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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See reverse side Eor 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

records

In | WO-NA{ | cos | may [ our | [In T NO-NAT Cos | MAJ_| aut
DEMONSTRATION OF KNOWLEDGE e zme';‘:g: 2:;;‘:‘;3?;““55
1. Demonstration of knowledge: foud safety certification ’ - T T
M 16 COmplanpe with shell stock tags, condition, display
’ b ] 17. Compliance with Gulf Oyster Regulations
‘ /g Con
ENPLOYEE HEALTH & RYGIENIC PRACTICES o Rm-g‘e—cmm. App't"VED‘;'Z"CEDg:ES
N s > - I} e Ny e i * "

&\ :;gzémzn(cable disease; teporting, restrictions & : educcu ed“ po'xygen . lwi,an‘g".ce& HPAQCMCP Planmce

3. No discharge from eyes. nose, and mouth .CONSUMER ADVISORY

4. Proper aaing, testing, diinking o £hacco 055 . 193600nst‘|‘m:r ?dwsory provided for raw or &

PREVENTING CONTAMINATION BY HANDS yncereaote :f"fl e
§. Hands clean and properly washed; gloves used 20, Licansed b gy i op puratons
ploperly 0}.‘ l .nsec:‘ .bgal‘t’hhcg:’e ac;hu;sl public & private
“ 6. Adequate handwashing facilities supplied & \\\ Sclioompande WAsTgt:'(t/:l:;’e\(leATER
& accessible L N 21, Hot and cold water availabl
TIME AND TEMPERATURE RELATIONSHIPS m = HoLang.cold Waler aygliavis Yol
7. Proper hot and cold holding temperatures
- - - LIQUID WASTE DISPOSAL
8. Time as a public health control; procedures & m&ewqg & and waslawaler properly disposed I T ]
VERMIN

9. Proper cooling methods

10. Proper cooking time & temperalures

11. Proper reheating procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Returned ang fé-service of 1000 RN

23. No rodents, insects, birds, or animals

_

NN 13. Food in good condition, safe and unadulter ated
.|_14. Food contact surfaces: clean and sanitized
SUPERVISION ouT OUT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25. Personal cleanliness and hair restraints |

GENERAL FOQD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed; facifities maintained

26. Approved thawing methods used, frozen food
21. Food separated and protected

43, Toilet facilties: properly constructed, supplied. cleaned

44, Premises; personal/cleaning tems; vermin-proofing

28. Washing fruits and vegetables
29. Toxic substances properly 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 quarters

30. Food storage: food storage containers identified

31._Consumer seff-service SIGNS/ REQUIREMENTS

32. Food properly labeled & fionestiy presentea’ 47, Sg_n_gpostad 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, Permits Available

35. Equipment/ Ulensils approved; installed; clean; good repair, capacily 50. Impoundment

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 CORRESPORNDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF
THIS FORM.THIS SUMMARY PAGE LISTS THE GEMERAL REQUIREMENTS FOR EACH ITEM. THE DEPARTMENT MAY:

CITE ADDITIONAL SECTIONS AS APPLICABLE,

od duties, (143947) Food facifities that prepare, handle or serve non-prepackaged potentiafly . k

1 All lood employaes shall have adequate xnowiedge of and be traned i food saiely as it refates to their assian
hazatdous food, shail hiave an employee who has passed ar anproved locd salaly cerification examnaton (115847 113947.9) .
¢ Employees vath a communicablg disease shall be excluded from the focd facilily / preparation of food. Gloves shalt be worn it an employee has culs, wounds, and rashies. No employee shall commit any act that
may contammate of acullesale food., focd contact surtace: or wtensils. (113349.5), The permil holder shall require food employees 1o reportincidents of fiiness of injury and comply with alf applicable restrictions.

{113848.2, 113956,113950.5, 113873(4)}
3 Employess expenencing sneezing, coughing, of runny nose shall not work wih exposed lood, clean eauiprent, wiensds o finens. (113974)
4 No employess shall eal, dnok, or smoke 1n 2ny work area. (113977} -
§ Employees are required 10 wash their hands before baginring work; befors hiandiing foad / equinment / utensils: 35 often 8s necessary, during food preparafion, to remove soll and contamination; when switching
from working with raw 1o ready fo eat foods. affer louching body carls; afier using tollat room: of 3ny Hme when cantamination may ocour. {113952, 113983.3, 113953.4, 113961, 113968, 113871 (b))
§. Handwashing soap and fowels of drying device shal be prowided in dispansers. dispensers shal be mantamned in yood rapair. (113953.2) Adequate facififies shall be provided for hand washing, food preparation

and the vasming of utensils and eouisrant, (113853, 113863.1, 11606T{1)}
7. Potenuahy hazardous foods shall be held al o below 41/ 45°F or at or above 135°F (113896, 113648, 114037, 114343(a))
8. When time only. rather than fime ant lemperaiure is used as a public health control, records and documentation must be maintained (114000}
8. All polantially hazardous foad shali be RAPIDLY cooled from 135°F 1o 70°F, waibin 2 hours, and then from 70°F 1o 41 *F, within 4 hours. Cooling shall be by one or more of the following methods: in shallow
coniainers. separaling food inlo smatler porions; adding e as 8¢ mgredianl; usiNg an 1ce bath. slrang freauantly; using rapid cooling equipmant; or, using containers that facilitate heat ransfer. (114002,

114002.14
10, Comminuted meat, raw eggs, of any fod contauning comminutad meat of 13w egys, shiall be heated (o 155%F {or 15 56c. Single pieces of meat, and sggs for immediate service, shall be heated o 145°F for 15
sec. Poullry, commnuted paultry, stufizd fish / maai / pouliry shefl be heated to 165°F. Other amperature requirements may apply. (114004, 114008, 114010}

1. Any polenually hazardeus lcods cucked, cooled and Subzaquently rehealed for ot holding of serving shall be brought to a tampsrature of 165°F. (114014, 114018)

12, No unpackaged lood that nas bean served shall be re-served or used for human consumption. (114079}

13. Any food 15 adulterated if i bears or cnlans any poisonous of delelerious substance thal may render itimpure of inurious fo heatth, (113867, 113978, 113980, 113588, 113990, 114014, 114254(c), 114254.3)

14, All food contact surfaces of ulensils and equipment shall be clean and sanilized. (113884{e), 194037, 114089.1, 1140384, 114028.8, 134101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,
114125 (h),118141) -

15, All food shalf be oblamedt from an approved source. (113880, 143882, 114021-114031, 112041)

18. Shell stock shall nave complete certification tags and shall be properly stored and displayed. (114039 - 114039.5)

17, Compty wath Gulf Oyster warning seasonst requirements, (Tils 17 CA Code of Regulations §13675, Cal Zode Section 113707)

18, HACCP Plan is a waiten docurment that definesies the formal procedures devetoped for safe food hangiing approved by the Natioral Advisory Committee on Micrablological Critenia for Foods, (114418). A
witten documant approving a devistion from standard health code req ts shall be tained at the food faciity. (114057, 114057.1)

19 Ready-to-eat focd contaming undercaocked food or raw egg and unpackaged confectionery foad contaming fiare than %% alcohol may be served if the facility nolifies the consmer, {114012, 114093}

20, Protibited loods may nct be ofiered i inensed heatih sare facililies/pubhe and private schools. (114691)

21 An sdequate protectes, pressurized, potate supply of hot waler and cold wates shall be provided af alltimes (113953(c), 114099.216) 114101(a), 11418%; 114192, 1144024, 114195)

22 Allhquid waste must drain 1o an approved fully funcioning sewage disposal system. [T 14187}

23, Each food faciily shat be kent frex of verr: codents {rals. mica). cockroaches. fies 14259.1, 11425%.4, 114258.5)

24 % person m charge shall b present at the foad facily during all hours of oeration, {113845.113848.,1 13084.1, 114075}

25, All employees prapanng, serving of handiing food or utensits shall wear clear, washable outer garments of dniferms and shall waar 3 haimet, cap, or other suitable covaring fo confing hair. (113969, 113071}

26, Food shall be thawead under refrgeration; complately submerged under cold runming water of sufficient velocity to fiush foose perticles; in microwave oven; during the cooking process. (114018, 114020,

114020.1)
27, All oo shell be separdied and pfofected ftom contamnation (113584 {3, b, ¢, d, 1), 113886, 114060, 13406703, d, &, ), 116088(z, b, 194077, 1148681 {c), M43 )

28. Raw, whole produce shall be washed pror (6 prap: (493892

28 All poisonous subsiances, detergs laaches, and cleening compounds shal be storsd separala from food. ulensils, packing rial and foed-contact surfaces, (114254, 114254.9, 1142584.2)

30, Food shatt be sicred i apursens contaiers and Jabeled a2 fo contenls, Food shall be ¢ ¢ teast 5° anove the foor on aporoved shelving, (114047, 114045, 114051, 114653, 116059, 114087(h),
1858 {8 '

31. Unpackaged food shaii be displayed and dispersed in & mannar that profects the food from conbamination, /144063, 144085}

2. Any lood is mishranded i 15 tabeling 1§ falee or svsizading, I 1t is oftered for sale unter the name of anothar food, or if iLis an imitation of anvther Tond for which 2 definition and slandard cf identity has been
established by regulation. (114087, 114088, 114088.1fa, b}, 194050, 1140851}

33. All nonfood contact surfaces of iansis and equipment shall be clean, {118115 {c)]

34 Food fachiies that prapare food shall be squinped wilh warawashing facilies Testng equipmeant and matenals shall be providad to meesure the applicable sanitization method. {114067{f,g), 114089,

1464383, 114095.5, 11840l 114101, 1141012, 114403, 114107, 114145}
35 Al utensis 3nd equicmant shall Be fully aoerative and w acod repair. {113175). Alf utensis and sawpment shall be appioved. instatiod property, and mest applinable standards, {144130, 1141301, 114130.2,

114130.3, 114130.4, $I6730.5, $18432, 144143, 114137, 194138, 114183, 114155, 114183, 144165, 134187, 114988, 114177, 114180, 110182}
36, All claan ang sodad inen shall be propasdy s

- noa-load ilems shall be stored and displayed senarate from food and food-cantact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handled

and siored 50 a5 10 be protected Fom contamunation, {14074, 114061, 114148, 134924, 114161, 114176, 114178, 114083, 114185, 114185.2, 114185.5)

37. Each vending maching shali hiava posted in 3 prominent place, 2 Sign indcating the ownar's name. sddress, and telephone numbar A record of cleaning and sanifizing shafl be maintained by the opsvator in

cach maching and shall be current for al teast 30 days. {11445} .

38 Exhaust hoods shall be provided 1o remove l0KIC gases, heal, grease, vapors and smoke and be approved by the local building depamment, Canopy-lype hoods shall extend 6” beyond all cooking equipment, All
areas shall have sufficient veniilation fo {aciftate proper food storage, Talet 1ooms shiall b vented to the oulsida i by a screensd openable window, an air shaft, or a light-switch activated exhaust fan,
consistent with focat budding codes. (114949, 11414%,%) Adequate lighting shall be provided in 2 areas to faciitate cleaning and inspection. Light fixtures in areas where opani food is stored, served, prepared,
and where viensis are washed shall be of shatterproof construction or protacted with light shiskte, (114140.2, 114148.3, 114252, 144252.1)

39, An sccurate sasily readable melat probe ihermomeler suitable for measunng temparalure of food shall be avalabie fo the food handler. A themmometer «/- 2 *F shat be provided for each hot and cold hoiding

ural of prtermally hazardous foods and high temperature warewashing machings, (114157, 114158)
40 Wiping cloths used (o wipe sarvice counters, scales of oiher surlaces that may come into contact wilh food shatt be used only once unless keptin clean water with sanitizer, (114135, 134185.4, 1141853 {d-2})
41 The potanie waiet supply shall be protected will & backfiow or back siphonage protection device, 2s sequired by applicable phumbing codes, {14192} ANl plumbing and plumbing fitures shall be installed in
omplance vath Iocal phumbing ordinances. shalt ba maintained S0 as 10 revent any contsnvnation, and shall be kapt clean. fully operative, and in nood repair. Any hose used for conveying potable water shall
be of approved matensls, labeled. propeiy stored, and used for no cihar purpose. (114171, 114159.1, 114180, 114183, 114193.3, 114198, 114201, 114269)

42 A fod waste and ruishsh snall be kept in leak sroof and redent prool containers, Containgrs shal be coversd at 21 times. All waste must be remmoved and disposed of as
nusance  The exlencr premisas of ach foed faciily shal be kant clesn aed free of fitler and rubbish.
(114284, 414245, 1147451, 114245 2, 19€245,3, 1142454, 174248 5, 1142458, 1142457, 1142458} ‘

43, Toiiet faciliies shall be maintanad clean, sanitary and it good repair, Tola! roces shall be separated by 2 well-fting self-clasing doar. Toilet fsue shall be provided In a permanently ingtalled dispenser at each
lestet. Tha number ol feslal facilities shai be in accordance wilh local busding and plimbing ordinances, Todel faciiies shall be provided for palrons: in establishments with more than 20,000 sq ft,;

estalishments offeting oa-site figuer constimption, (114288, 114250.1, 114278)
44, The pratases of zach foodd Tacity shal be kapt clean and frea of liter and nibban; ail clean and solled linen shafl be properdy stored; rion-food flems shall be stored and displayed separata from food and food-

contzet surlaces; W facity shall be keot vermn preof. (114087 ), 114123, 154143 (a) & (b), 114268, 114256.1, 194286.2, 1142564, 114257, 1142571, 114269, 116250.2, 114258.3, 114279, 114281, 114282)
45, The walls | cohrigs shal have durabie, smooth, nonabsarbent, light-colored, ang washable surdeces. All oo surfices, olher than the custommer servios areas, shall be approved, smooth, durable and made of
ronabsorben malenz that 1s easdy clsanabls, Approved base eoving shal be provided in afl sreas, except cuslomer service areas and where food 1 stored in original uncpened containers. Food facifties
shatl he fully enckosed, ANl food faciliies shall be kepl clean and in good 1epais
(114343 {8}, 114266, 116268, 1942881, 19471, 114272}

45. Mo siaeping zccommadations shalf be in any mom whete food is prepared, storsd or sold, {114285, {14288)
47 Madwashing signs shall be posted i each lollel room, directing atiention (0 tha nesd 1o thorcughly wash hanids after using the restroom {413853.81 {b) No smoking signs shall be posted In foad prepaeation,

foud slorage, watewashng, ang uiensd slorage areas (113978). (¢) Consurnacs shall be nolified that clean Lbleware 12 o be used when they retum fo seif-senvice areas such s salad bars and bufiels. (d) Any
food aciity constiusted batore January 1, 2004 withoul public toflet Sacitties, shall prominently post a sigh within the food factity in 3 public srea stating that tofle! faciiies sre nol provided (1137261,
114384 (e})

48, A parstn propositeg 1o buikd or formodst 2 lood tacility shall subem plans &t appeoval batore starting sny e constuction of resrexdoling of any fechily fof Uae &% a retal food facifity, {114380)

&8, & lood Taciity shad vt be open Jor business willhout & valis paendt, (11108710} & (), 114381 fa), 11438T)

4. Ao eorrament offioss may imptend kiod, squipment o utaaits hat ars lound to ba unsanitary of in disrepakr, (114383)

8%, 1 a0y irsrenent heatis hazand is Tound, 2 enforcament officet may temprarity suspend Hie et and ovder B food faciity imeredialely dossd, (114468, 114408)

‘frequently as necessary to prevent a
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