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PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
270 County Hospital Rd., Ste 127 Quincy, CA 95971 ‘
Phone: (530) 283-6365  FAX (530) 283-6241 Date of inspection: L\ /[ 8 /(&
Facity Name: __ A\ 4o 1 Phone Number 5 3= \A\Q  PRID# (& 7
Facility Site Address: ___.7) O 1/5 onXa city:__Ylgicsden Zp_qel032
. Type of Inspection:
‘ ) - Q
Pemit#: j(»- ¢ S A5 Exp Date:'{/'l /! 7 Permit Holder: C\acis « Donnie D(}‘\z; & ok iwme
See reverse side for the code sections and general requirements that correspond to each violation listed below
S = Corrected on-site  MAJ = Major viclation =~ OUT=0ut of Compliance

In =In compliance N/O = Not observed N/A = Not applicable CO

cos [ MAJ T ourt

in [ woia| [ cos | may | our

In__| NIO-NIA |

FOOD FROM APPROVED SOURCES

DEMONSTRATION OF KNOWLEDGE

15. Food obtained from approved source

)
l
Food Safety Cert Name:

[ 3. Demonstration of knowledge; food safety certification AN

46, Compliance with shell stock tags, condition, display
17. Compliance with Gulf Oyster Regulations
CONFORMANCE WITH APPROVED PROCEDURES

"v\ el C’«
i EMPLOYEE ﬂEALTH & HYGIENIC PRACT(CES !

18. Compl«anca with variance, specialized process,

v
J

T \& 2. Communicable disease; reporting, restrictions & y j redlised biylan packaging 8 HACCE Blan
Jy » ?il“;s:i?:csharge from eyes. nose, and mouth W — .CONSW.':': ?DWSORY

J 4. Proper ealing, tasting, drinking of tobacco use N ,/ unaercooll’(e p 10::50” provided sor raw ar @

PREVENTING CONTAMINATION BY HANDS Highly Susceplible Papulations

J 5 *;f::: nc;lean and properly washed: gloves used : j 20. Licensed !\eann care facifities/ public & private
j \w 6. Adequate handwashing facilites supplied & @ schools: probiblied 'mi;%%fg;egv ATER

D YEWPERATURE RELATIONGHIPS - 21, Hot and cold water avalable o]

. . ' Temp 135t
N /| 7. Proper hot and cold holding temperatures LI50ID WASTE DISPOSAL
J 8. Time as a public health control; procedures & 72, Sawage and wastewaler properly disposed T T

4 records -
Jj 9. Proper cooling methods - - VERM'N.

¥ 10. Proper cooking fime & femperatures 23. No rodents, insects, birds, or animals
J 11. Proper rehealing procedures for hot holding

[ PROTECTION FROM CONTAMINATION
1] 12. Relumed and re-service of food RN
77 NN 13. Food in good condition, safe and unadulter ated \\

| 14. Food contact surfaces: clean and santized A
SUPERVISION ouT A ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurale
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 mainlained

26. Approved thawing methods used, frozen lood

43, Toilet facilities: properly constructed, supplied. cleaned

217. Food separated and prolected
28, Washing fruits and vegetables

4. Premises, personalicleaning items; vermin-proofing
PERMANENT FOOD FACILITIES

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

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

46. No unapproved private homes/ living or sleeping quariers

30. Food storage: food storage containers identified
31. Consumer self-service SIGNS/ REQUIREMENTS
32, Food properiy labefed & honestly presented’ 47, Signs posted: last inspection report available

EQUIPMENT/ UTENSILS/ LINENS / " COMPLIANCE & ENFORCEMENT
33, Nonfood contact surfaces clean J 48, Plan Review
34, Warewashing facilities: installed, maintained, used: tes! strips 49, Permits Available
35. Equipment/ Ulensils appraved, installed; clean; good repair; capacity 50, Impoundment

$1, Permil Suspension

36, Equipment, utensils and linens: storage and use
37. Vending machines

Y

38, Adequale venlilation and lighting; designaled areas, use
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SUMMARY OF THE CORRESFONDING 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.,

1. At food employees shall have adequale knowiedge of and e trained in food salely o3 4 refales lo their assigned dutiss. [143847) Food lackities that prepare, handle of serve non-prepackaged potentially

hazardous food, shail have an employee who has passed an aonroved lons safely certification examinglion. (113847-113947.%)
2 Employees valh a communicable diasse shall be excludad from Ihe Tood faciily / preparation of food. Gloves shall be worn if an employes has culs, wounds, and rashes. No employee shall commit any act thal

may contamingle of adulleraie food, {ood contact surfzce of wtensils. {113948.5]. The permit hotder shall reauire food employees o report incidents of iliness ot injury and comply with ail applicable restrictions.
{113848.2, 113950,113950.5, 113273(x})
3 Employees expenencing sneezing, coughing, or runny nese shall not work with exposed food, clean eauipraent, utensils of linens (193874}

4 No employees shall eat, dnnk, of smoke 1o any work area {113477)
§ Employees are required 1o wash their hands: belore beginfing work; befere handiing lood / equipment / ulensds; 2s often as necessary, during food preparation, o remave soll and conlamination; when swilching

from working wath raw to ready fo ea! fosds afier louching body Garls; after using toilet room; of 2nv time when contarrination may occyr. {113952, 113953.3, 113953.4, 113961, 113568, 113973 {o-n)

£, Handwashung sosp and lowsls o drying device shall be provided 1n dispensers, dispensers shafl be mantaned 1 oo repalr. {113983.2) Adeausle faciifies shall be provided for hand washing, food preparation
and the vaasming of ulensils and eoummant, (112053, 1138831, 1140574}

7. Potentially hazardous foods shall be hald at or below 41/ 45°F or 4t or above 135°F (113996, 113698, 114037, 114343 (a))

8. When hme only. rather than lime and lemperature is used as a public health conlrol, records and documentatica must be mainlained (114000)
$. All potentialy nazardous food shall be RAPIDLY cooled form 135°F to 70°F, wathin 2 hours, and then from 70°F to 41 *F, willin 4 hours, Cooling shal bs by one or more of the following methods: in shallow

conlaners. separating food inlo smatler porlions; adding ice a5 as igrediant using 20 ice bam, stng fsquantly, using rapid codling equipment; or, using containers that facilitale heal lransfer. (114002,
114002.%)

10. Comminyted meat, (aw eqps, or any food conlaning comminites meal o7 (aw eggs, shall be heated (0 155°F [or 15 sec. Single preces of meat, and eggs for immediate service, shall be healed lo 145°F for 15
sec. Poully, comminuied poutlry, stufiad fish / meat / pouliry shail be heated to 165°F Other temperature requrements may apply. (114004, 114508, 114010}

H. Any potentially hazardous loods conked, cooled and subsequently reheated for hot holding of sarving shall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged lood that nas been served shall be re-served or used for human consumplion. {414679)
13, Any food is aduiterated if it bears or conlains any poisonous or delelenous substance thal may render itimpure of injurious lo health. (113967, $1397¢, 113480, 113888, 113890, 114035, 114254{c), 114254.3)

14. All food contact surfaces of utensifs and equipment shall be clean and sanitized. (113984(a), 194097, 114089.1, 114099.4, 114039.5, 134101 (b-d), 114105, 114109, 114111, 114113, 114115 {a, b, d), 114117,

114125 (b),114141) )

15, All tood shall be obtained {rom an approved source. (113850, 113582, 114021.114031, 114041)

18. Shell stock shall have complete cartification ags and shiali be propary slored and displayed {$14039 ~ 114039.5)

11, Compty with Gull Oysier watning seasunsl requirements. {Tily 17 CA Codu of Regulations §13675, Cai Sode Sectior 113767)

18, HACCP Plan is a wniten document that delineaies the formal procedures devaloped for sate food handiing approved by the National Advisory Commiftes on Mictobiological Criteria for Foods, (114419), A
wmitten document approwing a daviztion from standard heaith code requirements shall be mainlained at the food facility. (114087, 114057.1)

19 Ready-to-eat food containing yndercocked food or raw egg and unpackaged confectionery icod contaming more than %% alcohol may be served if the facility nolifes the consumer. (114012, 114093)

20. Protubried foods may net ba ofiered in heensed haalih care faciliies/public and private scheols {194691)

21 An adequate protected pressurized, potanle supply of hot waler and cold water shall be providad 2t all fmes {113883(c), 114088.2(L) 114101(a), 11418%; 114182, 114192.1, 114195)

24 Althquid waste must dram 1o an aporoved fully iunctioning sewage disposal system. (114187}

23. Ezch foog faciily sha' be %ent frez of vermun: radenls {rats, mce). cockroachss, fles.{ $14258,1, 114253.4, 144258.5)

24 4 parson in charge shall be present 2t the food facdlity during 21l hours of operation. {113845-113048.1, 112984, 114078)

25. Alf empioyees presarng, serving or handiing fond or wignsils shall wear clean, washable ouler garments of uniforrs and shall wear a halmet, cap, ot other suitable covering to confine hair. {113869, 113974)

i Food shail be thawed under refrgeration; complately sudmerged under cold running water of sufficient velocity to flush loase particles; in microwave oven; during the cooking process. (114018, 114020,

114020.1)
27. Alltood shll be separated and protected from comtamination, (113584 (a, b, &, 4, 1), 193866, 114080, 1140672, d, e, ), 114065(a, bl, 114077, 1340081 (c), 114143 (g))

28. Raw, whole produca shall be wash 17 PGpA L (113852)
29, All prisonous subsian #nls, hleachss, #nd cles compounds shal be etored separate Irom food. ulensi
30. Foud shatt be stored w sy comtsiners and Tahed w dtoesd Al eesl B
144068 {1} ‘
3% Unpackaged food shai ba sisplaved sad disnenssed in & manner that profects the focd from contamination, 1144663, 194065}
32, Any lood is mishranded 3t itz tabeling is Talse o misiending, I it is offered for sale unter the name of another food, or i it is an Imitation of another fond for whick 2 definitiorr and standard of identity has been
eslatlished by requiation. {194087, 114083, 114089.9{a. &), 114050, 1140834
32. Alf nonfood contact surfacas of ulensiés and squisment shall be clean, (114118 (¢))
34 Foox! facihuies that pranare: food shal be equippad with warawasning fachlizs Testing equipmant and matenals shail be providad 1o measure the applicable sanitization method. {114067{t,q), 114099,
114659.3, 113099.5, 114101{a), 194104.1, T14101.2, 114103, 114107, 114925} )
35 Altulensis ang equrment shall be fully aperative and n good repar (114175), All utensils and equipment shall be approved. installed properly, and mest applicable standards. (114136, 114120.4, 1141302,
14130.3, 1141304, 1141305, 118432, 114433, 112137, 194139, 114483, 144155, 114183, 114165, 194167, 1144988, 114177, 114186, 11418z}
36. Alf clzan and soed hinen shall be propedy 3t non-lood ftems shall bs stored and displayad saparate from food and food-contact surfaces. (1141853 - 114485.4)Utensils and equipment shail be handied
and stored 5o as 1o be protected from contemingtion. {114074, 144081, 114418, 194423, 114154, 114178, 114179, 114083, 114195, 114185.2, 114185.5)
37 Each vending mactune shali hava pested it 2 prominent place, a sign indicating the owner's name, address, and telephone number A record of chaning and sanilizing shall be maintained Dy the operalor in
each maching and shat be current for al leas! 30 days, (114945) )
38 Exhaust hoods shait be nrovided (o temove loxic gases, figat, grease, vapars and smoke and be approved by the local buitding depariment, Cancpy-lype hoods shall extend 6” beyond alf cooking equipment, Al
areas shall have sulficient vendifation (o facilitale propet food storage. Tollet roams shall be venied 1o the outside ait by a Screened openable window, an air shalt, or a ight-switch activated exhaust fan,
consistent wih focal tufding codes. (114142, 114149,3) Adeouate highting shat be provided in aif areas (o fauilifate cleaning and inspection. Light fixtures in areas where opan fo:d is stored, served, prepared,

and where vlensds are washed shall be of shatterproof construclion or protacted with fight shields. (114149.2, 114148.3, 114252, 144252.1)
38, An accurate pasily readable metal probe thermometer suifable for measunng tsmiperature of food shall be avadable to the food handler. A tharmomeater +- 2 °F shat be provided for each hot and cold holding

und of patenhatly hazarsous foods and high temperatyre warewashing machings, (114157, 114158}
40 Wiping clotns yse (o wipe sanvice counters, scales or other surfaces that sy come into contact with food shatl be used only once unless kepl in clean water with sanitizer, (114135, 114485., 1141853  {d-e))
41 The poiable waier supoly shall be protected wilh a backfiow or back siphonage prolection device. as required by applicable plumbing codes. {114182) Al plumbing and plurmbing fixtures shall be installed in
compliance vath local plusibing ordinances. shalt be mamtained $0 a8 10 prevent any contaminalion, and shall be kept clean, fully operative, and in good repair. Any hose used for coaveying potable water shali
be of approved maienais. 13beled. proparly stored, and used for oo othar pupose (114171, $1498%,1, 114180, 114193, 114793.1, 194189, 114201, 1142468)

42 Attlood waste and nubissh snalt be kept in feak oroof and rocent proof contiingre, Containers shal be covered af i fimes. Allwaste must be removad and disposed of as requently as necessary 1o prevent a
nysznce  The exteror prerises of each food faciity shall be kept clean and ke of fiter and rublish,
(118284, 114265, 114246.9, {16245.2, 114245,3, 1742454, 1142485, 114365.5, 1142457, 114245.8)

43, Tohet (acililies shalf ba mamianed clesn, sanilary and in good repair. Toilet soams shall b separatad by 2 vadl-fi
toded. The number of toilat facilities shall be in accordance with Jotal building and plurding erdinances, Todel
estsblishinents offesing oes  CH8Y (114254, 1182501, 114278)

44. The prauses of each food facity gl be fept dlean and free of fiter snd rubbah; &l chesn sned it finen shall be properly stored; non-fooed terms shall be stored and displayed separats from food and food-
conist surlaces; the laohty shall be keol vanen prool, (114087 {f), 114123, 194943 {a) & (b), 144255, 114258.9, 194286.7, 1142584, 114257, T14267.9, 114258, 1942802, 114250.3, 114278, 114284, 194282)

45. The walls | ceibngs shall have durabie, smooth, nonatsorbent, light-colored, and washable surfsces. All faor surfaces, other than the custorner servica areas, shall be anproved, smooth, durable and mada of

nonabisorbent matenal ihat 15 easdy clsanabls. Approved base coving shall be provided in alf reas, except customer servics areas and where food = stored in original unopensd! containars. Food faciities

stiak be fully enclossd. All food faciliies shali be kent clean and in good ropair
(114443 {d), 174286, 136268, 1943884, 114275, 144272}

6. Ho sieaping scoomemedations shiall be in any 1oom whare fomd 15 prepared, stored or sold, (114265, 114786) : .
47 Handwashing signs shall be pested in each toilet room, divecting attenlion Lo the nesd to thoroughly wash hands after using the testroom (£43953.5) (b) No amoking signs shali be posted in foad preparation,

tood stofage, warewsshing, and ulensd siorage arens (113978). (c) Consumars shall ba nolified thal clean 1xbleware is 10 be used when they return 1o sell-servics areas such as saled bars and buflets., {d) Any
locd facilty constucted before January 1, 2004 eithout pubitic loflet facifties, shall premingnty pest & Sign within the feed factity in 8 public srea stating that folel fackties are nol provided (1137259,
114381 ()

48, 4 parson proposing o uild of reradel = lood lacility shiatl submit plans for approval bufore starting sy new constuction of remodeling of uny fanity fof use as a retad food facility, {114380)

48. 4 food tacitty shall not be npea T business without 2 valid permit, {1 14667101 & (), 194381 (2], 118887}

6, An enlommement offioer may imooung food, squpment oo wtetails that ars fund to be unsaniiary of in dsepalr, (114383}

54, wvennent heatt: havard s found, an anforcement officer may tergonriy suspend e parvt snd orer the food facity imvnediately cossd, [194408, 114405)

i3, paciing maienal and jocd-contact surfaces, (114254, 114254.4, 114254.2)
¢ ot approved shelving. (114047, 114088, 114059, 144083, 114055 114067(h),

& e T

8

3 fo coplents, Food shal |

g seif-closing door. Todlef tssue shall be provided in 3 permanently instailed dispenser at each
©5 shall be provided for palrons: in establishrents vith more than 20,000 sq f;
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