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:

Puerto Vallarta

Permit # 000380

Address:

102 Monatgue Rd. Yreka CA 96097

Permit Holder:

Santiago Rodriguez

Permit To Operate:

Xl vaid ] Not vaiid

Phone:

530-842-2257

Emal dominic.rodriguez1223@gmail.com

Food Safety Certified Employee: Tami Gamache

Expiration Date: 08/2028

MAJ|OUT|COS The marked items represent Health Code violations and must be corrected as follows:
: 1 |Food Temp.
= > - ROUTINE INSPECTION CONDUCTED ON THIS DATE
o Prep./ Service XX
EE‘S 3 |Storage/ Disp.
ii 4 |Frozen Food 2, 19) Observed a trash can used as a temporary prep table at the prep area. Observed
S | 5 |Pure Food an employee actively chopping bell peppers and immediately placing food in food
[%5] . =
2 | 6 |reused Food container stored on the trash can. The surface of a trash can is not approved for food
x [7 T prep and is not cleaned or sanitized daily. Utilize equipment approved for food prep.
s = Wash, clean, and sanitize food container before use. Food voluntarily discarded.
orage rac.
[1h]
E 9 |Refrig. Units 12) Observed mold growth on mole stored in reach-in cooler in the food prep area.
& | 10{Thermometer Ensure all foods prepped and served are free of contaminants/adulteration. Voluntarily
el 2
8 | 11|Hazardous Mat. discarded.
(18
12 | Spoils o : ; L 2
13 — § X 13) Facility does not have chlorine test strips. Utilize test strips to measure proper
g ik ol chlorine sanitizer concentration (ie 50ppm at dishwasher, and 100ppm at sani-bucket)
@ |34 |Equip Gondiion Obtain chlorine test strips ASAP.
¢ | 15|utensil Condition
@
2 |16]storage 19) O_bserved an employee _s.weeping the flopr and returning to food prep wit_hout
17 | rangwasning washing hands before donning gloves. Practice safe food handling by ensuring
] - employee washes hands after engaging in activities that contaminates the hands and
> | 18 |Employee Hygiene : : : ;
9 before donning gloves. Corrected during inspection.
£ | 19|Employee Habits X
L
20|Food Cert/ Card 28) Observed a large gap above the back entrance security door that is sufficient in size
& | 21|water for vermin, insects, rodents, or dust to enter. Ensure all doors are tight fitting so that the
§ 22|cross con. harborage of insects, rodents, or vermin is prevented. Repair or correct within 90 days.
% 23 |Liquid Waste
= | 24|Refuse
E 25 |Rodents/ Insects NOTE- Continue to working on non-compliance noted on previous inspection report.
£ | 26 |Animal/ Fowl
27 |ventilation
p 28 |Doors p-¢
= | 29(Fioors
[5]
& | 30|walls - Ceilings
31 |Toilet Fac.
32 |Janitorial Fac.
33 |Lighting
%,.,5 34 |Clothing - Linen
= | 35|signs
36 |Misc.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site

Received By (Print):

Tami Gamache

Received by (Signature): ate:
08/13/2025

REHS (Print):

Chalyn Dewey

REHS (Signature): Phon

K
530-841-2112
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