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

— : Permit #
FaciltyName: g )RGER KING- YREKA ™" 000169
Address: 1 803 FORT JONES RD. YREKA, CA 96097
Permit Holder: Permit To Operate:
GHAI MANAGEMENT @ Valid O Not valid
Phone: - 530-842-2111 Emall BK4551@GHAIMANAGEMENT.COM
Food Safety Certified Employee: IZAAK HANS Expiration Date: 10/2026
MAJ|OUT|COs The marked items represent Health Code violations and must be corrected as follows:
a 1 |Food Temp.
E [ , ROUTINE INSPECTION CONDUCTED THIS DATE
|9 Prep./ Service
o | 3 |Storagel Disp. X 3) Observed patties opened and uncovered in walk-in freezer. Keep all food cover and
E 4 |Frozen Food protected from contaminants. Correct asap.
8 5 |Pure Food
§ 6 |Reused Food 14) Observed excessive build-up of grease and dirt on the filter under the hood of the
g ) boiler. Observed a back-fire of flame shooting out and up of the boiler. Equipment shall
7 |Transportation . . . . X
be kept clean, fully operative, and in good repair. Correct immediately.
° 8 |Storage Fac.
§ 9 [Refrig. Units X 9, 14) Observed a build-up of ice on the trim the walk-in freezer, and reach-in freezer
&» | 10[Thermometer near fryer. Maintain these units to be fully operative and in good repair. Correct asap.
§ 11 |Hazardous Mat. . . . .
T 2ls00 14) Observed broken trim around the doors of both the walk-in refrigeration and freezer.
poils . . . -
All food contact surface area should be serviceable and easily cleanable. Repair within
o | 13|wash/ Sanitize 90 d
g ays.
& | 14 |Equip. Condition X
£ | 15|utensil Condition 14) Observed a bucket to collect liquid underneath the cabinet of the consumer's self-
5 [1s Storage service soda machine. Repair plumbing and correct asap.
17 |Handwashi . . . .
8; ) E:]n I:va; :g — 24) Observed the lid opened in the refuse area in the back of the facility. Cover the
2 poyee s refuse at all times to prevent harborage of insects or flies. Correct immediately.
IS 19 |Employee Habits
L
20 [Food Cert./ Card 29) Observed damage tiles next to the floor sink of the pass-thru window, on the walls
& |21|water behind the cashier station and walls adjacent to frying area.Ensure all surfaces is
§ 22| cross Con. smooth, easily cleanable, durable in construction. Correct within 90 days.
2 | 23|Liquid - .
3 ) :qfu' Hoske X 30) Observed a hole to the ceiling above. Ensure ceiling adequately prevents the
= else entrance of vermins or contamination of food. Correct within 90 days.
é 25|Rodents/ Insects
2 [26]Animal/ Fowl 29, 30) Observed excessive gresae and dirt buildup on floors, walls, equipment, and in
27 [Ventilation hard to reach places. Maintain all facility and equipment in a cleanly manner at all times.
9 28|Doors
£ | 29|Floors X
Q
& | 30|walls - Ceilings X
31 |Toilet Fac.
32 |Janitorial Fac.
33 |Lighting
8 34 |Clothing - Linen
S |35|signs
36 |Misc.
MAJ = Major violation QUT = Out of compliance COS = Corrected on-site
Received By (Print): Received by (Signature): Date:
MARCELLA PIERCE 10/3/2023
REHS (Print): REHS (Signature): Phone:
Chalyn Dewey 530-841-2112
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	Narrative1:                         ROUTINE INSPECTION CONDUCTED THIS DATE
 
 3)  Observed patties opened and uncovered in walk-in freezer. Keep all food cover and protected from contaminants. Correct asap.
 
14)  Observed excessive build-up of grease and dirt on the filter under the hood of the boiler. Observed a back-fire of flame shooting out and up of the boiler. Equipment shall be kept clean, fully operative, and in good repair. Correct immediately. 
 
 9, 14)  Observed a build-up of ice on the trim the walk-in freezer, and reach-in freezer near fryer. Maintain these units to be fully operative and in good repair. Correct asap. 
 
14)  Observed broken trim around the doors of both the walk-in refrigeration and freezer. All food contact surface area should be serviceable and easily cleanable. Repair within 90 days. 
 
14)  Observed a bucket to collect liquid underneath the cabinet of the consumer's self-service soda machine. Repair plumbing and correct asap. 
 
24)  Observed the lid opened in the refuse area in the back of the facility. Cover the refuse at all times to prevent harborage of insects or flies. Correct immediately. 
 
 29) Observed damage tiles next to the floor sink of the pass-thru window, on the walls behind the cashier station and walls adjacent to frying area.Ensure all surfaces is smooth, easily cleanable, durable in construction. Correct within 90 days.
 
30)  Observed a hole to the ceiling above. Ensure ceiling adequately prevents the entrance of vermins or contamination of food. Correct within 90 days. 
 
29, 30)  Observed excessive gresae and dirt buildup on floors, walls, equipment, and in hard to reach places. Maintain all facility and equipment in a cleanly manner at all times. 
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