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:

Victor's

Permit # 000861

Address:

311 W Miner St. Yreka, CA 96097

Permit Holder:

Victor Rodriguez

Permit To Operate:

Xl vaid ] Not vaiid

Phone:

530-598-9086

E-mail:

N/A

Food Safety Certified Employee:

Cynthia Rodriguez

Expiration Date: 03/2025

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

: 1 |Food Temp.
= > - ROUTINE INSPECTION CONDUCTED THIS DATE
o Prep./ Service XX
EE‘S 3 |storage/ Disp. X | X
| 4 |Frozen Food 2) 2nd Notice - Observed the cup handle touching salt in bulk food storage. Prevent
c 4 & 4 % . .
S | 5 |Pure Food contaminating food by storing handle above food or in a separate container that is
g 6 |Reused Food washed and sanitized daily. Corrected onsite.
o )

. R 3) Observed raw ground beef stored next to ready-to-eat (RTE) food in the double door
o 8 |Storage Fac. reach-in refrigerator. Store raw meat below RTE food. Corrected during inspection.
@ 9 |Refrig. Units
[=]
& | 10{Thermometer 11) 2nd Notice - Observed working spray bottles stored below dishwasher unlabeled.
§ 11 |Hazardous Mat. X | x| Ensure all spray bottles are marked or labeled with a common name. Corrected onsite.
(18

12 |spoil

- e — < 13) Observed numerous used and wet wipe cloths stored on the prep table. Observed

g |18 ik ol Oppm sanitizer on wipe cloths stored on kitchen prep table and 50ppm chlorine sanitizer
@ |34 |Equip Gondiion on wipe cloths stored at front station counter. Ensure wiping cloths used repeatedly are
5 15 |Utensil Condition held in a sanitizing solution of an approved concentration. Correct immediately.
2 |16 Storage

17 | rangwasning 20) Observed the listed Food Manager Certificate has expired. Renew or obtain a valid
§ PTI Fe——————— Food Manager Certificate within 60 days. Maintain a copy of certificate onsite.
9 - Note: Next in-person food course is in Oct 2025. Contact Tamy Howerton to enroll in
£ [19]Employee Habits course: 530-598-9509. Accredited ANSI online course is acceptable.

20 |Food Cert./ Card p.¢
& | 21|water 20) Observed the cook (name Victor Rodriguez) does not have a Food Handler Card
§ 22|cross con. (FHC). All employees that handles food must obtain FHC within 30 days of hire. Obtain
2 [ 23[tiquia waste card within 30 day. Maintain a copy of FHC onsite.
§ 24 |Refuse
£ [25[Rodents! Insects
= | 26 |Animal/ Fow! Future non-compliance will result in reinspection fees, administrative hearing, and

27 |ventilation potential permit revocation.
o | 28|Doors
[1}]
= | 29(Fioors
E 30|walls - Ceilings

31 |Toilet Fac.

32 |Janitorial Fac.

33 |Lighting
G 34 |Clothing - Linen
§ 35|signs

36 |Misc.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site

Received By (Print):

Lisa Hottendorf

Received by (Signature): ate:
09/11/2025

REHS (Print):

Chalyn Dewey

REHS (Signature): Phon

K
530-841-2112

Page 1

Last modified 4/12/2023




Facility Name: Victor's

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

Received By (Print): Received by (Signature): Date:
Lisa Hottendorf 09/11/2025
REHS (Print): REHS (Signature): Phone:
Chalyn Dewey 530-841-2112

Page 2




Facility Name: Victor's

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

Received By (Print): Received by (Signature): Date:
Lisa Hottendorf 09/11/2025
REHS (Print): REHS (Signature): Phone:
Chalyn Dewey 530-841-2112

Page 3




Facility Name: ket

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