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: |

Facilty Name: _C_ 2 | Pine € ks

Phone Number % 32~ 5 2535 prip#._ T2
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. Type of Inspection:

Permit Holder: < \ Pin &
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Permit#: | & 1433 TT ExpDate:t [ (/|7

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

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

OUT=0ut of Compliance

In | no-nia | ["cos | may [ our | [in | NO-NA €05 | WAJ [ out
] DEMONSTRATION OF KNOWLEDGE FOOD.FROM APPRDVED.SOURCES
N | 7. Demonstration.of knowledge; food safety ceriication RNN . 19:fdod obtinad bom approved SoUe:
Food Safety Cert Name: [ <.\ <"\ Exp.Date ~ ° /| 18, Gompliance with shell stock tags, condition, display
- er ple 1Y N e g ks 7| 17. Comptiance with Gull Oyster Regulations
R TTRTT CONFORMANCE WITH APPROVED PROCEDURES

" EMPLOYEE HEALTH & HYGIENIC PRACTICES —

/ \\\ 2. Communicable disease; reporting, restrictions &
N & exclusions

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

CONSUMER ADVISORY

!y 3. No discharge from eyes. nose, and mouth
v 4. Proper ealing, tasting, drinking of tobacca use NN

PREVENTING CONTAMINATION BY HANDS

N

undercocked foods

Highly Susceptible Populations

5. Hands clean and properly washed: gloves used
properly

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

J 19. Consumer advisory provided for raw or

Y| 6. Adequate handwashing facilities supplied & Q
&\\ accessible \\\\

TIME AND TEMPERATURE RELATIONSHIPS

T

7. Proper hot and cold holding temperalures

\/' 8. Time as a public health control; procedures &

) records
v, 9. Proper cooling methods
g 10. Proper cooking time & temperafures
v 11. Proper rehealing procedures for hot holding
i PROTECTION FROM CONTAMINATION
Y 12. Relurned and re-service of food NN

WATER/HOT WATER

. 21, Hot and cold water available —
BN\ g 45

] LIQUID WASTE DISPOSAL
7 TS 22 Sewage and wastewaler properly disposed I [

23. No rodents, insects, birds, or animals

ey 13. Food in good condition, safe and unadulter ated

14. Food contact surfaces: clean and sanitized

SUPERVISION ouT y . ouT
24, Person in charge present and performs dulies 39. Thermometers provided and accurale
PERSONAL CLEANLINES 40. Wiping cloths: properly used and stored
PHYSICAL FACILITIES

25, Personal cleanliness and hair fesiraints - |

GENERAL FOOD SAFETY REQUIREMENTS

41. Plumbing: proper backflow devices

42. Garbage and refuse properly disposed. facililies maintained

26. Approved thawing methods used, frozen focd

43, Toilet faciities: properly constructed, supplied. cleaned

21. Food separated and protected
28. Washing fruits and vegelables

44, Premises; personalicleaning items: vermin-proofing
PERMANENT FOOD FACILITIES

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

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

46. No unapproved private homes/ living or sleeping quarlers

30. Food storage; food storage containers identified
31. Consumer self-service g SIGNS/ REQUIREMENTS
32. Food properly Iabeled & fonesty presented 47. Signs posted: last inspection report available

EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT
33, Nonfood conlact surfaces clean 48. Plan Review
34, Warewashing facilities; installed, maintained, used: test strips 49, Permits Available
35, Equipment/ Ulenstis approved; installed; clean; good repair; capacity 50, Impoundment

$4. Permil Suspension

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

38. Adequate ventilation and lighting; designated 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. ‘

1 Altood employees shall have sdenwale knowiesge of and ba rained m fnod salely as f relates to their assigned dubes. {113847) Food lacilities thal prepare, handle of serve non-prepackaged polentially .
hazardous lood, shatf have an employee who has passed an aoproves foca safely certfication examinakion  {113847.113967.%)

2 Employees wih a commumcable disass shall be excludad from the foed fachily / preparation of food. Gloves shall be worn f an employes has culs, wounds, and rashes. No amployee shall commit any act that
may conlaminale of aoulleraie food, foed contact surlace of utensits. (113848.5), The permil hotder shall reouire fcod employaes to report incidents of #ness or injuiry and comply with all applicable restrictions.

(113848.2, 113950,113950.5, 11387 3{a))
3 Employees expenencing sneezing, coughing, o runny nese shall nol work with exposed food, clean equipment, ulensils of finens. {133974)

# No employees shall eal, dnnk, or stoke 1o any work area [113977)

5 Employees are required lo wash thew hands. delore boginning work; before handling food / equipment / ulensds, &3 clien as necessary, during food preparation, to remave soil and contamination; when switching
from working wilh raw to resdy to ea! foods. aftar touching bady Gads; afier using toflet roomy; or 20y time when contamination may occur. (193952, 113953.3, 113853.4, {13961, 113988, 113973 {o-f))

6. Handwashig soap and fowels or drying device shall be pronided n dispensevs, dispensers shall bz mantaned w good repair. {113853.2) Adequste faciities shall be provided for hand washing, food preparation
and the wasiing of ulensis and equipment, (113853, 1138831, 1940871}

7. Polentially hazardous loods shall be helg at or below 41/ 45°F or at o above 135°F {13996, 113658, 114037, 114343(a))

8. When time only. ralher than fime and lemperature is used as a public healftt control, records and documentation must be mantained (114000)
. Al polentially nazardous foad shall ba RAPIGLY conled fom 135°F to 70°F, wilhin 2 hours. and then from 70°F 1o 41 *F, within & hours. Cooling shall be by one or more of the following methods: in shallow

containers. separaling food nlo smatler portions; adding ice as as ngradient, using an (ce baih, shrng frsquamly: using rapid ceoling sgqupment; or, using conlainers that facililate heat transfer. {114002,
114002.1}

10 Communyted meat, raw egys, or any foog comaning comminutes meat or faw eggs, shall be heated lo 155°F lor 15 sec. Single preces of meat, end eggs for immediale serviea, shall be heated lo 145°F for 15
sec. Poullry, comminuted poullry, stuffed fish / meat / pouliey shalt be heated to 165°F. Olher lemperature requrements may apply. (114004, 114008, 114014)

H. Any potentially hazardous foods cocked, cooled and subsequently reheatad for hot holding or serving shall be brought to a temperature of 165°F. (114014, 114016)

12, No unpackaged food that hag besn served shall be re-setved or usad for human consumplion; {454079)
13. Any feod 1s adullerated «f  bears or contains any poisonous of defeteriovs substance thal may render it impure of injurious to health. (113967, 113978, 143980, 113588, 113990, 114035, 114254(c), 114254.3)

14. All food contact surfaces of utensils ang equipment shall b clean and sanilized. {113984(e), 194037, 194088.1, 114098.4, 114096.5, 194101 {b-d), 114105, 114109, 114114, 114143, 114115 (a, b, d), 114117,

114125 (b}, 114144} )

15. All tood shall be oblaned from an approved source. (113980, 113582, 114021-914031, 114041}

18. Shedl stock shall have complele cartification lags and shall be properly stored and displayed. (14039 - 144038.5)

17. Comply with Gull Oyster warning seasonsl requirements. {Tilly 17 CA Code of Regulations §13678, Cai Code Section 113767)

18, HACCP Pian 15 a vemiten document that delineates the farmal proceduras devaloped for safe food handling approvad by the National Advisory Commiltes on Microblological Criteria for Foods. (114419). A
witten document approving a devialion from standard health code ts shali be ined at the foud facility. (114057, 114057.1)

18 Ready-to-eat food contaming undercocked food or raw eqg and unpackaged confectionery food contaning more than %% alcohol may be served if the facilily nolifes the consumer. (114612, 114093)

20. Protubried loods may nct be offered in iensed healih care facififies/public and privaie scheols {114091)

21 An sdequate protected. rvessurized, poladle supply of hot water and colg water shall be provided af all times {113853(c), 114089.2(b) 114101(a), 114180; 114192, 1141824, 114195)

22 Allbquid vaste awwst dramn 16 an aporoved fufly iunconing sewage dispasal system. (114187}

23. Each food facdity sha! be kent freg of vermn: rodents {rats, rice), cockroaches, fies.f $15258.1, 114255 4, 114258.5)

24 X parson in charge shall he prasent 2t the fod laclity during alf hours of oneraion. {713845-113045.1, 113024,3, 114873)

25. All employees prepanng, senving of handiing foad o wtenisits shall wear claan, washable outer gaments of unifiers and shall wear a haimat, cap, of other suitable covering to confing hair. (113859, 113974)

<6, Food shall be thawsd under refrgeraiion; complately submerged under cold running water of sufficent valoaity to flush loose particles; in microwave oven; during the cooking pracess. {114018, 114020,

144020,1)
21. Allfeod shall be separaled and protects from contaimiins
28. Raw, whole produce shall be washed pror i pragarato
29. All prisonous subsiances, delergants, blgaches, and tlasni
30. Foss shadl be stored s comiainess and T
44062 (o .
11 Unpackagad food shai be diaplaved and dispenssd in u manner thal protects the fosd from contiwingtion, ($44063, 1940685}
32, Any lood is mistranded ¥ its labeling & falsg o7 ading, i it is oifesed for sale wrder the name of another lood, or if iLis an fmitatio
established by requiation, (114087, 114082, $14088,1a, by, 114090, 144083.5)
33. Alt nonleod contact surfaces of viensis and squipmant shall be clean, {14115 (c))
34 Food facihies that prepsre [ood shiall be squipped with warsweshing facikties Tesbng equipment and matenals shail be providad to measure the applicable sanitization method. {114067(f,g), 114089,
V16089.3, 114098.5, 11470 ), 1343040, T14104.2, 114103, 198107, 114925}
35 Alluensis ang squement shall be fully aneralive 204 in good repar. {114175), &1 ulensits and squipment shall ke asproved. installed properly, and meat apfizable standards. (114136, 114130.4, 114130.2,
TU130.3, (141304, 114130.5, 118932, 114 34137, 194134, 114180, 114155, 114163, 114165, 114167, 114168, 114177, 194180, 114182}
36. All clean and soted hnen shall be propady st ion-locd tlems shall be stored and displayad saparate fram food and food-contact surfaces. {114185.3 - 114185.4)Utensils and equipment shall be handled

and stored 50 as 1o be protected from contemination, {114074, 118064, 114949, 1349129, 114181, 114778, 114179, 114083, 114105, 114185.2, 114185.3)
31. Each vending machine shall have posted in 4 promunent place, 2 sign indicating the pwner's nama, address, and teleohone number A record of cleaning and sanilizing shall be malntained by the opsratorin

each maching and shall be current for at least 30 days, (114945) o

38 Exhaust hoods snall be nrovided (o temove (oxi gases, hieal, grease. vapers and smoke and be approved by the local buiiding depaniment, Cancpy-type hoods shall extend 6" beyond all cooking equipment, All
areas shall have sufficient ventilation to facilitale propet food slorage. Tollet rooms shall be ventad to the oulside ar by a screened openable window, an air shalt, or a fight-switch activated exhaust fan,
consistent wih local huilding codes. (114148, 11414%,3) Adeouate highting shai be prowded in it areas to faciilate cleaning and inspection. Light fixtures in areas where open food is stared, served, prepared,

andd where ulensis are washed shall be of shatiamroof construction or protected with ight shields, (114146.2, 114148.3, 114252, 194252.1)
39. An accurate easly readable metal probs thermomeler sultable for measunng temperaiure of food shall be evailable 1o the food handler. A tharmomeater +/- 2 °F shaii be provided for each hot and cold holding

urt of patentially hazardous foods and high temperalure warewashing mashings. (114157, 114159)
4G Wiprg cloths used (o wipe sarvice counters, scales or offier surfaces that mry come into conlact wilh food shall be used only once unless kepl in clean water with sanitizer. (114135, 414185.4, 114185.3 (d-a))
41 The paiable waier supnly shall be protected wilh & backfiow or back siphanage protection device. as required Dy applicable plumbing codes. {114182) Al plumbing and plurnbing fixtures shall ba instalied in
comphance vath lecal plumting ordinances. shall be mamtained so &S 1o prevent any comamination, and shall ba kept clean, fully oparative, and in good repair. Any hose used for conveying potable waler shall
be of approved maiensss, tabeled, drosesly stored, and used for no othar puipose. (114171, 112189.1, 114186, 114193, 1141831, 114189, 114201, 114269)
42 Altfood waste and rublssh shall be kept in feak preof and redent proof containers, Conlaingrs shall be coverad ai af limes. All waste must be remaved and disposed of as Fegquently as necessary lo prevent 2
nuszncg The extenor prarisas of each ood faciily shatt be kel clesn snd fee of liter and rubbish.
(194244, 114085, 1162459, 114748.2, 114245.3, 114245 4, T14345.5, 1142458, 114245.7, 1142458
43, Tudet (odies shal ba mamianad clesn, sanitary and in gocsd repair. Tails! ronms shalt be separated by 2 wal
reancs vath Jozal building and plumbing ordinances, Todet §
a (444250, 1142501, 118278
i be kent clean and free of Kiter and rubbish, al ciean and solled linen shiall be properly stored; non-food ttems shall be sioed and displayed separats from food aed food-
b varstun prood, (114067 (1), 1949235, 194143 () & (b), 114256, 114258.9, 1942562, 1942584, 114257, 114257.%, 114258, 114258.2, 1182503, 114279, 114281, 194282
45. Tha wails | tedings shall have dureble, sineolh, nonabsorbent, light-coloted, and washable surfaces. Allflaor surfaces, olher than the custormer servics areas, shall be approved, smooth, durable and mada of
nonabsorbant matenat hal is easdy clsanable. Approved base coving shall be provided tn all areas, except custorer sarvice sreas and where food se stored in origingl unopened containers. Food feciities

stiaft be fully enclosad. All food feciliies shall be kept cean and in qood Topair
(116942 (d), 1142668, 114268, 1942881, 114274, 114372

46. Mo slesping accommyaiations sl be i any room whate Tood is trepared, Stored or solt. {$14283, 114268)

41 Handwashing signs siait be posted in each toilet room, directing atiention [0 e need to thoroughly wash hands after using the restroom ($13953.8) (b) No smoking signs shali ba posted in foad preparation,
lood storage, warewashig, and ulensi! slorage areas (113978) (e} Consumers shall e notifisd that clean tatiewars is to be used when they retum 10 self-servics areas such as salad bars and bulfets. (d) Any
food fecitty eonstrucied before January 1. 2004 vathout putilic tofle! fackities. shall prominently past @ Sigh wathin the food facdity in & public srea statiog that toilet fackties are not rovided (1137254,

144281 fo))

48, A person praposing o buikd o fermode & food facility shel submit plang for apocoval befors stanting any new conatuction of remodeling of any faclity for usa as a retsd food Tacifty, {144380}

48, A food taciiity shaff ne be opan hor busingss without 4 vald parmat, (1 1406T1D) 8 (o) 174381 (8], 114380

50, An enlereamant offios may impound food, squpment or ultensis that ars fiund I be unsanitacy of in diseepalr, (114389

§1. i amuminent heatfh hazard is foured, an enforcemment offer may terporaly suspand e pammit and order the food faciity imenediately dieaed, {19440, 114405)

ioh {113884 {a, b, ¢, d, f), 113988, 114580, 11406702, d, &, J), 11406812, b}, 144077, 1140891 {c), 114143 ()}
(11302

compounds s be storsd s
to coments.  Food st ;

acking matenal and food-contact surfaces, (114254, 114754.9, 114254.2)
e foor on eporoved shelving, (194047, 114049, {14081, 994083, 114055, 114067(h},

FHE

sarate from food
g at el

tensits,

gif-closing dogr. Todlsf sssua shall be provided in 2 permanently instailed dispenser at each
25 shalt be provided for palrens: in establishments with mors than 20,000 sq
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