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 Truck Stop

Permit # 000557

Address:

787 Montague Rd., Yreka, CA 96097

Permit Holder:

Yreka Properties LLC

Permit To Operate:
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Phone:

530-200-8954

Emal y rekatravelplaza@gmail.com

Food Safety Certified Employee:

Stacey Perryman

Expiration Date: 04/2028
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ROUTINE INSPECTION CONDUCTED ON THIS DATE

14) Observed a new Schaerer fresh coffee maker in the facility. Ensure all equipment
are preapproved by the department prior to purchase, installation, and use. Submit
manufacturer spec sheet for preapproval to: cdewey@co.siskiyou.ca.us.

9) Observed food build-up in the walk-in refrigerator. Maintain facility in a clean manner
at all times. Correct immediately.

25) 2ND NOTICE - Observed rodent droppings on the floors and hard to reach areas in
the back dry food and overstock liquor storage area. Maintain facility in cleanly manner
and is constructed, equipped, maintained, and operated to prevent the entrance and
harborage of insects, rodents, vermin, etc. Wash, clean, and sanitize all floors and
bottles that may have been contaminated within 14 days and/or obtain professional pest
control service.

A REINSPECTION FEE WILL BE ASSESSED FOR REPEAT VIOLATION.

15) Observed single-use utensils uncovered in the back storage area. Cover all utensils
when not in use or move all utensils into main facility once package is opened. Correct
asap.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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