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 #

Manfredi's Food and Gas 000308
Address: . .
®53 6929 Dunsmuir Ave. Dunsmuir, CA
Permit Holder: Permit To Operate:
Ron Manfredi Xl vaid ] Not vaiid
Phone:  530.235.2141 E-mail sharonmanfredi@yahoo.com
Food Safety Certified Employee: Sharon Manfredi Expiration Date: 10/2027
MAJ|OUT|COS The marked items represent Health Code violations and must be corrected as follows:
a 1 |Food Temp.
E [ - ROUTINE INSPECTION CONDUCTED THIS DATE
ﬂ Prep./ Service
EE‘S 3 |Storage/ Disp. X
ii 4 |Frozen Food 3) Observed prepackaged food stored on the floor in the walk-in freezer. Store all food
S | 5 |Pure Food Ensure food products are stored 6" off the ground. Correct asap. 2nd Notice.
[%5]
2 | 6 |Reused Food . ) N .
o . 13) Facility currently has test strips used to measure Quat sanitizer, but the facility uses
7 |Transportation : 7 ; ; L
2 Chlorine. Obtain the correct test strips to ensure the chlorine concentrations are
o Storage Fac. maintained @ 100 ppm. | provided a sample picture of the correct test strips.
@ 9 |Refrig. Units
G . . B g . . .
& | 10{Thermometer 25) Observed excessive flies in the facility. This has been an ongoing problem noted in
§ 11 |Hazardous Mat. multiple inspection reports. The facility is required to be maintained in a manner that
L @ Spoils doesn't harbor insects, rodents, and other vermin. A more active approach to
13 — < maintaining an environment free of flies is going to be needed to ensure that the
g ik ol population of flies within the facility is controlled. Correct immediately to prevent future
@ |34 |Equip Gondiion reinspection fees/fines.
¢ | 15|utensil Condition
2 |16 Storage
o | 17|Handwashing ; : ’ : :
o - Note: Many of the previously noted violations have been abated to satisfaction
> | 18 |Employee Hygiene : L : : :
9 - regarding the missing floor tiles and wall finishes throughout the food preparation and
£ [19]Employee Habits ware-washing areas. Continue to work on any other previously noted violations.
20 |Food Cert./ Card
& | 21|water
§ 22 |Cross Con.
% 23 |Liquid Waste
= | 24|Refuse
£ [25[Rodents! Insects p.¢
2 | 26|Animal Fowl
27 |ventilation
2 28 |Doors
= | 29(Fioors
[5]
& | 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:
Sharon Manfredi 09/29/25
REHS (Print): REHS (Signature): Phone:
Rick Florendo 530-841-2114
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