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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FOOD FROM APPROVED SOURCES

DEMONSTRATION OF KNOWLEDGE

15. Food obtained from approved source

Food Safely Cert Name: Exp. Date

"~ 5 T 1. Demanstration of knowledge: food safety certification AN :

2. Communicable disease; teporting, restrictions &
exclusions

< | 16, Compliance with shell stock tdgs. condition, display
75, | 7. Comphiance wih Gull Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES
. 18, Compliance with variance, spacialized process,
)| reduced oxygen packaging, & HACCP Plan
[ CONSUMER ADVISORY

3. No discharge from eyes. nose, and mouth

EMPLOYEE HEALTH & HYGIENIC PRACTICES
N
NN
.4

19. Consumer advisory provided for raw or

4. Proper ealing, tasting, drinking of lobacco use

NN

undercooked foods

N

PREVENTING CONTAMINATION BY HANDS

' Highly Susceptible Populations

20. Licensed health care facilities/ public & private

)C 5. Hands clean and properly washed: gloves used >O
properly ; i
><} \\\\ 6. Adequale handwashing facilities supplied & \§ - schools: prohibited ’mﬁ_g‘:’ggeev ATER
A Sccestbs. A\ 21. Hot and cold water available
“TIME AND TEMPERATURE RELATIONSHIPS Tem
7. Proper hol and cold holding temperatures e st OgAL

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

U ——

;Em'zz. Sewage and wastewaler properly disposed
VERMIN

23. No rodenls, insects, birds, or animals

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

NN

13. Food in good condition, safe and unadulter ated

.| 14. Food contact surfaces: clean and sanitized

SRRRHIRR LN

SUPERVISION ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accuralg
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints [ PHYSICAL FACILITIES
41. Plumbing: proper backflow devices

GENERAL FOOD SAFETY REQUIREMENTS

42. Garbage and refuse properly disposed facilities maintained

26. Approved thawing methods used, frozen focd

43. Toilet facilities. properly constructed, supplied, cleaned

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

44, Premises; personal/cleaning items; vermin-proofing
PERMANENT FOOD FACILITIES

29, Toxic substances property identified, stored, used

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

FOOD STORAGE/ DISPLAY/ SERVICE .
30. Food storage: food storage containers identified 46. No unapproved private homes/ living or sleeping quariers
31._Consumer self-service SIGNS/ REQUIREMENTS
32. Food properfy labeled & fonestly presentea’ 41. Signs josted last inspection report available

EQUIPMENT/ UTENSILS/ LINENS COMPLIANCE & ENFORCEMENT

33. Nonfood contact surfaces clean 48. Plan Review
34, Warewashing facilities: installed, maintained, used; test strips 49, Permils Available
35, EquipmenV/ Utensils approved; installed; clean; good repair; capacily 50. |Q‘goundmont

36, Equipment, ulensils and linens: storage and use

37. Vending machines
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38, Adequate venlitation and llg/lgtlng. designa(ed areas, use
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SUMMARY OF THE CORRESPONDING 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

i

‘ CITE ADDITIONAL SECTIONS AS APPLICABLE. :

1 Al lood employses shall have adenuate knowiedge of and be trained in food salsty as it refatss 1o thelr assigned dulies, {143947) Focd facilities that prepare, handle or serve non-prepackaged polentiafly
hazardeus food, shait have an emoloyes who has passed an anproved focd salaly cerufication examington (113847.112947.%) o

2 Employees vath a communicable disgasz shall be excluded from the food fscilily / preparation of food. Gloves shall be worn it an emplovee has culs, wounds, and rashes. No employee shall commit any act that
may conlaminzle of acullerale food, focd contact surtace or utensils. {1 13248.5). The permil hotder shall require food employees 1o report incidents of iiness or injury and comply with all appiicable restrictions.

{113948.2, 113950,113950.5, 113473a))

3 Employess expenencing Sneezing, coughing, or funny ncse shall not work with exposad food, clean sauipment, ulenss of

4 No employess shall eal, drink, or smoke 1n any work area. {113677)

5 Empioyees are required lo wash thalr hands: tefore baginning work; belore handiing food / equipment / utansit
from working wiln raw 1o ready to 8al foods. affer louching bady peds; after using icilat room; of 20y hime when contamination may ocour

5. Handwashing soap and towels of drying cevice shall be provided in dispansers. dispencers shall be mantamed in good repair. (113853.2)
and Ihe wasming of ulensis and ecuizment, (113853, $13883.4, 1340867}

7. Poleniiaky hazardous foods shall be hald at or batow 417 45°F or &t cr above 135°F (113296, 113688, 114037, 114343{3))

8. When hme only. rather than fime and lemperature is used as a public health control, records and documentation must be maintained (114000) .

9. All potentially hazardoas food shalt ba RAPIDLY conled from 135°F to 70°F, within 2 hours. and then from 70°F 1o 41 °F, withtin 4 hours. Cooling shall be by one or more of the following methods: in shallow
containers. separaling food into smaller porions; 2dding e as ap mgredient using a0 (o8 bain, strang recuantly; using rapid cooling equapment; of, using containers that faciiitate heal transfer. (114002,

1140021}
10. Commnuted maat, raw engs, or any food contaming comminuted meat o 15w 8gys, shiall he heated 1o 15
sec. Poultry, commnuled poullry, stufied fish / maat 7 poultry shafi be heated (o 165°F Othar iemperature requirements may apply. (114004, 114008, 1140140}
1. Any potentially hazardous 1oods COOKES, cooled and subzequently reheated for hot holding or serving snall be brought to a temperalure of 165°F. (114014, 114016)
12, No unpackaged food (hal has been served shill be re-setved or used for huran consumption. {114079)
13. Ay food 15 adulterated if it bears or cantaing any poisonous of deleterious substance thal may tender it Impure of inrious to heatth, (113867, 113976, 113980, 113988, 113960, 114035, 114254(c), 114254.3)
14, All food contact surfaces of ulensils 3nd eauiprnent shall be clean and sanifized. {113984{e), 114087, 144089.1, 114098.4, T14086.5, 114101 (b-d}, 114105, 114109, 114111, 114113, 1141415 (a, b, d), 114117,

114125 {h), 114141) )

15. All lood shall be oblaned from 2n approved source, (113880, 113682, 114021-114031, 114081}

16. Shell stock shall have comlels cartification tags and shall be properly stored and displayed (114039 - 114039.5)

17. Compty with Gulf Oysler warning seascagl reguirements. (Tis 17 CA Code of Regulations B13575, Cil Sode Sestion 113707

16, HACCP Plan 15 a witen document that delineates the farmal procedures devaloped for sate food handling appraved by the National Advisory Committes on Microbiological Crileria for Foods, {114418). A
writlen document approving a devistion trom standard healthy code req ts shali be m ned al tha food laciity. (114057, 194057.1)

13 Ready-lo-eal food contaming undercaoked (000 or raw egg and unpackaged confectionery food contaning riore than %% alcohol may be served if the facility nolifies the consumey. (114012, 114093)

20, Protubited loods may net be offered i hcensed healih sare facilities/public and privaie scheols {114081)

21 An adequate protected. crassurized, potante supply of hot waler and cold wates shall be provided af all imes {113853(c), 114085.2(b) 114101(a),

22 Alllquid waste must deain 16 an aprtoved fully funclioning sewege disposal system. {118187)

23 Each fooc faclity shatt e kent frez of vermiey: rodents (rats, inee). cockioaches, fiest 14380.1, 1142534, 114259.5)

24 A person in chaige shall be present at the food factity during alf hiours of operation, (113845130451, 113984, 1, 114073)

25. All employees prapang, Serving of handling food or wterisits shall wear clean, washable ouber garments of dniforrs and shalt viear a haimat, cap, or other suitable covering fo confine hair, (113859, 113971}

6. Food shall be thawed under refrgeration; complately submerged under cold runming seater of sufficent valocity fo flush loose parlicies; in micrawave oven; during the cooking process. (114018, 114020,
144020.1)

27, M food shall be separaiad and ptotected from contamination. (113884 (o, b, ¢, d, ), 113985, 114560, 19406702, d, &, j), 114088z, b), 114077, 114082.1 (c), 114143 (g}}

28. Rave, whole produce shall be washad pror (& pregaration, (113852}

. Al prisonous subsie defergents, bleaches; and cleening compounds shal be sto

38, Foexd shalt De stored 7 sl containers Bnd iabedsd 3 fo contents, Focd i
114568 1bi)

34, Ungackaged food shait ba displayed snd dispensed in & manner shat promcts the food from contamingtion. (114081, 194065)

32, Any lood is mishranded i its Iabeling i faise or misieading, F 1 is offered for sale under the rame of anoiar food, or if it is #n imitation of acother Jond for which 3 definiten and standard of identity has been

estatlished by reguiation. (114087, {14069, $14089.10a, 1), 114030, 114083.3}
33. All nonfood contact surfacas of utansils and squisment shall be clean, (114115 (c))
34 Food fachies fhat prenare: food shafl be equipped wilh werswashing facidiss Testing equipment and matenals shall be provided to measure ihe applicable sanitization method. {$14067{1.q). 114083,
114056.3, 114099.5, 11410 ), 14105, 1143012, 114303, 118107, 114125}
35 ANl utensis ang equoment shall s fully ooerative and in good reparr. {114175). A ulensis and equipment shalt be apgroved. installed propedy, snd meet appleable stendards. {1$4138, 1141301, 134130.2,
$14130.3, 11304, 1141305, 114932, 114133, 114137, 114{39, 114155, 114185, 114983, 114145, 134167, 114968, 114977, 194180, 114182}
34, All clean 2nd sodad hnen shall be propedy siared: noa-food Hiems shall be stored and dispiayed saparate from food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handied
and stared 5o as 10 be protecled fom contammation, (114674, 114064, 14918, {24121, 114181, 114478, 114178, 114083, 194105, 114185.2, 114185.5)
37, Each venting machine shoh have pested in 3 prominent place, a $ign indicating the owner's name, address, and telenhone nurmbar. A record of cleaning and sanifizing shall be maintained by the opevalor in

cach machine and shall be current for at least 3G days. (114145}
38 Exhaust hoods shal be nrovided 10 renove loxic gases, eat, grease, vapars and smoke and be approved by the local building deparment. Canopy-lyps hoods shall extend 8" beyond all cooking equipment. Al
shall be vented lo the oulside sir by a screened openable window, an air shat, of a fight-swich activated exhaust fan,

areas shall have sufficient ventilation 1o facitate propat food slorage, Tolet rooms
consistent with local bufding codes. (114449, 114145,5) Adequate lighting shall be provided in 2l araas (0 faciitale cleaning and inspection, Light fixtures in areas where open foord Is stored, served, prepared.

aned whete vlensis ara washed shail be of shatierproof construction or protected with light shislas, (114148.2, 114146.3, 114252, 114252.1)

39, An accurate sasty readable metal probs tharmameter suitabls for messunng temparaiure of food shall be avalable lo the food handler. A tharmometer +/- 2 °F shall be provided for each hot and cold hoiding
it of patennally hazarsous foods and high temperalure warewashing machines, {114157, 114158}

40 Wiping cloins ysed fo vape service counters, scales or olfier surfaces that may come into contact with food shall be used only once unless kept in clean water with sanitizer, (114135, 114185.1, 114185.3 {d-e}}

41 The poiable waier supsly shall be protested with a backfiow or back siphonage protection device, s vaquired by appiicable plumbing codes. {14192} AY plumbing and plumbing fixtures shitl be instalted in

comphiance with locat phumbing ordmances. shal! be maintained 5o as 1o orevent any contamination, and ehall be kept clean. fully oparative, and in good repair. Any hose used for conveying potable water shalt
ve of approved malenzis, labeled. dronarty stored, and used for no othar purpose. (114171, 198989.1, 114996, §12193, 114193.1, 114198, 114201, 114259)

12 At foad waste and rublsh shall be kept in leak proof and rodent proof containars, Containgrs shal be covered at &l limes. Al waste must be removed and disposed of 2% frequently as necessary lo prevent 2
nusance  The exlenar premisas of sach foad facibly shatl be kepi clesn and kee of itler and whbiah,
(194244, 14285, 1182854, 114748.%, 114245.3, 1142454, 1142455, 1142455, 1942457, (14345.0)

43, Yot facilities shall be mainianed clezn, 3anitacy and in good repair, Tollal rocsns shall be separatad by @ wall-fifting self-closing door, Tolet issue shall be provided In a permanently inatalled dispenser at each
(st The number of telal faiiies shal be in accordance with local buiding and phimising ordinances, Todel facies shall be provided for pations: in establishments with mor than 20,000 sq f;
estabiishments offering on-site iquer consymption. (114280, 1142501, 194275}

44, The premuses of sach food Taciiy shall be kept Clean and fres of liter and rbbish; ail clean and solled inen shall be properly stored; ron-food items shall ba stored and displayed separate from food and food-
contact surfaces; e facily shail ba kent varmin prool, (114067 {f), 114123, 114143 (a) & (b}, 114258, 114256.9, 114286.2, 1102564, 114257, 114257.1, 114259, 114250.2, 114250.3, 114279, 114281, 114282)

45, Tha valls | catrgs shall have duratie, smooth, nonabsartiant, light-cotared, ang washable surfaces, Allfloo suifices, other than the customer service areas, shall be anproved, smooth, durable and made of

nonabsorbant malenat hat is easdy cleanalle, Anproved base coving shall bs piovidad in all areas, except cuslomar Sarvice areas and vhere food 15 stored in original unopened conlainers. Food feciities

sttt be fully snckesd. Al food faciiies stiall be kept clean and in good rapair
(114343 [d), 114286, 134268, 1142884, 114371, 11427

46, Mo skeaping accomesdations shall be in asy room whare food is prepared, stored or solt. {114285, 114288)

47 Mardwastung signs shall be pasted i each lollel room, directing attention (o e nesd to thatoughly wash hands after using the wesiroom (113553.5) (b) No smoking sigris shafl be posted In foad preparation,
foud sloraga, watewashang, and vlenst siofage areas {113878) (c) Consumers shall be notified that clean \stewsre: 15 10 be used when they returm to sell-service areas such as salad bars and bufteds. (d) Any
fooe) Tacilty construried before January 1, 2004 withoul ublic tollet facifties, shall prominantly pest a sign within the fed fasiity in 3 public ares stating that toflet faciities are not provided (1137251,

114287 o}

48, A parern peoocaing to buid o fatnedel s lood taciity shatl submil pans for spproval belors slarting any hew consustion of remccialing of any faclty for 1ae a5 a retadl food facility, (314380)

8. A food laciity shad rot be: coen T businasy willout 3 valie parsi, (11I0BT10) & (o], 114381 (a), 114387)

58, An enforaeent oiicsr may mpoard food, sqapment o utensils thal ar fowd to be unzaniiaty of in darepsk, (114383}

£4. 1 an krerenent heatth spet is fourd, a0 enlorcament officer iy tenpaarily susoend the pait and order the food taclity inenediately clossd, {1144, 11:4405)

linens. {193374)

5; 35 often as necessary, during food p(epaialibn. to temave 5ol and contamination; when swilching
L (143952, 113953.3, 1139834, 113961, 113968, 113973 {b-1)
Adecuate faciiities shall be provided for hand wrasting, food preparation

55 for 15 sec. Single pisces of meat, and sggs for immediate service, shall be heated to 145°F for 15

¥

11418%; 114192, 114192.1, 114105}

separate from fotd. ulensils, paciiag materiat and lood-contact surfaces, (114254, 1142844, 114458.2)
w stoced & feast §° o the finor an approved sheiving. (114047, 114048, 114051, 114053, 114055, 114067(h},




