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:

Josefina's Taqueria

Permit # 000774

Address:

1009 S Main St., Yreka, CA 96097

Permit Holder:

Erick Felix

Permit To Operate:

Xl vaid ] Not vaiid

Phone:

530-643-8095

E-mail josefinastaqueriaca@gmail.com

Food Safety Certified Employee: Josefina Arredondo

Expiration Date: 06/2029
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The marked items represent Health Code violations and must be corrected as follows:
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ROUTINE INSPECTION CONDUCTED THIS DATE

13) Observed sanitizer spray bottle stored at warewashing area holding a concentration
of greater than 200ppm chlorine. Ensure sanitizer concentration measures at 100ppm
chlorine or 200ppm QAC. Utilize test strips to measure concentration before use or
storage. Repair or correct immediately.

13) Observed working wash cloths stored on the prep table. Observed no sani-bucket
utilized in the food prep area. Facility is currently sharing sani-bucket stored at the front
service station that is not easily accessible for use. Ensure a sani-bucket is stationed in
food prep area and store all working wash cloths in sani-bucket with solution when not in
use. Correct immediately.

27) Observed the ventilation or exhaust system not operating in the women restroom.
Ensure toilet rooms are vented outside by means of a light-switch-activated exhaust fan
consistent with local building code requirements. Repair within 90 days.

29) Observed food and grease buildup on the floors and hard to reach areas below
cooking equipment or area. Maintain facility in a clean manner at all times.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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