
Facility Name:                   

Address:

Permit Holder: 

Phone: E-mail: 

Food Safety Certified Employee:

MAJ OUT COS

1 Food Temp.

2 Prep./ Service

3 Storage/ Disp.

4 Frozen Food

5 Pure Food

6 Reused Food

7 Transportation

8 Storage Fac.

9 Refrig. Units

10 Thermometer

11 Hazardous Mat.

12 Spoils

13 Wash/ Sanitize

14 Equip. Condition

15 Utensil Condition

16 Storage

17 Handwashing

18 Employee Hygiene

19 Employee Habits

20 Food Cert./ Card

21 Water

22 Cross Con.

23 Liquid Waste

24 Refuse

25 Rodents/ Insects

26 Animal/ Fowl

27 Ventilation

28 Doors

29 Floors

30 Walls - Ceilings

31 Toilet Fac.

32 Janitorial Fac.

33 Lighting

34 Clothing - Linen

35 Signs

36 Misc.

MAJ = Major violation OUT = Out of compliance COS = Corrected on-site 
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phone: (530) 841-2100, fax: (530) 841-4076

Expiration Date:

Permit To Operate:

Valid Not Valid

Yreka, California 96097

Food Program Official Inspection Report

Siskiyou County Community Development Department

Environmental Health Division

806 S. Main Street

The marked items represent Health Code violations and must be corrected as follows:

Permit #

Page 1 

Hi Lo Cafe 100160
88 S Weed Blvd, Weed CA 96094

Hi Lo Cafe
530-938-2904 Jeffery@sisdevco.com

Jeffery Pessoa 02/2027
                                        ROUTINE INSPECTION CONDUCTED THIS DATE
1) Observed many cold held food items throughout the facility greater than 41 F. Most of out of temperature foods were measured @ 50 F - 61 F. Hold cold food @ 41 F or colder. Voluntarily discarded.  THIRD NOTICE
1)Observed many hot held food items throughout the facility less than 135 F. Most out of temperature foods were measured 101 F - 115 F. Hold hot foods @ 135 F or hotter. Voluntarily discarded. THIRD NOTICE
2) Observed sausage and meat mix sitting stored on the counter @ 48 F. Hold cold food @ 41 F or colder. Employee moved containers to walk-in refrigerator. 
16) Observed To-Go containers not in original packaging next to the mechanical room with tiles missing from the ceiling and no door in between locations. 
8) Observed exposed wood shelving for storage of food in the downstairs food prep area. Shelving should be smooth, durable, cleanable and non-absorbent. Repair or replace ASAP. 
9) Observed cook line prep coolers failing to cold hold food resulting resulting in the above reference food violation. Repair or replace within the next 60 days. This has been a reoccurring issue. THIRD NOTICE
19) Observed personal items such as a phone and food from employees in food prep areas. Employee items need to be stored in a designated location. Items were removed and set in proper locations. 
29) Observed excessive build of food, dirt, and debris in hard to reach places throughout the entire facility. Clean floors immediately. SECOND NOTICE. 
36) A PERSON IN CHARGE needs to be present at this food facility and will be responsible for the operation of the food facility if a manager is not onsite. 
Future noncompliance will result in fines, an administrative hearing, and eventual permit revocation.
Reinspection fee assessed for non-compliance.

Jeffery Pessoa 4/25/2023
Alexa Roche 530-841-2117
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