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: Permit #

Chevron - McCloud 000312
Address: 4417 Squaw Valley Rd., McCloud, CA
Permit Holder: Permit To Operate:
Mountain Counties Supply Co. Xl vaid ] Not vaiid
Phone:  530.964-2232 E-mail mccloudchevron@mtcounties.com
Food Safety Certified Employee: Expiration Date:
MAJ|OUT|COS The marked items represent Health Code violations and must be corrected as follows:
: 1 |Food Temp.
= > - ROUTINE INSPECTION CONDUCTED THIS DATE
ﬂ Prep./ Service
E 3 [Shirage) D X 3) Observed boxes of chips and other snacks stored on the ground of the back storage
i 4 |Frozen Food room. Store all food at least 6" off the ground. Correct immediately.
8 5 |Pure Food
g 6 |Reused Food 13) Observed excessive dust/dirt on display shelving and other storage surfaces
a |7 . throughout the facility. Maintain equipment in a clean and serviceable manner at all
Transportation :
times. Clean asap.
® 8 |Storage Fac.
§ 9 |Refrig. Units 13) Observed dirty utensils used to service hot foods such as the hot dog roller.
& | 10|Thermometer Maintain all wares in a clean and serviceable manner at all times. Discontinue use of
§ 11 |Hazardous Mat. these utensils until they are properly cleaned and sanitized. Correct immediately.
(18
12 |spoil
- = — < 14,17) Observed the handle is missing from the handwashing sink in the men's
g |18 ik ol bathroom. This missing handle makes washing hands extremely difficult. Maintain all
@ |34 |Equip Gondiion X equipment in a serviceable condition. Repair within 3 days.
¢ | 15|utensil Condition
2 |16]storage 14) Observed the top of the toilet water tank broken and piled on the floor under the
|17 [Hanawasning X sink. Maintain all equipment in a serviceable and cleanable condition. Repair within 3
o - days.
.E 18 |Employee Hygiene
§ 19 [Employee Habits 14) Observed a dual countertop electric burner and other unauthorized equipment
20 Food Cert/ Card X stored in the food storage room. This equipment may not be utilized in the facility
& | 21|water without a hood. Remove immediately.
§ 22 |Cross Con.
2 [ 23|Liquia waste 14) Observed a broken refrigerator in the food storage area. Maintain all equipment as
@ to be serviceable at all times. Repair, replace, or remove within 90 days.
= | 24|Refuse
E 25 |Rodents/ Insects 17) Observed no single-use paper towels in the dispenser at the handwashing station
= | 26 |Animal/ Fow! near the 3 compartment sink. Ensure each handwashing station is equipped with single-
97 |ventiiation use paper towels in a dispenser at all times. Correct immediately.
28 |Doors
_é > ln 20) Facility doesn't have a current food manager certificate holder. Obtain a new food
= oo manager certificate within 60 days.
& | 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): . Received by (Signature): Date:
Regina Marshall 09/25/2025
REHS (Print): REHS (Signature): Phone:
Rick Florendo 530-841-2114
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Facility Name: Chevron - McCloud
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