) that no person other than the applicant or
applicants has any direct or indirect interest in the applicant or applicant's business to be conducted under the license(s) for which this application is made;
(4) that the transfer application or proposed transfer is not made to satisfy the payment of a loan or to fulfill an agreement entered into more than ninety
(90) days preceding the day on which the transfer application is filed with the Departiment or to gain or establish a preference to or for any creditor or
transferor or to defraud or injure any creditor of transferor; (5) that the transfer application may be withdrawn by either the applicant or the licensee with
no resulting liability to the Department.

Effective July 1, 2012, Revenue and Taxation Code Section 7057, authorizes the State Board of Equalization and the Franchise Tax Board to
share taxpayer information with Department of Alcoholic Beverage Control. The Department may suspend, revoke, and refuse to issue a license
if the licensee;s name appears in the 500 largest tax delinquencies list. (Business and Professions Code Section 494.5.)

Applicant Name(s) Applicant Signature(s)
See 211 Signature Page
ROYAL ELK PARK MANAGEMENT INC







