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:

Yreka Ch

evron

Permit # 000490

Address:

200 N Main St., Yreka, CA 96097

Permit Holder:

Permit To Operate:

Mountain Counties Supply Xl vaid ] Not vaiid

Phone:  530_842.6882

Emall yrekachevron@mtcounties.com

Food Safety Certified Employee: N/A

Expiration Date:
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COMPLAINT INSPECTION CONDUCTED ON THIS DATE

The purpose of today's visit is to investigate an alleged complaint that facility is storing
milk improperly. The following observations were found:

1,3) Observed numerous gallons of milk and other perishable beverages at 60F on the
ground in front of deli cooler. Hold dairy at 45F or colder and store all foods at least 6"
off the ground. Voluntarily discarded.

24) According to operator, Parmveer Singh, the beverages on the floor outside of cooler
are expired and will be discarded. Prevent contamination or creating a public health
hazard or nuisance by designating an area for waste, redeemable, recyclable, or
returnable that is separated from food, equipment, utensil, and single-use articles.
Correct ASAP.

No follow-up inspection is required.

MAJ = Major violation

QUT = QOut of compliance COS = Corrected on-site
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