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:

White Mountain Cafe

Permit # 000481

Address:

243 Main St., McCloud, CA 96057

Permit Holder:

Traci's Cafe LLC

Permit To Operate:
@ Valid O Mot Valid

Phone:

360-531-4910

Emal tracishirley17@gmail.com

Food Safety Certified Employee:
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RE-OPENING INSPECTION CONDUCTED THIS DATE

This facility is approved to open with the following conditions:

Refinish the wood countertops in the coffee bar area to address the exposed bare
wood. It must be smooth, durable, non-asorbent and cleanable.

Remove debris and sanitize the soda storage cabients.

Handwashing facilities in the bathrooms must provide warm water within 15 seconds,
with a minimum temperature of reaching 100 F.

Discontinue use of ice machine until it has been washed, rinsed, and sanitized
according to manufacturer instructions.

Wash and santize walls in the kitchen.
Deep clean filter/screens, stainless steal walls and flooring in the hood area.

The grease buildup on the exterior hood system must be cleaned immediately to ensure
compliance with the California Retail Food Code.

Remove dirt and debris in the hard to reach places on the floor.
Obtain Food Manager Certification within the next 60 days.
Install a self-closing device and sweeper on the restroom doors.

Address/repair the gap in the door that leads to the outside of the building. These doors
should close and seal to prevent potential insect and rodent access to the facility.

Obtain any necessary permits and licenses from all regulatory agencies with
jurisidictional oversight of this failicty.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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