e 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 N . Permit #
aclty Name: \/ictor's 000861
AddIess: 341 W Miner St. Yreka, CA 96097
Permit Holder: Permit To Operate:
Victor Rodriguez @ Valid QO Mot Valid
Phone:  530-598-9086 Emall N/A
Food Safety Certified Employee: Cynthia Rodriguez Expiration Date: 03/2025
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
o Prep./ Service XX
g |3 [Slevge Dip. X 2) Observed meat thawing on the prep table next to the prep sink. Use one of the
ii 4 |Frozen Food following approved thawing methods: in refrigerator, in running water at or below 70F
S | 5 |Pure Food and for a period not to exceed 2 hours, in microwave and immediately prepared, and as
g 6 |Reused Food part of the cooking process. Corrected onsite.
o )
I | Hel gl 3) Observed raw meats and eggs stored above or next to ready-to-eat foods in the
o |3 |Storage Fac. reach-in and walk-in refrigerator. Store ready-to-eat foods above raw foods. Correct
€ | 9 |Refrig. nits immediately.
% 10 | Thermometer
8 [11]|Hazardous mat X 3) Observed bulk bean bags stored on the ground in the back storage area. Ensure food
“ 2 Spoils is stored atleast 6" off the floor. Correct immediately.
& |13 S X 11) Observed a spray bottle in the back storage area unmarked. Ensure all spray bottles
@ |34 |Equip Gondiion are marked or labeled with a common name. Correct immediately.
¢ | 15|utensil Condition
2 |16]storage 19) Observed employee's phone, mechanical tools, and personal blender stored on top
17 |Hanawasting of grinder and prep tables. Store personal belongings and tools in designated area
] = where contamination of food and equipment cannot occur. Corrected onsite.
_?-; 18 |Employee Hygiene
o :
£ [19]Employee Habits X | X | 25) Observed rodent droppings in the farthest back storage area. Maintain facility in a
20 {Food Cert/ Card cleanly manner at all times. Clean and sanitize immediate.
& | 21|water
§ 29| cross con. 36) Observed non-employees (consumers) sitting on a chair in the food preparation
© [23[Lau area. Consumer's access are allowed in the food preparation area if there is at least a 3
= iquid Waste A 5 4 i
E feet separation space from approved food prep area. Separation of space requires a rail
= euee or wall at least 3 feet high. Corrected during inspection.
£ [25[Rodents! Insects p.¢
2 | 26|Animal Fowl
27 |ventilation
o | 28|Doors
ig 29 |Floors ili i i
S NOTE: Issued "Facility Inspection Notice" form.
& | 30|walls - Ceilings
31 |Toilet Fac.
32 |Janitorial Fac.
33 |Lighting
%,.,5 34 |Clothing - Linen
= | 35|signs
36 |Misc. X[ X
MAJ = Major violation QUT = QOut of compliance COS = Corrected on-site
Received By (Print). . Received by (Signature): Date:
Victor Rodriguez 09/27/2024
REHS (Print): REHS (Signature): Phone:
Chalyn Dewey 530-841-2112
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