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 Joint Community College District

Permit #
000430

Address:

800 College Ave, Weed CA

Permit Holder:

College of the Siskiyous

Permit To Operate:
@ Vvald O Not Vvalid

Phone:

530-938-5232

E-mail: Rgiordanengo@siskiyous.edu

Food Safety Certified Employee:

Teresa Moon-Moreno

Expiration Date:

06/2028

MAJ|OUT|COs The marked items represent Health Code violations and must be corrected as follows:
g |1 [Food Temp. ROUTINE INPSECTION CONDUCTED THIS DATE
§ 2 |Prep./ Service
g 3 |Storage/ Disp. 8) Observed onions stored on the ground within food storage area. Keep all food
£ | 4 |Frozen Food product 6" off the ground. Correct asap.
é 5 |Pure Food . . . .
A oy Eo— 14) Observed excessive build-up of dust on the pipe, above the prep table holding
= euse! 00 . . .
< utensils. Keep food free of contamination. Replace or clean asap.
7 |Transportation
o |8 [Storage Fac. X 28) Observed a gap in the backdoor entrance or exit without vermin or insect control.
& | 9 [Refrig. units Ensure facility is constructed, equipped, maintained, and operated to prevent the
g X : S
£ [10[thermometer entrance and harborage of vermin, rodents, and insects. Repair within 90 days.
o
Q . L. . .
s K Hazardous Mat 29) Observed damaged finishes (ie tiles, paint) along the walls, trims, below food-prep
12Spoils counter in the food prep and warewashing area. Ensure surfaces are cleanable,
o | 13|wash/ sanitize durable, non-absorbent, and smooth. Repair within 90 days.
=}
3 | 14|Equip. Condition )(
2 [15]utensil condition 30) Observed plaster or paint damage on walls in ware-washing and_food prep area.
= I ETY Pe Ensure all wall surfaces are smooth, durable, nonabsorbent, and easily cleanable.
- Repair within 90 days.
g 17 |Handwashing
g | 18[Employee Hygiene 30) Observed holes throughout the ceiling within the ware-washing and food prep area.
g | 19[Employee Habits Keep food free of contamination. Repair within 90 days.
w 20|Food Cert./ Card
@ |21|water
©
=< | 22|Cross Con.
% 23 |Liquid Waste
g 24 |Refuse
é 25|Rodents/ Insects
E 26 [Animal/ Fowl
27 | Ventilation
9 28|Doors X
£ | 29|Floors X
Q
& ]30|walls - Ceilings X
31 |Toilet Fac.
32 |Janitorial Fac.
33 |Lighting
¢ | 34|Clothing - Linen
(%]
S |35|signs
36 |Misc.

MAJ = Major violation

QUT = Out of compliance

COS = Corrected on-site
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Robin McSwain
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Chalyn Dewey
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8)  Observed onions stored on the ground within food storage area. Keep all food product 6" off the ground. Correct asap.

 

14)  Observed excessive build-up of dust on the pipe, above the prep table holding utensils. Keep food free of contamination. Replace or clean asap. 

 

28)  Observed a gap in the backdoor entrance or exit without vermin or insect control. Ensure facility is constructed, equipped, maintained, and operated to prevent the entrance and harborage of vermin, rodents, and insects. Repair within 90 days. 

 

29) Observed damaged finishes (ie tiles, paint) along the walls, trims, below food-prep counter in the food prep and warewashing area. Ensure surfaces are cleanable, durable, non-absorbent, and smooth.  Repair within 90 days.

 

30)  Observed plaster or paint damage on walls in ware-washing and food prep area. Ensure all wall surfaces are smooth, durable, nonabsorbent, and easily cleanable. Repair within 90 days.

 

30)  Observed holes throughout the ceiling within the ware-washing and food prep area. Keep food free of contamination. Repair within 90 days.
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