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 #

Siskiyou Joint Community College District 000430

Address:

800 College Ave, Weed CA

Permit Holder:

College of the Siskiyous

Permit To Operate:
@ Valid O Mot Valid

Phone:  53.938-5232

Emal shaker11 @siskiyous.edu or mericsson@siskiyous.edu

Food Safety Certified Employee:

Expiration Date:

MAJ| OUT|COS

The marked items represent Health Code violations and must be corrected as follows:
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ROUTINE INPSECTION CONDUCTED THIS DATE

1) Observed cooked bacon at 95 F. Ensure hot foods is held at 135F or above.
Voluntarily discarded.

1) Observed sliced tomatoes,onions, cucumbers, and blue cheese at 47 F - 49 F.
Maintain cold foods at 41F or below. Dairy foods can be held at 45F or below. Corrected

25) Observed rodent droppings and signs of consumed food debris, in the dry food
storage area. Conduct rodent control measures and deep clean all surfaces with rodent
droppings in the facility. This facility has 7 days to get a certified pest control
management to the facility.

30) Observed openings in the ceilings and walls throughout the food facility. The holes
are potential access for the harborage of rodents. Repair ASAP.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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