Food Program Official Inspection Report

Siskiyou County Community Development Department
Environmental Health Division
806 S. Main Street
Yreka, California 96097
phone: (530) 841-2100, fax: (530) 841-4076

Facility Name:

Thai Lao Cuisine

Permit #

Address:

55 N. Weed Blvd, Weed, CA 96094

Permit Holder:

William Keomorakoth
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thai.lao.cuisine@gmail.com
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ROUTINE INSPECTION CONDUCTED THIS DATE

1) Observed raw chicken, in the process of being prepped, measured at 58 degrees F.
Keep all cold food at 41 degrees F and hot food at 135 degrees F or hotter. Food
voluntarily discarded.

2) Observed chicken and shellfish thawing in containers of water. Utilize one of the four
approved methods of thawing: in the refrigerator, under cold running water, in the
microwave and cooked immediately after, or in the cooking process. Food was moved
to the refrigerator.

3) Observed raw chicken stored next to broccoli in the deli prep cooler. Keep a clear
separation of raw foods and ready to eat foods. Store raw meats below all other foods.
Rearrange food storage in the deli prep cooler immediately.

20) Facility has a current food manager certificate, but it was not available for
inspection. Keep a copy of the current food manager certificate at the facility so that it is
available for inspection at all times.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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Facility Name: Thai Lao Cuisine

The marked items represent Health Code violations and must be corrected as follows:
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	Narrative1:                         ROUTINE INSPECTION CONDUCTED THIS DATE
 
1) Observed raw chicken, in the process of being prepped, measured at 58 degrees F.  Keep all cold food at 41 degrees F and hot food at 135 degrees F or hotter.  Food voluntarily discarded.
 
2) Observed chicken and shellfish thawing in containers of water.  Utilize one of the four approved methods of thawing:  in the refrigerator, under cold running water, in the microwave and cooked immediately after, or in the cooking process.  Food was moved to the refrigerator.
 
3) Observed raw chicken stored next to broccoli in the deli prep cooler.  Keep a clear separation of raw foods and ready to eat foods.  Store raw meats below all other foods.  Rearrange food storage in the deli prep cooler immediately.   
 
 20) Facility has a current food manager certificate, but it was not available for inspection.  Keep a copy of the current food manager certificate at the facility so that it is available for inspection at all times.
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