Food Program Official Inspection Report

COMMUNITY DEVELOPMENT DEPARTMENT

ph: (530) 841-2100, fax: (530) 841-4076

SISKIYOU COUNTY

Environmental Health Division
806 S. Main Street
Yreka, California 96097

Permit Holder

Facility Name:
A 'ﬂ }Aé ﬁa@
Address:

flare

£l , C A

CMHC#/Aawo

a/mr ET4/48

C aK Marke] "

Permit To Operate:
DOvalid ONot Valid

Phone:

- Y6 7-S2A7¢~

E-mail:

Food Safety Certified Employee: J

w1y Mert

Expiration l?);é 7

MAJ

OUT|

cos|

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

Food Temp.

Prep./ Service

|Storage/ Disp.

Frozen Food

Aoutde i) coectron ovdie For/

Zhic dpte

]

|Pure Food

[Reused Food

Transportation

|Storage Fac.

/A Clegy MA’-—/A) Freezexs K

W o | o | W | =

Refrig. Units

S

Thermometer

-

Food Storage Protection Time/ Temp.

Hazardous Mat.

-
b

|Spoils

Lov/eks

=
w

Wash/ Sanitize

Equip. Condition

o

Utensil Condition

Uten./Equip.
Iy

-
o

Storage

-
]

Handwashing

Employee Hygiend

=
L=

Employee
=

Employee Habits

b
(=]

Food Cert./ Card

L=
-

Water

L
L]

Cross Con.

Liguid Waste

L+
-

Refuse

L]
w

Rodents/ Insects

Vermin Waste | Water
"
w

L5
-3

Animal/ Fowl

L
=1

Ventilation

L]
[

Doors

Floors

Facilities
g8

Walls - Ceilings

“

Toilet Fac.

W
L

Janitorial Fac.

=3
[ %]

Lighting

o
&

Clothing - Linen

g
=

W
o

Signs

36

Misc.

MAJ = Major vio]ntion
Received By

v\,’na Mosan

OUT = Qut of compliance

COS = Corrected on-site

Rcccivch v}

P/ F

REHS [?nm)_.z / ,/ Ta G_,ﬁ’d/(/ REHS (Sigrfatudg): ,4}

SG-GY 21/

GNP-107



