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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 Date of Inspection:_\ \ L
Facility Name: ©ucies Lavs Loove Phone Number 243 - 1.0\eL PRID# XS
Facilily Site Address: \os 2 <« \awers ave Ko, Ciy_Quoes “Ave Zp 99l

Type of Inspection:

Pemiti: _\4z¢ql  ExpDatel J' 22 ] (- | Permit Holder: Laxons (eo\veenea, oo\

See reverse side for the code sections and general requirements that correspond to each violation listed helow
In=In compllance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation ~ OUT=Out of Compliance

In [ wowa ] b [ cos | was [ our | Lin. [ NONAY : cos Ll Lowr
DEMONSTRATION OF KNOWLEDGE ) . 1 5 Food gggg;‘:g’:‘ ::;:::\;Esl;ufgumes
: " ficaion ANNNNINNNY |
)Féwlj o ‘I:e:‘ :::“::"Wa""" of knowledge: foud safely ce e 16; Compliance with shell Slock figs, condition, display
' R i 4 i Il‘) ! | 17 Campliarice with Gulf Ojster Regulations
&. = (EMPLOYEE HEALTH & HYGIENIC PRACTICES CONFO MANCE WITH APPROVED PROCEDURES
reduced oxygen packaging, & HACCP Plan

‘§‘ 2. Communicable disease; reporting, restrictions &
&\\ exclusions

GONSUMER ADVISORY

b4
)< 18. Compliarice with variance, SMIM process,

8. Proper coaling methods RSN 23. No rodents, insecls, birds, of animals

10. Proper cooking lime & lemperalures
11. Proper rehealing procedures for hot holding
PROTECTION FROM CONTAMINATION
[ 12. Relumed and re-ervice of food AR
13. Food in good condition, safe and unaduller ated
14. Food contact surfaces: clean and sanitized

P8 3, No discharge from eyes. nose, and mouth orrnens
4. Proper ealing, tasting, dunking of (obacco use PO ::dggz('l‘::r ?::é?w e &
PREVENTING CONTAMINATION BY HANDS - Highly Susceptlbia Poniistions
7( 5 ’;:‘:: ﬂc;lean and properly washed: gloves used )( 20. Licensed health care facliies/ public & privale
?< \\\ 6. Adequate handwashing facilities supplied & @ ' sehools: prphibtad fm?é%ﬁgﬁv ATER
A\ accossible A\ 21. Hot and cold water available
TIME AND ) TEMPERATURE RELATIONSHIPS Te \O° e )<
W 7. Proper hot and cold holding temperalures L1a0i0 WASTE DISPIOQ;FS m =
)< 8. ﬁ:r;z;; sa public health control; procedures & 72, Gowage and waslewales properly disposed I T l
VERMIN
X
K
X

SUPERVISION QUT (0 [
|24, Person in charge present and performs dulies 39._Thermomelers provided and accurala
PERSONAL CLEANLINESS 40. Wiping cloths: propegy used and stored
25. Pessonal cleanlingss and hair restraints I PHYSICAL FACILITIES
~GENERAL FOOD SAFETY REQUIREMENTS 44. Plumbing: proper backflow devices
26, Approved thawing melhods used, frozen food 42. wmm ‘propery disposed; faciities maintained
27. Food separaled and prolected 42, Toilet facifiies. properly constricled, supplied, cleaned
28, Washing fruits and vegetables 44, Premises, pelsonallcbamn% ilems; vermiri-proofing
29, Toxic substances properly idenlified, stored, used NT FOOD FACILITIES
FOOD STORAGE/ DISPLAY/ SERVICE- y 45, Floor, walls and ceflings: bullt, mav'nianeLaM clean ped
30. Food slorage: food slorage containers identified 48. No un: ivale homes/ living or steaping quarlers
31, Consumer self-service SIGNS/ REQUIREMENTS
| 32, Food properiy [abefed & fionesty presented’ |47, Signs Mw last inspeclion report available
EQUIPMENT/ UTENSILS/ LINENS ' _GOMPLIANCE & ENFORCEMENT
33, Nonlood conlacl surfaces clean 48. Plan Review
34, Warewashing facilties: installed, maintained, used: test slrips 49, Permits Avaliable
35. Equipment/ Utensils approved; installed; clean; good repair; capacily 50, Impoundment
36. Equipment, utenslls and linens: storags and use 54, Permit Su&pg&s\lgn R .
37. Vending machines . ‘W \ \ \\\ \\ X \{\ T
38, Adequale venlilation and llohling; uesngnaleﬁ areas, use \‘\ \ \Y\“\\\Q

Received by (Print) W/v /)6(/%/4//‘//‘72 /%x W\)

Received by (Signature)

Specialist (PnnD S 8pecialist {Signature) IPS ) Re-inspection Date;
ALINSAS un\-»
W\




SUMMARY OF THE CORRESPONDING 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. e

1 A {ood employess shall ave sdeouate knawiedge of sna be Wamed m foad salely as i reiates to thelr assigned dulies. (1 13967} Food lacilities Inat prepare, handle or serve non-prepackaged polentialy -
hazardous food, shai have an emnloyee who has passadt an aoproverd food sately certficalion examination (113947-113947.4)

2 Employees woih a communicable disease shall be excluded {rom Ine foad facilly / preparation of food. Gloves shall bz worn if an employes has culs, wounds, and rashes. No employee shall commit any act that
may conlaminale of adullerale (ood, {ood contact surface or utensils. (113848.5), The permit holder shall require food employees In report incldents of finess of njury and comply with afl applicable restrictions.
(113849.2, 113850,113950.5, 14397 Hal}

3 Employess expenenting sneszing, toughing, o runny nese shall not work with exzosed focd, clean eauipment, ulensis of lingns. {113874)

4 No employees shaf eat, dnek, or smoke i» ahy work area. {113877) )

§ Empioyees are required to wash their hands befure beginning work; befor handiing food / equipment / ulensils; as often as necessary, during foad preparation, to temove soll and conlsmination; when swilching
froe working will rew o resdy 1o et foods afier touching body perls; after using foflel room: or any Wime when confamination may oceur, (193952, 113953.3, 193953.4, 113861, 113968, 113973 (b))

8. Handwasting soap 2nd towels or drying gavice shall be provided in dispensers. dispensers shat b2 mantamed n good repair, (113853.2) Adeauats faciliies shall be provided for hand washing, lood preparation
and he wasming ol ulensis and eguipman, (113953, 113863 1, 134067{(()}

7. Polentialty hazardous feods shall be hald at or below 41/ 45°F or at or above 135°F {11396, 113608, 114037, 114343(2)

8. When hme only, rather than fime and lemperatura is used as a public health control, records and dosumentation must be mainlzined {114000)

§ *AR potentially hazardovs food shall ba RAPIDLY cooled from 135°F 1o 70°F, within 2 hours, and then from 70°F lo 41 *F, within 4 hours, Cooling shatl ba by one or more of the following methods: In shaliow
contzners. separaling food inlo smistler portinns: sdding ice a5 an mgrediant, uging an ice bat, stmng frsouently: usiig rapid cooling equipment; or, using containers that faciiilale heat transfer. (114802,
114002,1)

10, Comnunuled meat, raw eqps, or any lood coniaiing cemminuted maat of faw egos, shall be heated (o 155°F for 15 ssc. Single pieces of meat, snd eggs for immediate service, shall be healed 1o 145°F for 15
sec. Poullry, commanuted ooullry, stufied fish £ meat / poultry shell be heated to 165°F Other temperalure requiramants mey apply. (114004, 114008, 114010}

1, Aoy polennally hazardous loods cooked, cooled and subzequently reheated (or hot hoiding or serving shalf be brought to a temparature of 165°F, (114014, 114016)

12, No unpackaged food Ihai has baen served shail be re-served or used for human consumplion, {14076}
13. Any food 1s aduiterated il bears or conlains any poisonous of defelenous substance thal may render il impure or injurious to health, (113857, 113976, 143980, 113888, 143990, 114035, 114254{c), 114254.3)

14. Al food contact surfaces of ulensils and equipment shall be clean and sanitived [113084(e), 114047, 194088.1, 114098.4, 114008.6, 114101 (b-d), 114105, 114108, 114111, 114113, 114115 {8, b, d), 114117,

114125 (b), 114141} o

15 All foad shall be oblaned from an approved source, (113980, 113682, 114021114031, 114041)

16. Shefl steck shall have complete cerification lags and shall be properly stored and displayed. (114039 - 114039.5)

17. Compty with Gulf Oyster warning seasonal requirements, {Tite 17 GA Code of Requlations §13675, Cal Zode Section 113707)

18. HACCP Plani 1= a wniten document that delinegtes the formal procedures developed for sale food handing approvad by the National Adviscry Commities on Microblological Criteria for Foods. {114418), A
viitien document approving a devialion rom standard health code requiremants shall be maimlainad at the lood facility. (114057, 114067.1)

19 Ready-to-eal food contaming undercooked food or raw egg and unpackaged canfectionary food contaming mofe than 4% alcohol may be served if the facility notifies the consumer, (114012, 114093)

20. Protibried loods may not be offered in icensed health care faciitiesipublie and prvale scheols {114094)

21 An adecuzle profected. cressusized, potable Supply of hot wialer and cold water shatt b provided 21 & imes {112953{c), 114099.2(b} 14410(a), 114180; 114192, 1141021, 114195)

22 Al hquid weste must dram 10 an aprtoved fully luncboning sewage disposal system. (194187)

23 Eachfood factily sha' be kel freg of venmun: rodents (rals, mice). cockroaches, fies.] 114256.1, 114258.4, 114264.5)

24 2.parson m charge shall he: presant at the Jood faciity during all Hiours of operalien, {113845:113945.1, 113984,1_144075)

15, All emptoyess prasanng, serving or handling foad o utensils shall waar clean. washable outer garments of unilarms and shall wear a haimet, cap, or other suitabla cavering lo confing halr, (113969, 113974)

4. Food shall be thawed under relrigeration, complerely submerged under cold runnng water of sufficent velocity 1o fush loose particles; in microwave oven; during the cooling process. (114018, 114020,
1140261}

27. Alt food shall be separaled and protected from centamination (113984 (o, b, ¢, 4, ), 193985, 114060, 1140670s, d, ¢, [}, 144068/x, bl, 194077, 114089,1 {c), 114143 ()}

2B, Raw. whole produce shall be washad pror 1o preparatice, (113842) )

29, i poisonous subsiences. Jetergents, bleachos, and cleaning compounds shzd be stored separaie fram ned. utens{'s, packing maiatial and food-contact surfsces, {14254, 194254.4, 114254.2)

30. Foex! shatl be stoved m approved containers end Jabeied &3 fo conlents, Food shall Bir stored o teast 37 sbove the ffoor o apdroved shefving. (194047, 114048, 194051, 194053, 114055, 114087(h),

114068 (b} .

33, Unpackaged food shl ba sisplaved snd dispansed in 2 mariner ihat profests the food from confarmination, (1145673, 114055}

32, Aoy lood is mishranded f s fabeling +5 false of misieading, I it 15 offersd for sale undar the name of ancther {ood, of if L is an imitstion of anathar food for which 3 defini¥en and standard of identity has been
established by rsgulation, [118087, 414089, 144089.1{a, b}, 114080, 114093.1)

33. Alinonfood contact sudaces of ylansis and equisment shall be clean, (194915 (c))

34. Food fachbes that prenare food shall be equpped with warewashing facities Testing equipment snd malenals shal be provided lo measure the applicable sanitization method. (114067(¢,g), 114095,
1144099.3, 1140945, 11810¥a), 1941041, TI4401.2, 192403, 114107, 114125}

35 Al utensis and enument shall be fully speralive and o good repar (114175), AT ulensis and equgmint shat s asproved, nstatled properly, and mest appbeable standards, (194130, 114430.1, 144130.2,
183303, 114130.4, V14130.5. $14132, 114433, 114137, 14133, 114453, 194155, 114163, 114185, T14167, 114189, 114477, 134480, 114182) . _

36. Al cieen and sodzd nen sialt ba propedy stored: non-iood Hems shall be stored and displayed separate from food and food-contact surfaces. (114485.3 — 114185.4)itensls and equinment shall be handied

and stored so as to be protacted from cantamination. (114074, 114061, 114199, 114124, 114161, 114178, 116179, 114083, 114185, 114185.2, 114185.5)

7. Each vending machne shali have pested in 3 pramenent pace, 2 sign indicating the owner's name. address, and teleohone numbar A recard of cleaning and sanifizing sholl be maintained by the opevalor in

each maching and shall be curent for al least 30 days. (114145) o

38 Exhaust hoods snal b provided to remave foxic gases, heal, greass, vapors and smoke and be approved by fe kcat buiding department, Cancpy-type hoods shall extend 67 beyond afl cooking equipment. All
areas shal have suflisent veniilstion to fackitate proper fond storage. Yolet rooms shall be vented 1o the outside air by 3 screencd oenable window, an air shal, or a fight-swilch activated exhaust fan,
consistent walh local buiding codes, (114149, 11§148.%) Adequate ghiing shafl be provided in il arsas to facdilate cleaning and inspection, Light fixiures in areas wheve open food is stored, served, prepared,

2 whete ulensis are washed shai be of shatterprool constiuction or protected with fight shiskds, (114749.7, 1941483, 114252, 114252.1)
39, 2 aceurate pasty readabie metal probe iharmometer steble Tor maasuning temparsture of food shal be avalabiz o the food handler. A lthermomaler /- 2 °F shal be provided for sach hot and cold hoiding

utd of patentatly hezamtous foods and high temperalure wirewashing machines. (194157, 118154)
40 Whong cloths useo (o wipa sexvice counters, Scales or other surfaces that may come inlo contacs with food shatt be used only eace unfess kept in clean waler with sanifizer. (114135, 1141851, {14185.3 [d-a}}
41 The polable waier supoly shall bo protected with & backfiow o7 back siphanage protection dewce, 85 requred by applicable phimbing codes, {114192) All plumbing and plumbing fixiures. shall be insialied in
compliance vath tecal phumibing ordimances. shatl be mauntained S0 25 1o orevent any contamination, and shall be kept clean, fully oparative, and in good repafr. Any hose used for conveying potable waler shall
e of approved matenals, 1abeled, propery stored, ant used for no olher guipose (114171, 114189.1, 114480, 114103, 114193.9, 114189, 1143201, 114269)

42 A food waste and rublsh snal be kept m leak proof and rodent proof containers, Confainers shab be covered a1t & fimes. All waste most be removed and disposed of as frequently as necessary lo prevent a
nrusency The extenor peemises of each load faciily stia¥ be hepd clean and free of fiter and aubbish.
(114284, 114245, 146265.4, 114745.2, 114245,3, 174245.4, 114265.5, 1142456, 114245.7, 1142458}

41, Yolet faciiies shal be maintanad chesp, 3anitay and in gocd repis, Toilat ronms shall be separalad by » wellfiting self-chosing door. Tolet tissue shalt ha provided In 2 permanently installad dispariser a1 asch
iobel. e putiber ol infiol faciities shal be in accordancs wilh (5cal buiding and pluimising ordinances, Toilet facdibes shalt be provided for pairons: in estabishments with mote i 20,000 sq R,
establishmonts offering oa-sits tisuer consitgtion, (114258, 1142504, 1394278}

44, The: premees of each food Tacity shall be kepi clean and free of fiter and rulbbish; alf clean and solled linen shall ba propedy stored; non-food Hevs shall ba stored and displayed separats From food aad food-
contact surlacas; he faedty shall be keot venmin proof, (114067 {J), 134123, 194942 (o) & (b), 114288, 1142561, 114256.2, 114268.4, 114257, 114257.9, 114240, 114259.2, 1942583, 114278, 144284, 114282}

45, The walls  conlings shall have durable, snooth, norabsachent, light-cakired, and washabls surfaces, All faor sutfaces, other than the cusiomer servies araas, shall ba anprovet, smoolh, durabls and made of

nonshentbent malenz that s eesly cleanable, Approved buse coving shall be provided in ofl sreas, except cuslomer setvice areas and where food 1 stored in crginal unopensxd containers, Food faciitles

shafi be lully encksed, Al food faciies shiall ba kept clean and in good repair
{$16143 1d), 114266, 114268, 1942681, 114274, 144272 .

45, Ho sleeping ancommodations shall be it sy room whevd fnod 15 prepared, stved or sold, (146285, 114286}
41 Hardwashing signs shall be posted & each (oilaf soom, dieecting atiantion 10 B1e need o thaeoughly wash handy afier usmy the restroom {113353.5) (b) No smoking signs shaft be posted In food preparation,

tod slorage, wiarewashg, and tiensd siorage areas (113578) (c) Consumers shall ba nolified thaf clean lablawale i€ 1o be used when ey refum to sell-servics amas such 23 salad bars and bufieds, (d) Any
food Iaeilly construcied belore Jaauary 1, J004 «thout publiz tailel lackities, shall prominently post a Sign wwiivin the food Faciity in a public area stating that tole! tackities arm nol providedt (1137251,
1143814 lo))

48, A parsen propesing Yo buikd of rnads! & food facllity shatt submit plans for spproval bafore starting any new constuttion or remodaling of sny faciity for 188 ae & tetad food fagility, {$14380)

48. A food laciity sha nat be: open for business without & valid parmd, (11406710} 8 (c), 114381 {a), 194387y

54, Anvenforcement ofioes may impouned fosd, eparsent or ulenails that ass found to be unsandary of in disrepair, (114393}

54, # an brennent heatth haard is Yound, 0 enforcement offcer may temporerly susperd the it and order the food facily imenediately dosed, (194409, 114405)
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