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:

3 J Truck Stop

Permit # 000087

Address:

338 Hwy A-12 Grenada, CA 96038

Permit Holder:

Grenada Oil Inc

Permit To Operate:

Xl vaid ] Not vaiid

Phone:

530-436-2208

E-mail o renadashell@gmail.com

Food Safety Certified Employee:

Expiration Date:

MAJ| OUT

COS

The marked items represent Health Code violations and must be corrected as follows:
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ROUTINE INSPECTION CONDUCTED ON THIS DATE

29) Observed food buildup on the floors and hard-to-reach places throughout the food
prep. Maintain facility in a clearly manner as to not attrract harborage of insects or
rodents and pose a public health hazard. Wash, clean, and santiize immediately.

30) Observed grease buildup on the walls behind the previous unapproved cooking
equipment. Prevent hazards and contamination by maintaining facility in a clean
manner. Wash, clean, and sanitize immediately.

14) Observed grease buildup on the ANSI/NSF approved air fryer. Maintain equipment
in a clean manner to minimize possible fire hazard. Deep clean and sanitize to
manufacturer specifications immediately.

20) Facility currently does not have a valid food safety manager. Obtain a food manager
certificate within 60 days.

25) Observed an excessive amount of flies in the facility. Ensure pest control is current
before this becomes a problem. Install an Air Gate or other vector control equipment as
soon as possible.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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