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

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

OUT=0ut of Compliance
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/ DEMONSTRATION OF KNOWLEDGE ! T f,t,’;‘,? ezf:gf:‘ ::;;Z\SZ?URGES
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Foo{! Safety ém 3:::0 :nslraUDn of knowledge: Jopd safely c& mm / 16 ance with shell lock tags, condition, display
i g aa\ % 2%/.20 ¥ 11.‘co‘mwaﬁp'ua""ea"m_ Gull Oyster Regulalions
EMPLOYEE HEALTH & HYGIENIC PRACTICES ' - f:m"_m,cwﬂ H A""‘:’VED "ROCED\::ES
\‘ \\\ ;gsgil;\l:mcable disease; reporting, restrictions & J 1aciced xyKI6A b ing, & HACCP Plan
»
J 3. No discharge from eyes. nose, and mouth e - GDNWM:; ?W'SORY
J 4. Proper ealing, tasting, drinking of (obacco use AR J b J;‘;g: J mv:j?'y provided for raw or N—_
PREVENTING CONTAMINATION BY HANDS Highly Susceptble Fopilations
J 5 P;z::::d(;lean and properly washed; gloves used j 20. Licensed health care facllities/ public & privale
Q - \ schaals; prahibited foods not offered
J &\ :;m;:le handwashing faciliies supplied & ‘\\\\ WATERTOT WATER
; " TIME AND TEMPERATURE RELATIONSHIPS J W Foland cod wlar avaleble (e
Vv 7. Proper hot and cold holding temparalures e Dls??)g A‘LV
] % nmzsa public health conirol; procedures & [ NUNNSY _22. Sewage and waslewaler properly disposed j I I
E / VERMIN
J} :&Pxnp;:mmleixftempem 23. No rodents, insects, birds, or animals
, ;
7| 1. Proper rshealing procedures for hot holding
3 PROTECTION FROM CONTAMINATION
J, [ 12. Retumed arid re-service of food R
s 13. Food in good condition, safe and unadullerated R
| 14. Food contact surfaces: clean and sanitized

SUPERVISION N
|24, Person in charge present and performs duties 39._Thermometers provided and sccuralg
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 melhods used, frozen food a2 and refuse property disposed. facilities mainlained

21. Food separaled and protected 43, Tollet facilities. properly constricted, supplied, cleaned

28, Washing fruits and vegelables 44, Premises, pewm%mﬁvn%m__m_

29. Toxic substances properly idenlified, stored, used ' FOCD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor, walls and ceflings: built, maintained, and clean

30, Food storage: food slorage conlainers dentified 46. No unapproved prival homes living or sleeping quarters

31, Consumer seff-service . SIGNS/ REQUIREMENTS

32, Food propery fabefed & fionesfly presentea’ 47, Signs posled; last ins available

EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT

33, Nonfood conlacl surfaces clean 48. Plan Review

34, Warewashing fecillies; installed, maintained, used test slrips 49, Parmits Avallable

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

36._Equipment, utenslls and linens: storage and use $4. Permit Suspension.

37. Vending machines N

38, Adequale venlifation and lighting; designaled areas, use
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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. = .

* Al food employees snall have sdenuate knowiedga of ant be Irained n food safaly as i relates (o lneir assigned duties. {143947) Food faciliies that prepare, handle or serve non-prapackaged polantialy -
hazardous food, shal have an employee who has passed an aoproved fosa salely certification examingtion  (113847.113947,4)

2 Emgloyees walh a communicabls disgase shall be excluded lrom e Ioad {acidy / preparation of food. Gloves shaill bz worn if an employes has culs, wounds, and rashes, No employse shall commit any act that
may contaminzle o aaullerate food, food contact surface of wtensils. (113943.5), The permit ho'der shall require food employees In report incidents of Mness o injury and comply with ail applicable restrictions,
{113849.2, 113950,113950,5, 11337 3a))

3 Employess expenencing sneezing, coughing, or runny nese shall nof work with exposed focd. clean equipment, ulsnsis of fnens. [113974)

4 No employees shat eat, dnnk, or smoke i ahy work area (113477}

§ Employees are required 1o wash thew hands efore bepnning work; baltee hancing lood / equipment  utensds; a8 cften gs necessary, during food preparation, to temove soll and contsminabon: when switching
froem working walty taw o ceady o 2! foods. afiar louching body peds; afier using (ol room; of any e when contamination may ocour. (113952, 113953.3, 113053.¢, 113861, 113668, 113973 (b))

§. Hendwashing soap and lowels of drying gavice shall be provided in dispensers, diepsnsers shali ba mantained i good repair. {§13853.2) Adeauate faciities shall be provided for hand washing, food preparation
and the wasiing of ulensds and eovinrrent, (113953, 1136531, 1140670

7. Polenhaiy hazardous fods shall be haks ator below 411 45°F or &t or above 135°F (113606, 113888, 114037, 114243(a))

8. When hime only. ralber than fime and lemperatue is usad as a public hesith control, records and documentation musl be mainlained {114000)

§.*AR poteptiafly Dazardous food shall b2 RAPIDLY cooled fom 135°F 1o 70°F, wihin 2 hours, and then from Y0°F to 41 °F, within & howrs, Cooling sha? be by one or muore of the following methods: In shaliow
contamners. separalg food mlo smater portions: s0ting ice a5 20 mgredianl, using 3n ice baw, sirmng fresuently: using rapid cooting equmment; or, using coatainers that faciitate heat Fansfer. (144002,
114002.1)

0. Comminuted maal, raw eggs, o eny food contaning comminutas magt o faw eqos, shall be haated (¢ 155°F I 15 sec. Single precss of maat, and eqgs for immediate servica, shaif be heated lo 145°F for 15
sec. Poullry, commanuted oauity, stufied fislt { meai 7 poultry shail be heated I 165°F. Other lemperalure requsamants may asoly. (114004, 114008, 114010}

11, Any polentally azardous foods cooked, coolad and sutsaquently reheated for hot hoiding or serving snelf be brought to a temperatute of 165°F. (114014, 114016)

12 No unpackaged food thal ias been served shait be re-served or used for human consumplion. {114079)

13. Any food 15 adufterated of i bears or containg any poisonous of deléteraus substance thal may render i wmpure of injurious lo health, (193867, 143976, 113080, 112884, 113990, 114035, 194254(c), 114254,3)

4, Al food contact sarfaces of ulensils and savipment shall be clean and saniized [113984(s), 114087, 1140991, 114098.4, 114099.6, 114101 (b-d), 114105, 114109, 114111, 134143, 114115 {a, b, d), 114717,

114125 (b}, 114441) .

15 Alf food shall be obianed from an approved source, (113880, 113682, 114021444031, 114041}

18. Shell stock shall have complete cerlificstion fags and shiski be propery slored snd displayed. 1414030 - £14028.5)

7. Compty with Gull Oyster wacning Seasonal requirarnents. {Tis 17 CA Code of Regulations §13675, Cal Sode Sechon 113707)

18, HACGP Plan is & wnilen document that defineates the formal procedures deveioped for sate fooc handling appravad by the Nationa! Advisory Commiltes on Microbiclogical Criteria for Foods, (114419), A
vintien document apvovng a devietion from standard health code reauements shall be mamlained 8t the food feciity. (114057, 114057.1)

15 Reaty-to-eat food contaning undercicked food or raw egg and unpackaged confactionery food contaming mofe than 4% alcoho! may be served i the facility notifes the consumer. {144012, 114093)

20. Prohibited 100ds may not be ofiered i iicensed health care facdities/puble and privaje schoals {114699)

21 An adecuzie protectsd cressunzed, potnle Supply of hot waler and cold water shatt be provided 21 all imes (1123531g), 114059216} 114104}, 114189; 114192, 114182.4, 114485)

22 Al lquid waste sust dean 10 an apreoved fully lunchicaing sewage disposal system (194187)

23 Each fooc fachly sha 1e kent frag of veamay rodents {rals, mice). cockroachies, fles.f 114388,1, 114265.4, 114258.5)

24 7 person in charge shall be present 31 the lod faedity during &l hours of overation, {i13845.113045.1, 1139847, 114075)

25, At employess presanng, serving or handiing frod or utensits shall waar claan. washable ouler gamments of unilorms and shall war s halmet, cap, or ohar suitabli covering o confine halr. (111969, 113974}

«8. Food shal be thaved under relrgeration, corpletely submerged under cold runmg waler of sufficent veielly 10 flush lonsz parieles; in microwave oven; during the cooking process. {114018, 114020,

11402041

27, Al teod shall bie separaled and protcted from contaminston (195984 (a, b, o, 6, ), 113385, 114050, 15406715, d, ¢, 1), 1140681, bl, {34077, 1140681 (g}, 146143 {c))

28, Raw, whole producs shall be washad pnoc i pressmioe, (113862) :

Z3. At prisonous subsiances, delergante, hisaches, and claaning compounds shad be slored separale Fom faed. ulensis, packing o ! and focd-contsel surfacas, 1114254, 194254.9, 114254.2)

30. Food! shai be stoied & sugroved contgingrs and iabeled 23 10 contents, Food shaff be stored 4t least 87 xbove the flodr on eporoved shelving. (11404, 114048, 116051, 114053, 114055, 11406T(h),

144068 oY) : '
33, Unpackagad food shai be cisplaved and dispensed in a mannar thal protects the food from sontsringtion, (146065, 114065}
32 Ay lood is mishranded | s labeleng 18 Talse or misiaading, 1 it is offered for szle under the nama of anower food, of i itis an iitation of anathar food for wiich 2 definiion and standard of identity has been
eslablished by ragulation. {11487, 144589, 114089.1(a, b}, 114080, 114093.4

32. Al nonfood contact surfaces of 12ansits and equipenent snall be ciean, (114515 (c))

34 Food fachbes that prenare: Tood shall be equipped with warewashing fackies Tesbing equpmant and matenals shall be pravdad lo measure i6e applicable sanitization method. {314067(1.q), 114095,
114099.3, 1140965, 114402 {g), 1141611, H4901.2, 194403, 116107, 1441251

35 Altutenses and aquprmant shal be folly oneralive and n 3004 repar (114175). A ulensis and equament shaf b asgroved. installedt prosesty, nd meet sppboable standards, (194130, 4141204, 194130.2,
49303, 114130.4, V16T30.5, 14132, 198145, (14137, 194135, TI418D, 154755, 114167, 194465, 114167, 114188, 114177, 144180, 114182)

35 AR csean and S0t bnen shatl be pronedy sigmd: notinod iems shall ba stored and displayed sanarate from lood and food-cantact surfaces. (194485.3 - 114485 4itensils and equipment siiall be handiad

and slored 50 as (0 be protected [ram conlamnabion, 114674, 114081, 114118, 114121, TI6Y, 114175, 114479, 114083, 114185, 1141852, 114185.5)

37. Each venging macrne shali hiave pested in a promiment face, 3 sign mdicating the owner's aame. addess, and teleohone number A secord of cieaning and sanifizing shall ba maintained by the ooeralor in

each machwg and sha be current for al least 3G days. {118145)

38 Exhausthoods shall e syowded (o remave mc gases, HEat, grease, vapors and smoke and ba approved by e local buiiding depanment. Cancpy-fype hoods shall extend 6" beyond aff cooking equipment. Al
areas shal have sufficient vendlation to faciitate proner food slorage. Tolet rooms shail be venisd 1o the putsids zir by 3 streened openable window, an air shall, or a light-switch activated exhaust fao,
consistent with focat budding codez, ($14149, 114145.43 Adequate hghting shad be provided in 21 aress to Taciilale cleaning a1 inspection. Light fixtures in areas where open food is stored, served, prepared.
and where uignsss are washed shail bo of shatterprond constucton or protacied with light shislds, (194146,2, 114148.3, 114252, 114252.19)

38, An scoorale easily readable metal orobe thermometer sultaide for measuning termmsraure of food shall be avadable (o the food handler. A thenmometer +/- 2 °F shai be provided for each ot and cold holding

unit of poteswaly hazardous foods snid bigh temperalire warewashing machings, {144457, 154156)
40 Wiomg cloths used o wipe service counlers, scales or ather surfaces thal mary come inlo contact with food shat be used only eace unless Kept in clean waler with ssnitizer. ({14135, 114185.1, 1441853 Ide})
41 The Doiavke waied supply shial be protected vedh & backBiow or back sipintiags prolection device, Bs teauned by applicable pumbing codes, {114192) A plumiing 2nd pharibing fdures. shad be inslalied in
comphance vath local phinibing ondnances. shat be memtained S0 as 10 orevent any contamination, and ehall be kapt clean. fufly operative, and in good repar, Any hose used for convaying potable waler shall
bee of approved matenals, labeled, nropery stored, s used for no other puipose {18174, $14989.7, 194980, 114193, 1441931, 144189, 114201, 1 14288)
42 Alfood wasie aud rublusiy snaf be irent m leak nronf and rodent proof conlainere, Containers shal be covwernd at 21 times, Al waste must be temoved and disposed of s frequiently as necessary lo prevent a
nvsence The extenor prerises of each inod Iasily she¥! be kepl clean ard fiee of fer mnd rubbxst,
(114264, 194245, 118265,1, 1142482, 114048,3, 1742454, 1142455, 1142658, 114245.7, 1142458

43, Totet facilies sha be marizand Clean, sanitacy 9ad i geod tepan, Tollet rooms shak be separatad by 2 wail-fting self-clasing door. Tole! ssua shall be srovided in a peimanently installed dapenser st gach
lodel. The number of tollet facilites shiak ba in accordance with focal budding and plumbing ordinances, Todel factives shall be provided for patrons: In establishevents with more than 20,000 sq f;
estabiishments olfering casity inuor consutsption, (144258, 114250.1, 194278)

4. The premeses of each foud faciity shail b kept clean and frea of fiter and rubibish; a clean and solled lien shell ba propedy stared; non-food flems shall ba stored and displayed separata from food and food-
condack surlaces; the fanity shall be keot vermen prool, (114067 {J}, 134123, 194942 () & (b}, 144256, 194256.1, 114256.7, 194256.4, 114257, 114257.1, 114748, 124250.2, 114250.3, 114279, 114281, 144282

45. The valls | cailmgs shall have durabie, smonifi, nonatsachent, light-cokied, and washable surfaces, AN faor surfaces, other than the cusiomer servite araas, shall be approved, smooth, durable and made of
fansbsorbant matenad it is easdy caanable, Approved base coving shall be provided in ol sreas, Bxcept cusiomer satvice eas and where food 18 sloeed in odginal uncpened containers, Food faciities
stush be fully encheed. Al food faciiies shad e kent clean and in good repsir

(118143 (d), 114265, 118288, 1142881, $1427Y, 114272

45, Mo sieeping accommadations shad be in sy foom where ood & prepared, stored or sold. (114286, 114285

41 Handwashing sugns shall be psted i each (ol room. directing alention o e nead to thoroughly wash hands sfler using the restroom (1139538} (b) No smoking signs shah be posted In fosd prapasation,
tood storage, wateweshag, and viensi siorage arens (113978) (o) Consumers shal ba nolifiad thal clean (ablewars i lo be used when they returm (0 self-gerviea areas such a5 saad bars and buRiets, {d) Any
food fanibly consinecied belore Jaouary 1, 2004 without pubic todet fackins, shall proeninantly post 3 Sigh wathin the food fzotity In 3 pubsic area sisting that el faciBes am nol provided {113225.9,

194384 fo})

48, 4 person sraposing fo buikd o ramdel & food taclity shal subm piane for snproval bafore siarting any few tonstution of remodaling of eny fatiity for 136 85 a 1t food facsity, (144380

48, A food {acilty shiaf nnt b ooen ki ussiness without & valis permit, (11408710} & (o), 194381 (21, 136380

55, An entoromment officer may impouns food, saugmen or utensis hat ass ound 1o be unsanitery of in damnal, (414393

5%, 8 an brennent heatth higard B found, an enforcament offier may tenpttarky susnete! e pait and orer the food feckity menmdinlely cosed, 194409, 134405)




