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:

Siskiyou Food Mart Valero

Permit # 000429

Address:

1802 Fort Jones Rd., Yreka, CA 96097

Permit Holder:

Dennis Erickson

Permit To Operate:

Xl vaid ] Not vaiid

Phone:

530-842-3085

E-mail yebbie@ericksonoil.net

Food Safety Certified Employee: Wendy Whittaker

Expiration Date: 11/2024
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The marked items represent Health Code violations and must be corrected as follows:
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Refrig. Units

10
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33 |Lighting
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Clothing - Linen

Misc.

35|signs

36 |Misc.

ROUTINE INSPECTION CONDUCTED ON THIS DATE

3) Observed raw chicken stored above and next to ready-to-eat foods in the Frigidaire
reach-in refrigerator. Store ready-to-eat foods above raw foods and on separate shelves.
Correct immediately.

3) Observed boxes of frozen chicken stored on the ground in the walk-in freezer. Store
all foods at least 6" off the floor. Corrected during inspection.

14) Observed dust and grease buildup on the ansul of the exhaust hood in the kitchen.
Maintain unit in a clean manner and fully serviceable. 2ND NOTICE.

14, 30) Observed dust build-up on the walls behind the warewashing sinks/fryer area
and paper-towel dispenser in the kitchen. Observed numerous dead ants in the cabinet
below self-serve soda station. Maintain facility in clean condition at all times and not a
source of contamination. Clean and sanitize immediately. 2ND NOTICE.

A REINSPECTION WILL BE ACCESSED FOR NON-COMPLIANCE TO REPEATED
VIOLATIONS.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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