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:

Misty's Wet Yer Whistle

Permit # 000333

Address:

401 S Main Street, Yreka CA 96097

Permit Holder:

Misty Thibaudeau

Permit To Operate:

Xl vaid ] Not vaiid

Phone:

530-842-0221

E-mail: .
mistealynn@aol.com

Food Safety Certified Employee: Misty Thibaudeau

Expiration Date: 06/2024
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ROUTINE INSPECTION CONDUCTED THIS DATE

3) Observed raw eggs stored above or next to dairy products in the reach-in cooler in
the kitchen. Store raw food below ready-to-eat food. Correct ASAP.

14) Observed ice buildup on the deli-prep condenser. Maintain equipment in good repair
and fully serviceable. Repair or correct within 90 days.

14) 2nd Notice - Observed the non-ANSI certified ice machine in the kitchen in use. (1st
Notice) Observed a new Black and Decker household use only food processor. Ensure
all equipment are ANSI certified. Discontinue use immediately and/or replace with ANSI
equipment. Submit manufacturers spec sheet to this department for preapproval prior to
purchase and installation. Email: cdewey@co.siskiyou.ca.us.

20) 2nd Notice- Observed food safety professional certificate is expired. Renew
certificate within 30 days. Course can be obtained online through a food safety certified
program.

Future non-compliance to repeat violations will result in reinspection fees, an
administrative hearing, and potential permit revocation.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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