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:

Yreka Chevron

Permit # 000490

Address:

200 N Main St., Yreka, CA 96097

Permit Holder:

Mountain Counties Supply

Permit To Operate:

Xl vaid ] Not vaiid

Phone:

530-842-6882

Emall yrekachevron@mtcounties.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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ROUTINE INSPECTION CONDUCTED THIS DATE

14) 2ND NOTICE - Observed an unapproved, not ANSI certified Vevor ice cream
machine stored on the self-service counter. An "out of order” sign is displayed on the
front panel, but hose is still connected to a valve. Disconnect all connected valves and
move ice machine into storage immediately.

14) Observed black slimy buildup on the splash shield inside the ice machine. Prevent
cross contaminating ice by maintaining equipment in a clean manner at all times.
Discontinue use, dispose all ice, and wash and sanitize inside ice bin according to
manufacturer instruction.

28) 2ND NOTICE - Observed the back door entrance wide open. Ensure doors are
closed at all times to prevent entrances of vermin, insects, or other external
contaminants. Corrected onsite.

A REINSPECTION FEE WILL BE ASSESSED TO FUTURE REPEAT NON-
COMPLIANCE.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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