
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 

Dunsmuir Chevron - Stagestop 000435

4929 Dunsmuir Ave, Dunsmuir, CA, 96025

Weed Chevron

530-235-2461 dunsmuir@mtcounties.com

                ROUTINE INSPECTION CONDUCTED THIS DATE 
  
2)  Observed hot dog roller utilized to prepare foods in the Mop Room/Storage area.  
This is not an approved preparation area.  Discontinue use of this equipment in this 
area. 
Note:  The facility has undergone a remodel.  Plans were never submitted to this 
department for review, and nor was the remodel approved.  The relocation of the food 
preparation area is NOT APPROVED at this time. 
  
3) Observed donuts stored in the beer cooler unprotected from possible sources of 
contamination.  Cover all stored food.   Correct immediately. 
  
3) Observed boxes of soda syrup stored under the drain pipes of the 3-comp sink.  
Store all food in an approved storage area that is at least 6" off the ground, and in a 
location that is not going to potentially contaminate the food.  Food may never be stored 
under sewage drain pipes. 
  
3) Observe boxes of Oreo Cookies stored on the ground in the back storage area.  
Store all food at least 6" off the ground.  Correct immediately. 
  
13) Observed soda syrup leaking all over the shelving of the cabinet at the soda 
machine service area.   Keep all shelving clean and sanitized to prevent the attraction of 
rodents and other insects or vermin.  Clean asap. 
  
14) Observed internal parts of the ice machine is broken.  Maintain all equipment as to 
be serviceable and in good repair.  Repair within 30 days.  3RD NOTICE.  Reinspection 
fee charge for non-compliance. 
  
14) Observed the installation of a new refrigeration unit, and new fryer.  Get 
pre-approval from this department for the installation of ANY new equipment.  Facility 
may not use this equipment at this time.   Contact this department prior to installing new 
equipment, and get approval for any menu change.   This fryer is not approved for 
operation without proper review and any food preparation must be performed in 
approved food preparation areas only.   Remove equipment immediately, or submit a 
plan for the use of this equipment.  (This may require a plan check to ensure that a 
proper food preparation area is available for this operation). 
  
20) Obtain a current food manager certification within 60 days.

06/26/2023

Rick Florendo 530-841-2114
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