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: Permit #
Y Yaks Shack
Address:
Shasta Blvd., Mount Shasta, CA, 96067
Permit Holder: . Permit To Operate:
Aliyssa Williams QO vald O Not Valid
Phone: E-mail: . .
"% 530-503-0656 ma - awilliams26@icloud.com
Food Safety Certified Employee: Morgan Ostergeren Expiration Date: 11/2025
MAJ| OUT| COS The marked items represent Health Code violations and must be corrected as follows:
. 1 |Food Temp.
% 2 [Fron Semics ROUTINE INSPECTION CONDUCTED THIS DATE
8 .
g |3 |Storage/ Disp. X 3) Observed containers of food stored on the floor of walk-in coolers. Store all food at
= | 4 |Frozen Food least 6" off the ground. Correct asap.
8 5 |Pure Food
o . . . . .
£ | 6 |Reused Food 29) Observed excessive build-up on the floors of the walk-in freezer. Maintain all floors
© [ 7 [rransportation in a clean and serviceable manner. Clean asap.
8 |Storage Fac. i . . .
g o 29) Observed floor coverings in front of baking room door is worn through the plywood
s ong. e below. Facility has a contractor scheduled to repair the floor in the next month.
o | 10|Thermometer
e
§ 11 |Hazardous Mat. 23) Observed evidence that wastewater and food was discharged into and out of an
12|Spoils external drainage system not designed to handle this type of waste. Discontinue the
s | 13|wash/ sanitize use of this drain for wastewater discharge and clean the spill that is currently present,
ué} 14 |Equip. Condition within 3 days.
c } " .
g 15]Utensil Condition 24) Observed excessive trash, grease, and other waste generated by the restaurant
16 [Storage saturating the areas around the outside trash cans. Clean all the refuse and grease up
9 17 |Handwashing surrounding the trash enclosure, and maintain this area in a cleanly manner.
3 | 18[Employee Hygiene Recommend adding a lock to secure the dumpsters to avoid unauthorized use.
g‘ 19 |Employee Habits
W T50]Food cert/ Card 24) Observed the lids of the dumpsters open and allowing birds, flies, and possible other
5 |21 |water vermin access to the waste stored within them. The lids must remain closed at all times
g 22 cross Gon to prevent the harborage of rodents and insects.
] iqui . - . .
? 23|Liquid Waste X 25) Observed less than 10 flies throughout the facility. Ensure that the wind curtains
S | 24|Refuse X installed above the door are unblocked, to aid in preventing insect access to the facility.
g 25 |Rodents/ Insects X
2 [26]anima Fow Note: Facility is operating without a current permit. Obtain a current permit within 7
27 [Ventiiation days to avoid future fees or closure.
2 28 |Doors
£ | 29|Floors X
[}
& | 30|walls - Ceilings
31 |Toilet Fac.
32 |Janitorial Fac.
33 |Lighting
¢ | 34[Clothing - Linen <
(2]
S | 35|signs
36 |Misc.

= o, N
MAJ = Major violation OUT = Out of compliance cos=LCorreftedpn-gite /) \
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Alyssa Williams 07/11/2023
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530-841-2114
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Rick Florendo
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	Narrative1:                 ROUTINE INSPECTION CONDUCTED THIS DATE
 
3) Observed containers of food stored on the floor of walk-in coolers.   Store all food at least 6" off the ground.  Correct asap.
 
29) Observed excessive build-up on the floors of the walk-in freezer.  Maintain all floors in a clean and serviceable manner.  Clean asap.
 
29) Observed floor coverings in front of baking room door is worn through the plywood below.  Facility has a contractor scheduled to repair the floor in the next month.
 
23)  Observed evidence that wastewater and food was discharged into and out of an external drainage system not designed to handle this type of waste.   Discontinue the use of this drain for wastewater discharge and clean the spill that is currently present, within 3 days.
 
24) Observed excessive trash, grease, and other waste generated by the restaurant saturating the areas around the outside trash cans.   Clean all the refuse and grease up surrounding the trash enclosure, and maintain this area in a cleanly manner.  Recommend adding a lock to secure the dumpsters to avoid unauthorized use.  
 
24) Observed the lids of the dumpsters open and allowing birds, flies, and possible other vermin access to the waste stored within them.   The lids must remain closed at all times to prevent the harborage of rodents and insects.   
 
25) Observed less than 10 flies throughout the facility.  Ensure that the wind curtains installed above the door are unblocked, to aid in preventing insect access to the facility.
 
Note:  Facility is operating without a current permit.  Obtain a current permit within 7 days to avoid future fees or closure.
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