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:

Multisite Management, LLC

Permit # 000357

Address:

735 N Main St, Yreka CA 96097

Permit Holder:

Multisite Management, LLC

Permit To Operate:
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Phone:

530-842-6539

E-mail 832@porters.us.com

Food Safety Certified Employee: N/A

Expiration Date:
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The marked items represent Health Code violations and must be corrected as follows:
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Signs
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Misc.

COMPLAINT INSPECTION CONDUCTED ON THIS DATE

Received a complaint that the facility has active rodent problem.

25) Observed no live/active rodent. However, observed evidence of rodent droppings
and partially eaten crackers on the floors, behind multiple kick stands, and hard to reach
places in the snack and candy aisle. The droppings are at least 3/4" in size and appears
to be visually dark and wet. Per management, facility has regular monthly pest control
service, with the last treatment conducted on 12/19/2024.

Maintain facility in cleanly manner and is constructed, equipped, maintained, and
operated to prevent the entrance and harborage of insects, rodents, insects, etc. Clean
and sanitize all shelves and can foods immediately. Dispose or destroy contaminated
foods with evidence of gnaw marks.

Only utilize rodenticides or pesticides that are specifically approved for use in a food
facility. Obtain professional pest control service within 7 business days.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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