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:

Happy Camp High School

Permit # 000252

Address:

243 Indian Creek Rd, Happy Camp CA

Permit Holder:

Siskiyou Union School District

Permit To Operate:
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Emal deulbert@sisuhsd.net
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FOLLOW-UP INSPECTION CONDUCTED THIS DATE

During the previously noted inspection, it was observed that the Happy Camp High
School kitchen, originally approved as a limited food service facility has undergone
remodeling, including installation of new equipment and modifications to the plumbing.
Any remodel of a school kitchen must receive prior approval through the required review
process. This includes approval from the Division of the State Architect (DSA) for
building and accessibility requirements, as well as from the Siskiyou County
Environmental Health for food facility compliance.

To proceed, submit plans to both DSA and Environmental health, and discontinue the
use of unapproved equipment. The facility must revert to previously approved limited
food service operation, which does not include assembling, cooking, heating, or thawing
of potentially hazardous foods. Future operations will be dependent on DSA's approval
of the remodel and completion of a plan review with Siskiyou County Environmental
Health Department.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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