PLUMAS COUNTY
ENVIRONMENTAL HEALTH DIVISION
FOOD SAFETY EVALUATION REPORT
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See reverse side for the code sections and general requirements that correspond to each violation listed below
OUT=0ut of Compliance

In =In compliance N/O = Not observed NIA = Not applicable COS = Corrected on-site MAJ = Major violation
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e — DEMONSTRATION OF KNOWLEDGE e EROD TROM APPROVED SOUREES
/g('l [ 1. Demonstration of knowledge; foud safety certfication ANNNNINNNY | W Ty CompiacE Wi sneaﬂp f‘m m;‘ c?; Siion. depiay
ood sa& yfﬂm}“y) M€ i e G 7 7 X | 7. Camphance wih Gul Oysir Requlalions
~ EMPLOYEE HEALTH & HYGIENIC PRACTICES' 7~ | CONFORMANCE WITH APPROVED PROGEDURES
- \ - - - — 18, Compliance with variance, specialized process
\\\\\ 2. Communicable disease; reporting, restrictions & X wchioed duvlooh reckaninl SHACCP Pl g
XI& ‘;xillgsgi);:sha e from eyes, nose, and mouth 4 CONSUMER ADVISORY
q + : 9 | 9y6%, N052, 19, Consumer advisory provided for raw or
R 4. Proper ealing, lasting, drinking of lobacco use NN X} ondercodiod Tt
4 PREVENTING CONTAMINATION BY HANDS - Highly Susceptible Populations
] 5. Handsﬂclean and properly washed; gloves used < 20. Licensed health care facilities/ public & private
; progerly >Q o
’><, \\\\ 6. Adequale handwashing faciliies supplied & \\ - schioots: protibited loﬁ::::gg{,e:v RN
S e RTURE RELATIGNGHPS = ] 21, Fictana oo sl g 70
; - Temp, KU
) 7. Proper hot and cold holding temperatures LiaUID WASTE DISPOSAL
. 8. Time as a public health control; procedures & -
» ><, dhopers m 22. Sewage and waslewaleng%iﬁy disposed I [
74 9. Proper cooling methods - : :
10. Proper cooking fime & lemperatures 23. No rodents, insects, birds. or animals
W 11. Proper rehealing procedures for hot holding
v PROTECTION FROM CONTAMINATION
b 12, Relurned ang fe-service of food RN
Y NN 13. Food in good condition, safe and unadulter ated \
y, & | 14. Food contact surfaces: clean and sanitized N

SUPERVISION ouT ouT
24. Person in charge present and performs dulies 39. Thermometers provided and accurate
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
25. Personal cleanliness and hair restraints : ' PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
42. Garbage and refuse properly disposed; facilities maintained

26. Approved thawing methods used, frozen food
43, Toilet facilities: properly constructed, supplied. cleaned -

27. Food separated and protected
28. Washing fruits and vegelables ) 44. Premises; personal/cleaning items: venmin-proofing
29, Toxic substances propery identified, stored, used PE ENT FOOD FACILITIES
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 conlainers identified

31. Consumer self-service SIGNS/ REQUIREMENTS

32. Food properfy labefed & honestly presenteo’ 47. Signs posted: last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT

33, Nonfood contact surfaces clean 48, Plan Review

34, Warewashing facilities: inslalled, maintained, used: test strips 49, Permits Available

35, Equipment/ Utensis appraved; installed; clean; good repair; capacity 50, Impoundment

$4. Permit Suspension
AAANARY

38, Equipment, utensils and linens: storage and use - : T TS
e — Y

38, Adeauate ventilation and lighting; designaled areas, use
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SUMMARY OF THE CORRESPONDING 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 lood employess shall have adequale kaowisdge of and e iraned 1 inod saisly a5 retites to helr sssigned dulies, (113847) Food faciilies that prepare, handle of serve aon-prepackaged polentiafly . -
hazardous lood, shall have an empioyee wha has passet an anproved loog safely certificalion examinglion. (113847-113967.9) )

Employees velh a communicable disaase shall be excluded from the loed {acity / preparation of food. Gloves shall be worn if an enployee has culs, wounds, and rashes. No employes shall commit any act that
may contaminate or adullerale (6od, food conlact sudace or utensils. (113948.5, The permit ho'der shall require food employaes I report incidents of illness of injury and comply with all applicable restrictions.
{113848.2, 113950,113950.5, 113873(a)) . e .

Employees expenencing sneezing. coJghing, o minny nose shall nol work with expesed food, clean squipment, wensds of finens. (113974)

No employess shali eal, dnnk. or smoke i any work area {113877) - - . ) )

Eimployees are required 1o wash thewr fands. valore beginaing work; belore handing food / equipment / ulensils, as often as necessary, during focd preparation, o remave 50! and contamination; when swilching
from werking wilh rew to ready (0 eat foods afiar touching bady pads; afier using toflet room; or any time when contamination may occur, (193952, 113953.3, 113953.4, {13864, 113068, 113973 {b-1))

Hantwesling soap 2ad towels oF drying device shall be provided in dispensers, dispensers shall be mamtaned 1 good repair. (313953.2) Adecuate facilites Shall be provided for hand washing, food preparation

X

[ Y

o

and the veasiung of ulensids and equinmant, (113955, 11385834, 114057401

Potenuially hazardous foods shall be held at or below 417 45°F or at or above 135°F (113596, 113098, 114037, 114343(a))

When hime only. rather than fime and lemperature is used as a public heallh contral, records and documentation must be maintained {114000)

Alt polentiaily Razardous food shall be RAPIDLY conled from 135°F to 70°F, wathin 2 Kours, and then from 70°F to 41 *F, within 4 hours, Cooling shaft be by one of more of the following methods: in shallow
conlamners, separating food 1nto smadar porlions; adding ice as ap igredient; using an e dain, stmng freouantly: using rapid cuoling equipment; or, using containers that facilitale heat iransfer. (114002,
114802,1}

10. Communuted meat, raw eggs, of any foo contaning conymntes meal o7 faw eges, shall be heaed 1© 155°F for 15 sec. Single paces of meat, and egas for immediate servica, shall be heated to 145°F for 15

sec. Poultry, comminuted ooullry, stuffed fish / meai / pouliey shalf be heated to 165°F. Qther (emperature requeements may apply. (114004, 114008, 114018)
H. Any polentially azardous loods cooked, cooled and subsequently reheated for hot holding or serving snall be brought to a temperature of 165°F . {114014, 114016)

12, No unpackaged lood that has been served shall be re-served or used lor human consumplion. {414076)
13. Any leod 1s adullerated if i bears or cenlains any paisorous or delelenous substance thal may render it impure of inpirtous fo health. (113867, 113978, 113980, 113988, 113890, 114035, 114254(c), 114254.3)

14, Al focd contact surfaces of utensils and equipment shall be clean and sanifized. (113984{a), 194027, 114099.1, 114039.4, 114059.5, 114101 (b-d), 114105, 114109, 114114, 114143, 114115 (a, b, d), 114197,

114125 (h), 114141}

15. Afl food shall be oblained from an approved source. (113980, 113882, 114021-114031, 114041}

186. Shell stock shall have camplets cartification lags and shiall bo properly stored and displaved {114039 - $14039.5)

7. Comply with Gulf Oyster warning seasonal seguirements, (Tl 17 CA Codu of Regulations §13675, Cai Code Section 113707)

18, HACCP Pian 15 a wniten document that dalinestes the farmal procediures developed for sate food handling approved by the Nationa! Advisory Committee on Mictobiological Criteria for Foods. (114419). A
wiitlen document approving a davietion from standard health coda req ts shall be r ined at the food faciily. (114057, 114657.1)

13 Ready-to-eat food contaming undercacked food or raw egg and unpackaged confectionery food contaming miore than %% alcohol may be served if the facility nolifies the consumer. (114012, 114083)

20. Protubile faods may nct be ofiered in licensed health care facifities/oublic and privaie scheols {114691)

21 An adequate orctected crassunized, polapte supply of hot water and cold wates shall be provided af all imes (113353(2), 114093.2(b) 114101(a), 194180; 114182, 1141524, 114185)

22 Allhquid waste must dram 1o an aporoved fully unchoning sewage dispesal system. {14187}

23. Each fooc fachily shat e keo! frag of vermmn: rodenls {rats. mice), conkroaches, fies.{ 16258.1, 114255.4, 114250.5)

24 % gerson in charge shall he prasent 2t the food (aeillty during all hours of operation, {113845-113845.1, 1139847, 114075)

25. All employess nrenanng, serving or handing foad or tiensits shall wear clean. washable outsr gatments or uniforms and shall wear a haimat, cap, of ofher suitable covering to confing hair. ({13958, 113971)

46 Foid 5hall be thawsa under relrgeration; completely submarged under cold runming water of sufficient valocity to flush foose panticles; in microwave oven; during the cooking process. (114018, 114020,
114020.1) .

27, Allteod shall be separated and protected from contamination (113984 (a, b, ¢, d, ), 113986, 114060, 114087(2, d, e, ), 19406802, b), 114077, 114088.1 {c), 114143 (o)}

28. Raw, whole proguce shall be washed preyy (o pregariion, (113932)

29. Al prisonous subsiances, detergents, bleaches, and cleaning compounds shall be etored sep;

30. Fouxt ehadl e store e wudainers and labeled B3 10 contents. Food st
14068 (b1

39 Unpackaged {ood shait be displayed z0d dispensat in & mannar that protects the foxd from contanination, 1114063, 194065

32 Any food is misbranded H is labeling 15 false or migiaading, I I is offerad for sale under the nama of another food, or if il is an fmitaticn of anol
estatlished by regulation. {144087, 114083, 1140894 a, &, 116080, 1440839

32, Alfnonlood contact surfaces of utensds and equiprmant shall be clean, (114115 (c))

34 Food fachies irat prapzre; food shall be squinped with warewasning facklies Testing equipment and matenale shall be provided to measure ihe applicable sanitization method, {114067{1,g), 114099,
V46383, 114099.5, 11450 a), 1943010, 114101.2, 194903, 114107, 114125

33 Allytensis ang equioment shall bs fully saeralive and in geod repar. {$18175), A ulensis ang sauipment shall be angroved. installed properly, 2nd meet applicable standards. (114128, 134136.4, 114130.2,
TH4130.3, 1141304, V14130.5, 14452, 11413, 11137, 134138, 114150, 114155, 114163, 114165, 114167, 114168, 114177, 114180, 116182)

36. All clean and soiad inent sirall be propady stored: non-iood items shall be stored and displaya sepafate from food and food-contact surfaces. {194185.3 - 114485 4)Utensils and equipment sital be handied

and stored 50 as {0 be protected from cordamination. (114074, 116081, 114418, {34921, 114184, 114378, 114179, 114083, 114185, 114185.2, 114145.5)

37. Each vending mactne shah have posted it 2 promunent place, a sign indicating the owner's name, address, and teleohione numbar Avecord of cleaning and sanitizing shall be maintalned by the opsralor in

each maching and shail be current for al feast 30 days. (114945)

38 Exhaust hoods shail be rowided 1o rermove toxic gases, hieal, grease, vapors and smoke and be approved by the local building depariment. Cancoy-type hoods shall extend 87 beyrd alf cooking equipment, Al
areas shall have sulficient ventilstion to faciitate proper food siorage. Toilet 1ooms shall be venied fo the outside air by a screened openable window, an air shalt, or a light-switch activated exhaust fan,
consistent with focal bulding codes. (114142, 114145,5) Adequate lighting shal be provided in 2l areas to faciitate cleaning and inspection. Light fixtures in areas where open food is stored, served, prepared,

and where ylensits are washed shall be of shatterproof construction or protected with fight shielts. {1141466.2, 194146.3, 114252, 144252.1)

38. An zcourate essily readabile metal proba thermometer suitable for measunag tempsrature of foud shall be avalable lo the food handler. A tharmoraler +/- 2 °F shalt be provided for ach hot and cold holding
umt of palentially hazardous foods and fuigh temperature warewashing mackings. (114157, 174458}

40 Wiomg cloins used to wipe sarvice counters, Scales or other surfaces that sy come info contact vith foad shall be used only once unless kep! in clean water vith sanitizer. (114135, 114145.4, 1141853  {d-a))

41 The puiable waier supply shall be protected will a tackfow or back siphonsge prolection device, as fequired Dy applicable plumbing codes. {114182) All plumbing and plurnbing fixtures shall be instalied in

complignce valh focal pumbing crdimances. shall be maintained 5o as fo prevent any contaminalion, and shall be kepi clean, fully operalive, and in good repalr. Any hose used for conveying potable water shall
b2 of approved matenais, labeled. prozarly stored, and used for no other putpose. (114171, 114988.1, 114190, 114193, 1141931, 114188, 114207, 114268)

42 Atfond wisste and rubdssh shalt be Rept o Jeak oroof and rodent proof containers, Conlaingss shati b2 covered ot af times. Al waste must be removad and disposed of 25 frequently as necessary lo peevent 2
nusancy The exlenor prerisas of each food faciity shal! be kept clean and free of litter sng rebbish.
(194284, 194785, 1942451, 1140452, 114345.3, 1142454, 144245 8, 1942456, 1142457, 114245,8)

43, Tedet Goillies shall bo mamtsned . sanitary and in qood repaic. Toilel sooms shall be sepacaled by 2 w

tancs with local building and plambing ordingnces. Tofle

fabliste i, (114280, 1142501, 114878)

44, The preauzes of each fond fecidy s keplilean and free ol iiter and rublgh; alf clean and solled inen shul be properly stored; ron-food iterns shall be sioed and disptayed separate from food sad food-
contat surlaces; he Loy shall ba prod. (114087 {1}, 194123, 194143 {5) B (b}, 116258, 1142559, 114286.2, 114280 4, 114257, 114367 %, 144050, {14259.2, 1142883, 194279, 144281, 194282}

45, The walls | ceiings shadl have durable, smosth, nonabsorbent, light-colored, and washable surfsces. All fioor surfaces, other than thy customer service areas, shall be anproved, smooth, durable and mada of

nonabsorbent matersaf hal 1s easdy claanabls. Approved base coving shall be provided in all sreas, sxcept customer satvice aseas and whers food 15 stored in orpinal unopsned containers. Food farsities

st be fully enclosed. All food faclities shatl be hept clean and in good repalr
(114143 (d}, 114268, $16268, 1942881, 114475, 114272

46. Mo slesping sccommdations shall e i any room wheea Tood s srepared, starsd or sold, (194285, 194888)
47 Hantwashing signs shal be posied i each tollet room, directing atantion o e need 1o thoroughly wash hands alter using the restroom (1139535} (b) No smoking signs shali be posted In foad preparation,

food stofage, watewashng, and vlensd slorage atens (113878). {c) Consumars shall be nolified that clean 1ablsware is to be used whan they return o self-service aras such a3 salad bas and buffets. (d) Any
food facilly ronstructed before Jdanuary 1, 2004 witheut public toflet fackities, shall prominently post a sign within-the food factity in & public srea stating that toviel facillies are nol peovided {113725.1,
116381 fa))

48, A parson propasing to eikd o fesnodel 2 food Tacilfly shalt submil plans for saproval bufors stasting any new construction of remadeting of any fusity for use e a et food faciity, (114380}

4. & food acility shiafl noft b ppen for business without & vabd parmit, {11405710) & (g], 114381 (a), 154387

8. An enlorcament offios may Smpound fosd, suipment or uensits that ars found b ba imsanitacy of in disrepakr, (114383}

59, o eprenant heotth havard 18 Tound, an enfrcament officar may terprarity suspend the penmit and order the food faclity imemediately closed, {14409, 114405)

© o

s, packing matenal and food-contact surfaces. (114254, 114254.9, 114254.2)
shalving. (116047, 114045, 114084, 194853, 114955 114087ih),

ther food for which & definitices and slandard of identity has beer -

elf-closing door. Tolsd Basue shall be provided In a permanently installed dispenser at sach
es shall be provided for palrons: in establishments wath more than 20,000 sq

alfetiing wisily
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