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:

Round Table Pizza - Yreka

Permit # 000397

Address:

735 S Broadway, Yreka, CA 96097

Permit Holder:

Declerk Enterprises

Permit To Operate:

Xl vaid ] Not vaiid

Phone:

530-842-1219

E-mail:

rtpizza338@gmail.com

Food Safety Certified Employee:

Elson Jones ERRSIEN D anpy
MAJ|OUT|COS The marked items represent Health Code violations and must be corrected as follows:
o | 1 |Food Temp. p. ¢
E Slp - ROUTINE INSPECTION CONDUCTED THIS DATE
o rep./ Service )4
g |3 [Slevge Dip. 1) Observed numerous cold foods at salad bar between 46F-49F. Hold cold foods at
ii 4 |Frozen Food 41F or below. Avoid overstacking food beyond container fill line. Correct ASAP.
2 5 |Pure Food
g 6 |Reused Food 2) Observed the handle of a scoop used to portion flour from bulk directly touching and
il e—— covered with flour at dough prep area. Prevent contaminating food by storing handle
e above food. Correct, wash, and sanitize scoop immediate.

® 8 |Storage Fac.
§ 9 |Refrig. Units 13) Observed 400ppm quaternary ammonium chloride (QAC) in DC33 Detergent
& | 10{Thermometer Disinfectant spray bottles and in sanibucket located at front service handwashing
§ 11 |Hazardous Mat. station. Approved/allowable QAC concentration is 200ppm. Utilize test strips to measure
L @ Spoils solution before use and/or as needed. Correct immediately.
g |18 ik ol X 14) Observed grease buildup on the hood and its filter. Maintain equipment in cleanly
@ |34 |Equip Gondiion X manner at all times. Wash and clean according to manufacturer instruction immediately.
¢ | 15|utensil Condition
5 76 Storage 14) Observed a wooden dowel used to repair a damaged leg at the warewashing table.

17 | rangwasning Maintain equipment in good repair and fully serviceable. Ensure surfaces of equipment
§ PTI Fe——————— exposed to water is finished to be nonabsorbent, easily cleanable, smooth, and durable.
9 Repair or correct within 90 days.
£ | 19|Employee Habits
L

20 |Food Cert./ Card
& | 21|water
§ 22|cross con. Note: Facility provided the following employees’ food handler card: Guadalupe Juarez
2 [ 23|Liquia waste (exp 8/1/2027), Reagan Stevens (exp 9/6/2026), Cole Chapman-Walton (exp 8/1/2027),
@ Tl Devin Arrigo (exp 8/17/2027), Aydyn Davis (exp 8/2/2027), Jordan Meyer (exp
f e 9/26/2026), Sean Kleier (exp 8/20/2027), Shelby Hoyt (exp 8/12/2026), Kevin Stillman
£ |25|Rodeitsiigeds (exp 10/3/2024), Ricky Gregory (exp 8/2/2027), Phoebe Johnston (exp 8/1/2027),
= | 26 |Animal/ Fow! Jeffrey O'Neill (exp 8/15/2026), Daniel Kincade (exp 8/16/2026), Jorden Dunn (exp

27 |ventitation 4/3/2026), Jamie Franklin (exp 8/15/2026)
o | 28|Doors
§ 29 |Floors
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):

Elson Jones

Received by (Signature): ate:
10/16/2025

REHS (Print):

Chalyn Dewey

REHS (Signature): Phon

K
530-841-2112
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Eacility Name: Round Table Pizza - Yreka

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

Received By (Print): Received by (Signature): Date:
Elson Jones 10/16/2025
REHS (Print): REHS (Signature): Phone:
Chalyn Dewey 530-841-2112
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Eacility. Name: Round Table Pizza - Yreka

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

Received By (Print): Received by (Signature): Date:
Elson Jones 10/16/2025
REHS (Print): REHS (Signature): Phone:
Chalyn Dewey 530-841-2112
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Facility Name: o 4 Taple Pizza - Yreka

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

Received By (Print): Received by (Signature): Date:
Elson Jones 10/16/2025
REHS (Print): REHS (Signature): Phone:
Chalyn Dewey 530-841-2112
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