PLUMAS COUNTY

ENVIRONMENTAL HEALTH DIVISION

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
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exciusions
PREVENTING CONTAMINATION BY HANDS
6. Adequate handwashing facilities supplied &
7. Proper hot and cold holding temperalures
9. Proper cooling methods

DEMONSTRATION OF KNOWLEDGE
EMPLOYEE HEALTH/& HYGIENIC PRACTICES
N
3. No discharge from eyes. nose, and mouth
5. Hands clean and properly washed: gloves used
accessible
8. Time as a public health control; procedures &
1. Proper cooking time & temperafures

7. Demonstration of knowledge; food safety certification AN
2. Communicable disease; reporting, restrictions &
4 4. Proper ealing, tasting, drinking of tobacco use
property
TIME AND TEMPERATURE RELATIONSHIPS
records
11. Proper rehealing procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Relurned and re-service of food

13. Food in good condition, safe and unadulter ated

| 14. Food contact surfaces: clean and sanitized

In__| NIO-NIA |

FOOD FROM APPROVED SOURCES

15, Food obtained from approved source

£ "\v* | 16, Compliance with shell stock tags, condition, display

7 17, Comphance with Gulf Oyster Regulations

a5

CONFORMANCE WITH APPROVED PROCEDURES

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

CONSUMER ADVISORY

19. Consumer advisory provided for raw or
undsrcooked foods

N

Highly Susceptible Populations

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

5| B E

’ WATER/HOT WATER
. 21, Hot and cold water available T -
;& Temn> /2O )
. LIQUID WASTE DISPOSAL

XW2 Sewage and waslewaler properly disposed I |
VERMIN

2O RN 23 No rodents, insects, birds, or animals

&\

0000.0.0

SUPERVISION ouT
24, Person in charge present and performs dulies 39. Thermomelters provided and accurale
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25, Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed: facifities maintained
43, Toilet facilities: properly constructed, supplied. cleaned

21. Food separated and protected

44, Premises personal/cleaning items: vermin-proofing

28. Washing fruits and vegetables

PERMANENT FOOD FACILITIES

29, Toxic substances propery identified, stored, used
FOOD STORAGE/ DISPLAY/ SERVICE

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

30. Food storage: food storage containers identified

46. No unapproved private homes/ living or sleeping quariers
SIGNS/ REQUIREMENTS

31. Consumer self-service
32. Food properiy labeled & fonesty presented’ 47. Signs pcsted last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonfood conlact surfaces clean 48, Plan Review
34, Warewashing facililies; installed, maintained, used: test slrips 49, Permits Available
35, Equipment/ Utensils appraved, installed; clean; good repair; capacity X 50, Impoundment
N 54, Permit Suspe nsnon

36, Equipment, utensils and linens: storage and use
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37. Vending machines
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38. Adequate ventilation and !ightmq' designated areas, use o
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SUMMARY OF THE CORRESPOMDING LAWS AND RECULATIONS 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.

M toor employess shall bave adequale knowiedge of and be raned i food safely a3 i refstes to their assigned duting, {113847) Food laciities thal prepare, handle of serve non- orepackaged potenfialy .

hazatdous lood, shail have an employee wha has passet an aoproved long salely certficalion examinalion  (173847-113947.1)
Employees volh a commumeable diwaase shalkl be exchuded from the lood faciily / preparation of food. Gloves shell bz worn if an employee has cols, wounds, and rashes. No employes shall commit any act that

may conlaminzle of adullerale load, food conizct surface of utensils. {113248.5), The permit hotder shall featire lood employaes 1o report incidents of iliness o injury and comply with all applicable restrictions.

(113848.2,-113950,113950.5, 113873(z))
Employees expeniencing sneezing, toughing, o ruany nese shall nol work with exposed food, clean eauipment, uiemds o linens {113974)

ra

3

4 No employees shall eal, dnrk. or smoke 1n 2y work area (117877}

5 Empioyees are required to wash thaw hands: elore baginning work; before hantiing food / equipment / Ufun.dls a5 often as necessary, during food preparation, lo remave sod ang ooulanunabon when swilching
ination may oceur, (113952, 113953.3, 113953.4, 113861, 113988, 113873 {b-0)

Irom working with raw to ready 1o gat focds. afar louching w; parls; after using toflet room; of any time when cont
- Hantwashing soap and towels or dryg deviea shall be provded i dispenses, dispensers shail be muntadied i gosd
andd the wasing of ulensds and eouinment, (113853, 113883.1, 114067{()
Polentially hazardous feods shall be held at or below 417 45°F or at or above 135°F. {113986, 1'53998 114037, 114343(3}))
When tme only. rather than lime and lempesature is used as a public healih control, records and documantaiinn must be maintained (114000)
All patentiatly hazardous food shall be RAPIDLY coled from 135°F to 70°F, valtn 2 Tours, and then from 70°F to 41 *F, within 4 hours, Cooling shali be by one or more of the following methods: in shaliow
conlawers. separaling lood 1nto smatlar portons; adding fce as an mgrediant, using an e bath, stmng frsquantly: usimg rapid cooling equipment; or, using containers that facilitate heat transfer, (114002,

114002.1)
0. Communuted maat, raw egys, o 2ny food containing comminuted meat o7 faw eggs, snall be heated (0 155°F for 15 sec. Single pisces of meat, and eggs for immediale service, shall be healed lo 145°F for 15

sec. Poullry, commmuled oaultry, stufied fish / meal / poultey shalf be healed to 165°F Qther iemperature requeements may apply. (114004, 114008, 114040}
H. Any polentally hazardous loods cosked, cooled and subzequently reheated for hot holding or sarving shall be brought to a tempsrature of 165°F, (114014, 114016)

12, No unpackaged food that nas been served shall be re-served or used lof human consumplion. {114679)
13. Any food s adulterated if it bears or containg any poisonous of deleterious substance thal may render it impure of injurious o health, (143867, 113976, 113980, 112588, 113890, 114035, 114254(c), 114254.3)

14, All food contact surfaces of ulensils ang equipment shall be clean and sanilized. [113984(»), 194097, 114099.1, 194099.4, $14025.5, 144101 (b-d), 114105, 114109, 114111, 114113, 114115 (a, b, d), 114117,

114125 (), 114147)

15, All food shall be cblamed fom an approved source. (113980, 143982, 114021 116031, 114041}

16. Shell stock shall rave complete cartification ags and shall be properly stored and displayad. {114038 - 114039.5)

17, Comply with Gulf Oyster warning seascas! requirements, {Tille 17 CA Code of Reguialions 13675, Cai Sode Section 113707)

18, HACCP Pian s a wnilen nocument that delinasles the formal procedures devaloped for sate food handling appraved by the Naticnal Advisery Commmittes on Microbiological Criferia for Foods, (114419, A
witlen document approving a devizhon fom standard health code requirements shali be mamtained at the food facifty. (114057, 114057.1)

13 Ready-to-eat food contaming undercosked food or raw eqgg 2nd unpackaged confectionery foad contaming miore than Y% alconol may be served i the facility nolifes the consumer, (114012, 114093)

20. Prohibited loods may not be ofiered in icensed health care facilities/public and privaie scheols. (113091

21 An sdeouate protected. cressufized, potadle supply of hot water and cold wates shalt be provided 21 all imes (113353{c), 114083.2(b) 114101(a), 11418%; 114192, 114182.1, 114185)

22 Allhqud weste aust dram 1o an aprroved fully functioning sewage dispasal system. {114187) ;

23 Each fooc factity shat e kent freg of vermmn: rodents (Tats, mce), coskroaches, fins.f 142588.1, $14258.4, 114258.5)

24 A parson in charge shall he present 2t the food facility duning all hours of operation, (11384514 43945 114 13984.1 1.114073)

25, Al employees nrepanng, serving o handing food or glernsits shalt wear clear, waatv,bfe oulsf garments of uniforms and shall wear 2 haimat, cap, or other suitable covering fo confing hair. (111869, 113074)

£6. Food shall be thawsd under relrigeration; cmpfateiy submeiged under cold running water of sufficient valoaity 1o flush loose panicles; in microwave oven; during the cooldng process. (114018, 114020,
114020.1)

21, Al teod shall be separaied and protected from conltarmination (113924 {a, b, ¢, d, f), 113986, 114080, 114087(5, d, &, }), 114068(z, b), 194077, 114082.1 {c}, 114143 (¢))

28. Raw, whole produce shall be washad pror to preparation, {1135%82)
Z9. Al posonous subsiances, datergents, bleachss, and claaning compounds slixlt bs stored separala from fooo ulensns pavkmg maienat and focd-contact surfacss, (114254, 114254.9, 194254.2) )
30 Fou shat be sto arisiners and Tabeded g3 10 conlents, Foogd shal by slomd &t iz ot en epproved shelving, [FIA047, TIANEE, 114851, 114053, 114035, 11408Thj,

114058 (b}

31, Unpackaged food 3naﬁ b displeyed 2ot disoensad in & maningr thal prolects the food From contarmination. 1114083, 194068}

32 Any food is mishranded # its Tabeling 18 false o musiaading, I it is offersd for sale undar the rame of another oed, of If itis an fitalion of anathar tood for which 2 definifion and standard of identity has been
estatlished by requigtion, (114087, 114083, 14089102, by, 1150480, 1440834

33. Al nonfood contact surfaces of wansids and squiprment shall be ciean, (114115 (c))

34 Food faciiies tr:at prepare: food shall be squipped with warawasning faciiies Testing equipmant anid matenals shall be peovidad lo measure the applicable sanitization method, {114067(1,g), 114099,

1I6098.3, 114099.5, 11410 %a), 1141010, 1141002, 11630, 114107, 114925}

35 Alutensts ang equrmant shall be fully aneralive and m good reparr. {$14175), Al ulensiis and equipment shall be acproved. installed properly, and meet applicable standards, (194430, 144120.4, 114130.2,
TI4130.3, 1141304, VIAT30.5, 114452, 114933, 114137, 194129, 114183, 114185, 114183, 114145, 114167, 114185, 114177, 114180, 118182} )

36. Al clean ang soted bnen shalt ta oropady stored: noa-food ttems stiall be stored and displaysd saparate from food and food-contact surfaces., (194185.3 - 114185.4)Utensils and eauipment shiail be handled

and stored 50 as (0 be protected from contamination, {14074, 114081, 114418, 114121, 114167, 114178, 114179, 114083, 114185, 114185.2, 114185.5)

37 Each vending machine shall have posted in a pronueent place, 3 5ign indcating e owner's aama, address, and teleohone aumbar A record of cleaning and sanitizing shafl ba maintained by the opsvator in

each machine and shatt be current for at least 30 days. (114945)

38 Exhaus! hoods shall be provided 1o tesnove 10X gases, heat, greass, vapars and smoke and be approved by the focal building depariment. Canopy-type hoods shall exiend 6" beyond al cooking equipment. Al
afeas shall have sufficsent venitilation to tacilitale propet food storage. Toilet ronms shalt be ventad to the outside air by 8 screened openable window, an air shatt, or a light-swilch activated exhaust fan,
consistent with focal building codes. (114149, 114149,3) Adeouate Highting shail be prowded in it areas to facifitate cleaning and inspection. Light fixtures in areas where opan food is stored, served, prepared,
and where vlensis are washed shall ba of shatterproof constuction or protected wath fight shiekds. (114146.2, 114446.3, 114252, 144252.1)

39. An accurate aasily readable metal orbs thermomeler suitable for measunag tamiperature of food shatt be avaiabip o the food handler. A tharmometer +/- 2 °F shait be provided for sach hot and cold holding

und of patenhatly hazardous foods any hugh lemparalure warewashing machings, (114157, 1914458)

40 Wining cloths used o wine sarvice counters, scalss or other surfaces that rusy come info contact with food shall be used only once unless kep! in clean water with sanitizar. (114135, 194185.4, 114185.3 (d-e})

41 The poiable waier supply shall be protected velh & biackflow o back siphionage protection device. as required by applicable plumbing codes. {114182) At plumbmg and plumbing fixtures shall be installed in
somphance vath local plumbing oadinznces. shalt be matained 5o a5 1o prevent any contamination, and chall e kept clean, fully operative, and in good repalr. Any hose used for conveying potable water shafl
be of approved maiensis, labeled, propeny stored, and used for 0o othar purpose (114171 $14189.1, 194190, 194193, 1141931, 114199, 114201, 114269)

42 Altfood waste and mbawh shall be kep! i leak oroof and redent proof containers, Containgrs shal be covered al all times. All waste must be removed and disposed of s frequently as necessary o peevent a
nusance  The extenor pranvses of each fond faciity shatl b kepl clean snd fee of fier 2ndd nebbish.
114348, $14785, 118248., {14248.2, 1142453, 1%25% &, 114245 5, $14345.6, 1142457, ﬁézéi’: 2

43, Tt facildies shalf bo mantanad chean, sanilary and in good repar. Toll rogems shakl ¢ ;
lm{ The number of mm lailities shatt be in socordance with local budding andg plumbing ordinances, Tof

i (118260, 118501, 11427

o wlean and free of Bher and bt gl clean and solles liﬁen shalt ba propetly stored; ron-ood ftems shall be sloed and df‘spiayed sepatats from food and food-

prook {14057 (. 19123, 114943 (5] & (), 194268, 114258.3, 1142862, 1042584, 194357, 1142574, 114388, (142502, 114255.5, 114279, 114284, 134283}
i il 8] & (W)

e ke B
4%, Tha walls | mln.g' shall have: duraie, snooth, nonabandes, light-colored, and wasiable surfaces. All oo surfaces, other than the customer service areas, shall be appmved smooth, durable and mada of
nonabsorbent matenad thal s easdly claanable. Approved bate coving shall be provided in all areas, excep! customer service areas and where lood 1 stored in original unopened conlainers. Food faciities
shied ba !uz‘!g' enckesd. Al food faciiios shall he Yot dlean and in good regsl

(114343 {0y, 114266, 114268, 194768.1, 116274, 114272}

46. No sleeping acoommodations shal he In any room whare fond i prepared, storsd or suld, (134085, {14088)
47 Hendwashing signs shal be posted i each lolled room, directing aftention 1o the need to thoepughly wash hands after using the restroom (1139535} (b) No smoling signs shiali be pasted In food preparation,

lood stofage, warewashing, ang vlensd slorage areas (11397£). {c) Consumens shall ba notified that clean tabieware is 1o be used when they retum to sell-servics areas such as salad bars and buflets. (d) Any
loed facitty constructed before Januacy 1, 2004 wilhoul pubiic ioilet faciities, shall prominently post & Sign within the food faciity i a public area stating thal tolel (aciites are nol provided (1137251,
196381 fe})

48, A parsee praposyg o bulkd o femadel ¢ food lacility shall submit plans for approval betors staving any hew constuction of remdaling of any fasity for use as a retall food facility, (114380)

49, & food faciity shat et be open ke business wilhout & valkd pamit, {1 1405710) & (c), 194381 g}, 154387y

5. An enlormement offoss masy imptund food, equpment or wlensils hat ars fund 1o be unsandiary of in dismepal, (114383}

8.k Wm!h&@ﬂ%?m&fﬁiﬁ found, & enforssmnent officer may teporarity suspend the penmét sod order the food ity immedisiely dossd, (114409, 114408)

o

epair. {113353.2) Adecuale faciliies shali be provided for hand washing, food preparation

W o o~

seif-closing door. Tols! ssue shall be provided In & permanently installed dispenser at sach
ites shall be provided for palrons: in establishments with mors than 20000 sq .
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