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:

@ Vvald O Not Vvalid

Phone:  530.842-1219 Emal \nizza338@gmail.com
Food Safety Certified Employee: Elson Jones Expiration Date: 03/2027
MAJ|OUT|COs The marked items represent Health Code violations and must be corrected as follows:
. | 1 [Food Temp. X | X
g > , ROUTINE INSPECTION CONDUCTED THIS DATE
|9 Prep./ Service
o | 3 |Storagel Disp. 1) Observed tomatoes and lettuce leaf at the deli cooler closest to the warmer at 52F.
E 4 |Frozen Food Observed the top surface of shredded cheese and mixed salad at 53F at the salad bar.
S | 5 |Pure Food Hold cold foods at 41F or below. Voluntarily discarded.
(8]
g 6 |Reused Food )
i I E—— 14) Observed numerous damaged door gasket to all the deli coolers. Observed
P damaged internal door shell to deli cooler closest to handwashing station in prep area.
o |8 [StorageFac Maintain equipment in good repair and operable. Repair within 60 days. 2ND NOTICE
g 9 |Refrig. Units
& [10[thermometer 14) Observed duct tape on the handle and ceiling to the walk-in refrigerator. These are
8 [11]hazardous mat not cleanable surfaces and maintain equipment in good repair. Correct immediately.
Lo
12 spoil , : )
- poe — 14) Observed bare wood on the cabinets above the pizza-dough prep station and a
g |13 Wafh’ Sa”'“.z_e repaired leg to the 2 compartment sink. Ensure bare wood is finished to be easily
@ [14]Eauip. Condition X cleanable, smooth, durable, and nonabsorbent. Repair within 60 days.
OC_; 15 |Utensil Condition
O [16[storage 14, 19) Observed employee's sweater and apron hung on the water heater cabinet's
17 |Handwashing door. Observed the planetary floor mixing tools stored inside this cabinet. Store clean
&; I [ v— utensils or equipment in prep area and away from sources of contamination. Store
2 ek yg_ personal belongings and apron in designated area immediately. Remove, clean, and
£ | 19]Employee Habits sanitize mixing tools immediately.
20|Food Cert./ Card
& |21|water 17) Observed single-use paper towel stored on a food tray at the bar's handwashing
§ 22| cross Con. station. Store paper towel in an enclosed dispenser. Correct immediately.
2 | 23|Liquid . . .
3 ) :qfu' Hoske 29) Observed cracked floor and baseboard tiles throughout the facility, more prevalent in
f else prep area. Partial repairs has been made to floors in warewashing area. Ensure floors to
£ | 22|Rodents/ Insects be smooth, cleanable, nonabsorbent, and durable. Repair within 60 days. 2ND NOTICE
< | 26 |Animal/ Fowl
27 [Ventilation 14, 30) Observed buildup of food residue on the walls surrounding deli coolers.
28 |Doors Observed flour buildup on the overhead and bottom cabinets in the pizza-dough prep
_§ p”~ X area. Maintain non-food contact surfaces in food prep area in a cleanly manner. Correct
= Floors immediately.
& ]30|walls - Ceilings X
31 Toilet Fac. 30) Observed damages or holes to FRP throughout the kitchen. Maintain walls to be
32|Janitorial Fac. easily cleanable, smooth, durable, and nonabsorbent. Repair or correct within 60 days.
33| Lighting 2ND NOTICE.
=2 —
g [ocloming - tinen REINSPECTION FEE WILL BE ASSESSED ON NON-COMPLIANCE TO REPEATED
= [85]Signs VIOLATION.
36 |Misc.

MAJ = Major violation

QUT = Out of compliance

COS = Corrected on-site
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	Narrative1:                      ROUTINE INSPECTION CONDUCTED THIS DATE
 
1) Observed tomatoes and lettuce leaf at the deli cooler closest to the warmer at 52F. Observed the top surface of shredded cheese and mixed salad at 53F at the salad bar. Hold cold foods at 41F or below. Voluntarily discarded. 
 
14)  Observed numerous damaged door gasket to all the deli coolers. Observed damaged internal door shell to deli cooler closest to handwashing station in prep area.  Maintain equipment in good repair and operable. Repair within 60 days. 2ND NOTICE
 
14) Observed duct tape on the handle and ceiling to the walk-in refrigerator. These are not cleanable surfaces and maintain equipment in good repair. Correct immediately. 
 
14) Observed bare wood on the cabinets above the pizza-dough prep station and a repaired leg to the 2 compartment sink. Ensure bare wood is finished to be easily cleanable, smooth, durable, and nonabsorbent. Repair within 60 days.
 
14, 19) Observed employee's sweater and apron hung on the water heater cabinet's door. Observed the planetary floor mixing tools stored inside this cabinet. Store clean utensils or equipment in prep area and away from sources of contamination. Store personal belongings and apron in designated area immediately. Remove, clean, and sanitize mixing tools immediately. 
 
17) Observed single-use paper towel stored on a food tray at the bar's handwashing station. Store paper towel in an enclosed dispenser. Correct immediately. 
 
29) Observed cracked floor and baseboard tiles throughout the facility, more prevalent in prep area. Partial repairs has been made to floors in warewashing area. Ensure floors to be smooth, cleanable, nonabsorbent, and durable. Repair within 60 days. 2ND NOTICE
 
14, 30)  Observed buildup of food residue on the walls surrounding deli coolers. Observed flour buildup on the overhead and bottom cabinets in the pizza-dough prep area. Maintain non-food contact surfaces in food prep area in a cleanly manner. Correct immediately.  
 
30) Observed damages or holes to FRP throughout the kitchen. Maintain walls to be easily cleanable, smooth, durable, and nonabsorbent. Repair or correct within 60 days. 2ND NOTICE.
 
REINSPECTION FEE WILL BE ASSESSED ON NON-COMPLIANCE TO REPEATED VIOLATION. 
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