e 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

raclyName: peDonald's #4578- Yreka "™ 000320

Address: 1806 Fort Jones Rd. Yreka, CA 96097

Permit Holder: Permit To Operate:
Daniel Turner Xl vaid ] Not vaiid

Phone: - 530.842-5179 Emal: samantha.Ferguson@mcdbeau.me

Food Safety Certified Employee: Samantha Ferguson Expiration Date: 09/2027

MAJ|OUT|COS The marked items represent Health Code violations and must be corrected as follows:

Food Temp. p. ¢

COMPLAINT INSPECTION CONDUCTED THIS DATE

Prep./ Service

Storage/ Disp.

Frozen Food The purpose of this visit is to conduct a complaint inspection. The complainant has
Pure Food purchased double quarter cheeseburgers on two separate visits. Burgers were warm
Reused Food and cheese were not melted on patties. The following observations were noted:

Protection Time/ Temp.

Transportation

|~ ||| W] =

Around 06/25/2025, station 5 clam grill equipment have had a maintenance repair.
During a food safety test run, it was discovered 2 of 3 batch cooks showed undercooked
REmg. Inits beef patties. Observed patties coming off the clam grill into the assembly line measuring
Thermometer at 170F.

Storage Fac.

w

—
Y

Hazardous Mat.

Food Storage
=

1) Observed patties in hot holder at 128F. Hold hot foods at 135F or hotter. Voluntarily
discarded.

i
[R%]

Spoils

e
[¥%]

Wash/ Sanitize

14 | Equig Crickisee 1) Observed quarter patties immediately removed from clam cooking equipment at
15 |Utensil Condition 145F. Ensure comminuted meat or beef patties is cooked with internal temperature of
16 |storage 155F for 15secs. Voluntarily discarded.

Uten./Equip.

17 |Handwashing

19) Observed temperature mentioned above occurred because employee failed to scrap
the bottom and top of clam shell. Ensure employee scraps clam in between each cook

19 |Employee Habits X cycle as outlined by corporate food safety operating procedures.
20 |Food Cert./ Card

18 |Employee Hygiene

Employee

21 |water
22 |Cross Con.

23 |Liquid Waste
24 |Refuse

25|Rodents/ Insects
26 [Animal/ Fowl

Vermin | Waste | Water

27 |ventilation
28 |Doors

29 |Floors
30|walls - Ceilings

Facilities

31 |Toilet Fac.
32 |Janitorial Fac.

33 |Lighting

34 |Clothing - Linen

Misc.

35|signs
36 |Misc.

MAJ = Major violation QUT = QOut of compliance COS = Corrected on-site

Received By (Print): Received by (Signature): Date:
Tommy Armstrong 06/27/2025

REHS (Print): REHS (Signature): Phone:
Chalyn Dewey 530-841-2112
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Facility Name:. oy (e 578 Yicka

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

Received By (Print): Received by (Signature): Date:
Tommy Armstrong 06/27/2025
REHS (Print): REHS (Signature): Phone:
Chalyn Dewey 530-841-2112
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Facility Name: o, 5. 56 84578 Vieka

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

Received By (Print): Received by (Signature): Date:
Tommy Armstrong 06/27/2025
REHS (Print): REHS (Signature): Phone:
Chalyn Dewey 530-841-2112
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Facility Name: ;o o1d's #4578- Yreka

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

Received By (Print): Received by (Signature): Date:
Tommy Armstrong 06/27/2025
REHS (Print): REHS (Signature): Phone:
Chalyn Dewey 530-841-2112
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