Division of Environmental Health
100 H Strest, Suite 100, Eureka CA 955014
707 445-6215 - Toll Free: 800-663-9241

Eax: 7041 5699 epvhealth@co . humbeldt.ca.us

Official Inspection Report

Food Facility

Daij

UBM Page 1 otQ‘

Ime In:

2300

Time Out:

g, 56?6’??4

Address City:
A5t Eyande Ave Avrta_
Permlt Explration Dﬁﬁﬁ Parmit Holder; Per it Category Type of Inspection:
Routine o Reinspection o Complaint o Consulalion a New Facility
@/{?@ o] /@ / :f S] /Mh} Mﬁ’g A/ /f)i"' XA} o Dilable Reinspection o Plan Review o Change of Cwner

See reverse side for the code sections and general requ:rements that correspond to each violation listed below.

ig "((

&/ﬂ &JA e s

In=In compliance N/O =Notobserved N/A = Not applicable [X = ltems not in compliance
MAJOR VIOLATIONS COS = Corrocted on-site  MAJ = Major violation OQUT = Qut of compliance
DEMONSTRATION OF KNOWLEDGE Cos | maJ | ouT | |PROTECTION FROM CONTAMINATION €08 [ MAJ | out
YNy | 01, Demonstration of knowledge 0 G In N/O (MIZ [13. Returned end reservics of food = O
-} At 02, Food safely cerfification, focd handler card compliance o | @A H/0 N/A [14. Food in good cordition: safe and unadulterated w ] &
food Safety M - - Exp. j In_N/O N/A {15, Food contact surfaces: clean and sanfizad 0 %}
Certifcation Name: JAJff ) ;; QAL g ote: \j4 ,fh/% Sanitizer Type: [ Chlorine £ Quaternary Ammonium [ Hot Water 467 Othér
FMRLOYEE HEALTH AND HYGIENIC PRACTICES ¥ » . )
03. Commuricable disease; reporting, restricions, and Sanlfizer Concentration: {ppm) Temp: °r
il exclusions o B B EQOD FROM APPROVED SQURCES
i InA Njo~ | 04, No discharge from eyes, nose, or moulh o o O [0 16. Food chtained from approved source o lo ]
P 05, Proser ealing, tasting, drinking, tobacco use o o In_ N/O 4TM&]17. Compliance with shell stock tags, cendltion, display 0|l ol o
PREVENTING CONTAMINATION BY HANDS In_N/O_@7A)| 18, Campliance with Gulf Qyster Regulations o | ol o
In &u&” T 08, Hands clean and properly washed; gloves used CONFORMWANCE WITH APPROVED PROCEDURES
properly e o a MIO NfA 119, Campliance with variance, speciafized process, o o A
I 07. Adequate handwash facililies sugplied and accessible o reduce oxygen packaging, HACGP plan
TIME AND TEMPERATURE RELATIONSHIPS CONSUMER ADVISORY
(‘@ N/O NIA | 08. Proper hot and cold holding temperatures (°F) N In A fﬁo%dzonsumer advisory provived for raw or undercooked | B
"'”’ Cold Temp / 36” Hot Temp HIGHLY SUSCEPTIBLE POPULATIONS
In N/ 19. Time as public health contre}; procedures and records i) [w] [u) In N/OFNIAY |21, Licensed Health Care Faciliies, public and private
in NA |10, Proper cooling methods ] u] ] Schools; prohibited foods not offered o H H
In I8} | 11, Proper cooking ime and temperatures o [u] o WATER, HOT WATER
In NIO 12. Froper reheating procedures for hat-holding [u} o a 22, Potable hot (120°F) and cold water available ﬁb
‘ In Temp ‘M=% EF X %\
LIQUID WASTE DISPOSAL - i N
[ 23, Sewage and wastewater properly disposed l o [o] o
MAERMIN
P [ 24, No rodents, Insects, birds, or animals [0 JTol o
MINOR VIOLATIONS -
SUPERVISION QuT
25, Person In charge present and performs dufies
PERSONAL CLEANLINESS
5. Personal cleanliness and hair resiraints [ PHYSICAL FACILITIES . our
GENERAL FOOD SAFETY REQUIREMENTS 41. Flumhbing: proper backflow devices
27. Approved thawing methods used; frozen food 42, Garbage and refuse properly disposed; facilities maintained
28, Food separated and protected : 43, Toilet facilities: properly constructed, supplied, cleaned
: : - 44, Premises; petsonal or cleaning ltems; vermin-proofing
20, Washing fruits and vegetablas
30. Toxic substances properly identified, storad, used PERMANENT FOOD FACILITIES '
FOOD STORAGE, DISPLAY, SERVICE 45. Flgor, walls, and callings: congtructad, maintained, clean
1. Food storags; food storage,containers identified 48, No unapproved private homes, living or sleeping guarters
32, Consumer self-service gG\JI:IeSndEE mt?fhilg;ls ENTS
32. Faod property ehefod and hongslly prosonted 48 STgr:s pogtedeasllnspection report avalable
EQUIPMENT, UTENSILS, LINENS : ]
34, Non-facd-contact surfaces clean COMPUANFE' ENFORCEMENT
35. Warewashing; installed, malntained, used. Adeguate Means fo measure sanifizer 49. Plan Review . _
36, Equipment and Utensils approved; installed, clean, good repair, and capacity 50. Valid Facllity Permit: expiration date, proper operation catagory
37, Equinmant, utensils and linens: storage and use 51. Impoundment _
38. Adequate venfilation and lighting, designated arees, use 52, Permit Suspension — F aml!ty Closed 2€
39, Thermometers provided and accurate Ralnspoction Fea Assessad: _§
40. Wiping cloths: properly used and stored
AB 1278, Single-Use foodware by customer request
Received Title: Reinspection Date:

Received by (priny-

Inspector ID;




THIS PAGE LI“TS THE APPLICABLE SECTIC
; ._ THE DEPARTM

BELOW ARE THE CORRESPONDiNG

'1N THE I’“RONT S'DE OF TH[S FOR_IV] RO
CH ITEM, UNLESS OTHERWISE, NOTED

ND REGULATIONS FOR THE VIOLATIONS LI' ;
ROM THE CALIFORNIA RETAIL: FOOD CODE
ENT rvrrw CITE ADDETIONAL SECTIGNS AS APE

CABLE. .-

bt

Demonsiiation ofkr’r'dwredge;'fod'dsaretyqerrrﬁcarronr- e

11394? - Sl
02, Food saféty certification, food handler card compliance, 113947.1- 1139475 113948
03‘3‘Communicable dlseaso reporimg restrictions, and exclusions.  [113949.1, 1139492 1139494 1439445, 113950 113973(a) 113975
04, No discharge from ayes, nose; or mouth.: 113074
05, Propar eating, tasting, drinking, tobaocous_é!'. 13677
06, Hands clean and properly washiad: gloves used properly. " [113652, 1139533, 113953.4; 113061, 118968, 113973
07. Adequate handwaish facifties stpplied and accessible: 113963, 113053.1, 113953.2, 114067(f) .
58, Proper ot and cold holding temperaturas (F). 113988, 113993 114037, 114343( ) SR
9. Tife as plibllc health control procedures and records ST 14000 ' ST :
50, Proper ¢ooling methods: . et 114002 1149021 T
114, Proper caoking time and temperatures =75 1114004; 114008, 114010
2. Proper feheating pragaduras for hot holdlng T lieA0n4, 114016
13:. Retirned and réserice’ of food, st (118078 i Rlal s R
B[R Foad in good condrton safe and unadulterated S {13061, 113976 113980 113982 113988 113993 114035 114041(3),1142543 : ' : i
15. Food contactsurfaces clean and sanrllzed -. i.::112?22(13)1%123?1211140992 114{}994 1140996 114{)997 114101 114105 114?09 114111 114113 114?i5(a c), 114117-
) 16.=_Food obtarned from approved solirce:” : : o 130805 114021-114031 114041(11) 114376 Humboldt Counly Code§512-4
B 7. Compliance with shell stock tags, oondlhon dlsplay T N14039-414630.5
18. Compliance wilh Gulf Oyster Regulationg. -+ S Tiﬂe 17 CA Code of Regulatrons §13675 {)A Heal!h and Sarety Code §114029
e Cpgg‘;p;;aigge:ggggfggff , speclazad process, feciced oxygen 1057 thagsn 4, 1144171144172, 144175, 144475, 77, 14419 1144193
00, Gaiisuer advisory providsd for rém r undercooked foods 14012 114993
217 Licenséd Health CareFacrirﬂes pdblrc and prr\rate Schools, A 11 4{}91 ; RN ST L _
: - prohibited foods: ‘not offered - ok fret
© |22, Patable hot (125°F) and cold wa{er avarlable : 11'3953(} 114099 2(})) 114163(a (3) 114‘%89 114192 1141921, 114195~
23. Sewage and wastawater properly disposed. 114187 O S
54, No rodents, Insacts, birds, or anlmals, =" 114259.1, 1142594 1142595
: 5. Parson in chiarge present arid performs dutiss.. . 113045; 113945.1, 1139841 114075(c)- -
" 6. Parsonal clsahiiness and halr restraints; ° “li3989; 113971, :
27, Approved {hawirig methiods useri frozen food. 14018, 114020 N N : i i
b8, Food separated and protacted, rraga4ra f),113986 114960 114067(a,d 5, ]),114069{a e, d).114077 1140391(9) 114143(:: e) B
129 Washing frulis and vegetables,: -~ Ti1d0g2:: ; L _ : i : S
" 130;, Taic substancés pioperly identrﬂed s[ored used S 114254, 1142541 1142542 R
- T, Food storage; fod storage contalners dentrﬂed Co [114047; 141049 114(}51 114053 114055 114067(h) 114059 }
' 132. Consumer self-servce. . : 7114063, 1140857 '
LRk Food propedy tabeled aiid honest!ypresented 1114087, 114088 114089 1140891(a b), 114090 1140931 114094 1140945 114377
54, Non-food-contact surfaces dlean.. - o al1a) ey
__ ??t_._mr:;ﬁf:g'ggm'::fa"ed maiained, used. Adeq”a‘e Me"‘“s ‘° 11406711, g), $34008; 114099.3, 140095, 114101{a) 1141011, 114101.2, 114103, 114407, rrrrzsra)
36. Equipment and Utensils approved rnstaled clean, good repair, 114130, 1141301 1141302 1141303 1141304 1141305 1141306 114132 414133 114137 114139 114153 114163 114365 5
. and capacity: . 114167, 114169, 114175, 114177, 114180, 114182 - -~
. g 3'.""._EqU|pment utensrls and Iinens siorageanduse 5 H:gggl‘ﬂﬂ%ﬁa(g,sb d, e], 1_14081 114119 114‘!21 114151 114172 114175 114179 114083 114185 1141852 1141853
138, Adequate ventlation and Irghtirrg,designated areas, use of e 114148, 114i491 1141492 1141493 114252 1542521
i |ag; Thermomalers provided and accurate. T 114987 B
* [é0. Wiplng tloths: properly used and s{ored : S0 114135, 1141854, 114185 3(d e}
AB1276. Single-Use. Fbodware'Accéssorl'es: =GN Public Regbuicss, Cads, Chiapter 5.2 e
- |41 Plurabing: progier backfow devicas. R AT 114190; 112192, 114193, 114193.4, 114199, 114201 114269
42, Garbage and reflise proparly diaposad; facilities marntamed 14244 114245: 114245.1; 1142452 1142453 1142454 1142455 1142455 1142457 2'
'L Toﬁet fac:lrdes proper!yconstructed supprred and cleaned 144250, 1182501, 144276 . i I Loy |
o R S - }mgg 114243{a'_b) 1255, 1142561 1142562 1142554 114257 1142571 114259 SRR R e
' 45, Floor walls and cerlrngs burlt mamta ned clean 5 a1 1a26s, 114268 1142681 114271 114272
" 46, Nounapproved prrvate homes Inrrng orsleeprng qu::rr‘rer 14285;-114286
s T e : o HA414R
s 137281, 114953, 11397&. 114381(e)"
T 5 [H4380 6 b
L 14067(b; c] 114331
Co B, Impo 03
- a2 Beri ; 1144_05.114409_




[i),i[.)&%r,:o i ?n-ymr
HealthaHuman

M‘é Services . .-,

Division of Environmental Health
100 H Sireet, Suite 100, Eureka CA 95501

Ofticial Inspection Report

Food Facility YTy
al ; } BTy o =y

707-445-6215 - Toll Free: 800-963-9241 Time In: 23&) Py
Time Out: gﬁog )
4
Address: - City:
Parmit Expiration Date: | Permit Holder: i : %e of Inspection; a
ouline o Relnspection & Complaint o Consulistion o New Facility
?ﬁ ﬂ /W ﬁ 5 17 AL ‘o 3liable Relnspaction o Plan Review o Change of Cvwner
44 -/ - £ A4 17
TEMPERATURE CONTROL NO PHF OO
Documentation required for all facilities with PHF
Temp Food Temp
Temp ProcessiHolding Temp Pracess/Holding Food Dlscarded
Type of Food P VJ(?Iﬁt)lon Location l?}\s;izdnet;i Type of Food (F) Viczlﬁl)[on Location {Amaunt)
- - 7
2 Wr&#d‘aa Stshs riée. pif £ L
! ! r e
| Nbs e 35
¥
CTIVE ACTIONS

OBSERVATIONS AND CORRE

&

84

Title: Reinspection Date:

Received By (print):

inspector [D:

lanld wwm%-

*The above major violations must be corrected by

assessed, as authorized by current County ardinance.

. A reinspection may be conducted and a reinspection fee of §
This fee may be waived if a mailed or faxed receipt or

other satisfactory documentation showing proof of the correction or repair is received prior to the compliance date. The local

building official may require a permit for above correction

s. Please contact the appropriate office for assistance.




BELOW ARE THE CORRESPONDING LAWS AND REGULATIONS FOR THE VIOLATIONS LISTED ON THE FRONT SIDE OF THIS FORM.
THIS PAGE LISTS THE APPLICABLE SECTIONS FROM THE CALIFORNIA RETAIL FOOD CODE FOR EACH ITEM, UNLESS OTHERWISE NOTED.
THE DEPARTMENT MAY CITE ADDITIONAL SECTIONS AS APPLICABLE.

b

. Demonstration of knowledge; food safety certification.

113947

02. Food safety certification, foad handler card compliance. 113947.1-113947.5, 113948

03. Communicable disease; reporting, restrictions, and exclusions.  [113949.1, 113949.2, 113949.4, 113848.5, 113950, 113973(a), 113975
04. No discharge from eyes, nose, or mouth. 113974

05. Proper ealing, tasting, drinking, lobacco use, 113977

06. Hands clean and properly washed; gloves used properly. 113952, 113953.3, 113953.4, 113961, 113968, 113973

. Adequate handwash facilities supplied and accessible.

113953, 113953.1, 113953.2, 114067(})

. Proper hot and cold holding temperatures (°F).

1113996, 113998, 114037, 114343(a)

, Time as public health control; procedures and records.

1114000

. Proper cooling methods.

114002, 114002.1

. Proper cooking time and temperatures.

114004, 114008, 114010

. Proper reheating procedures for hot-holding.

114014, 114016

. Returned and reservice of food.

114079

. Food in good condition; safe and unadulterated.

113967, 113976, 113980, 113982, 113988, 113990, 114035, 114041(a), 114254.3

. Food contact surfaces: clean and sanitized.

114097, 114089,1, 114099.2, 114099.4, 114099.6, 114099.7, 114101, 114105, 114109 11'4111 114113,114115(a, c), 114117,
114125(b), 114141

. Food obtained from approved source.

(113980, 114021-114031, 114041(b), 114376, Humboldt County Code § 512-4

17. Compliance with shell stock tags, condition, display. 114039-114039.5 \

18. Compliance with Gulf Oyster Regulations. ITitle 17 CA Code of Regulations §13675, CA Health and Safety Code §114029

19. Compliance with variance, specialized process, reduced 0XYG8N  \144057 114057.1, 114417, 114117.2, 114417.5, 1144176, 1144177, 114418 1144193
packaging, HACCP plan. 3

20. Consumer advisory provided for raw or undercooked foods. 114012, 114093

21, Liceqspd Health Care Facilities, public and private Schools; 114091
prohibited foods not offered ) Tim

22, Potable hot (120°F) and cold water available, [113953(c), 114089.2(b), 114163(a)(3), 114189, 114192, 114192.1,114195

23, Sewage and wastewater properly disposed. 114197

24,

No rodents, insects, birds, or animals.

114259.1, 114259.4,114259.5

25. Person in charge present and performs duties. 113945, 113945.1, 113984.1, 114075(c)

26. Personal cleanliness and hair restraints. 1113969, 113971

27, Approved thawing methods used; frozen food, 114018, 114020

28. Food separated and protected. [13984(a-f), 113986, 114060, 114067(a, d, e, ), 114069(a, ¢, d), 114077, 114089.1(c), 114143(0 €e)
29, Washing fruits and vegetables. 113992 ",

B0. Toxic substances properly identified, stored, used. 114254, 1142541, 114254.2

31. Food storage; food storage containers identified. 1114047, 141049, 114051, 114053, 114055, 114067(h), 114069(b)

32

Consumer self-service.

114063, 114065

33.

Food properly labeled-and honestly presented.

114087, 114088, 114089, 114089.1(a, b), 114090, 114093.1, 114094, 114094.5, 114377

34.

Non-food-contact surfaces clean.

114115(b)

35.

Warewashing: installed, maintained, used. Adequate Means to
measure sanitizer.

114067(f, g), 114099, 114099.3, 114099.5, 114101(a), 114101.1, 114101.2, 114103, 114107, 114125(a)

36.

Equipment-and Utensils approved installed, clean, good repair,
and capacity.

114130, 1141301, 114130.2, 1141303, 1141304, 114130.5; 114130.6, 114132, 114133 114137, 114139, 114153, 114163, 114165,
114167, 114169, 114175 114177, 114180, 114182 :

114074, 114075(a, b, d, e), 114081, 114119, 114121, 114161, 114172, 114178, 114179, 114083, 114185, 114185.2, 114185.3,

37. Equipment, utensils and linens: storage and use. 1141854, 114185.5

38. ‘Adequate ventilation and lighting, designated areas, use of. 114149, 114149.1, 114149.2, 114149 3,114252, 1142521

39. Thermometers provided and accurate. 114157, 114159

40. Wiping cloths: properly used and stored. 114135, 114185.1, 114185.3(d - )

AB 1276 CA Public Resources Code 42270 - 42273

41, Plumbing: proper backflow devices, 114171, 114190, 114192, 114193, 114193.1, 114199, 114201, 114269

42. Garbage and refuse properly disposed; facilities maintained. 14244, 114245, 1142451, 114245.2, 114245.3, 1142454, 1142455, 114245.6, 114245.7

43.

Toilet facilities: properly constructed, supplied, and cleaned.

114250, 114250.1, 114276

44.

Premises; personal or cleaning items; vermin-proofing.

114123, 114143(a, b), 114256, 114256.1, 114256.2, 114256.4, 114257, 11425?1 114259, 114259.2, 114259.3, 114279, 114281,
114282

45.

Floor, walls, and ceilings: built, mainlained, clean.

114143(d), 114266, 114268, 114268.1, 114271, 114272

46.

No unapproved private homes, living or sleeping quarters.

114285, 114286

47.

Vending machines

114145

48.

Signs posled, last inspection report available.

113725.1, 113953,5, 113978, 114381(e)

49.

Plan Review,

114380 (g, b)

50.

Valid Facility Permit: expiration date, proper operalion categary.

114067(b, c), 114381, 114387

51,

Impoundment.

114393

52.

Permit Suspension - Facility Closed

114405, 114409

“all.co humboldt ca usidhhs-files\ENVHREH ReésourcesiFormis In HouseiConsumer ProtectiontFoodiCal Code OIR p2 - 2022 does
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