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1 Food Temp.

2 Prep./ Service

3 Storage/ Disp.
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8 Storage Fac.

9 Refrig. Units
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11 Hazardous Mat.

12 Spoils

13 Wash/ Sanitize
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MAJ = Major violation OUT = Out of compliance COS = Corrected on-site 

Received By (Print):  Received by (Signature): Date:

REHS (Print): REHS (Signature): Phone:

Last modified 4/12/2023

F
a
c
ili

ti
e
s

M
is

c
.

U
te

n
./
E

q
u
ip

.
E

m
p
lo

y
e
e

W
a
te

r
W

a
s
te

V
e

rm
in

P
ro

te
c
ti
o
n

T
im

e
/
T

e
m

p
.

F
o
o
d
 S

to
ra

g
e

phone: (530) 841-2100, fax: (530) 841-4076

Expiration Date:

Permit To Operate:

Valid Not Valid

Yreka, California 96097

Food Program Official Inspection Report

Siskiyou County Community Development Department

Environmental Health Division

806 S. Main Street

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

Permit #

Page 1 

Siskiyou Food Mart Valero 000429

1802 Fort Jones Rd., Yreka, CA 96097

Dennis Erickson

530-842-3085 debbie@ericksonoil.net

Wendy Whittaker 03/2024

                        ROUTINE INSPECTION CONDUCTED ON THIS DATE
 
14)  Observed a large build-up of ice on the compressor and door in the walk-in freezer. 
Maintain equipment in good repair and fully operable. Correct asap. 2ND NOTICE
 
3) Observed a box of frozen chicken stored on the ground below the ice buildup 
mentioned above. Remove food away from ice buildup and store it 6" off the floor. 
Correct immediately. 2ND NOTICE
 
13) Observed wash cloth stored on the counter behind the food warmer display case. 
Did not observe a sani-bucket in use. Store wash cloth when not in used in a sani-
bucket that has disinfectant concentration of 100ppm chlorine. Corrected on site.  
 
14) Observed duct tape on the door handle and door to the walk-in refrigerator. The 
gasket to this door is also damaged. Tape is not an easily cleanable surface. Maintain 
equipment in good repair. Repair within 60 days. 2ND NOTICE.
 
14) Observed dust build up on the circulating fan and grease buildup inside the exhaust 
hood in the kitchen. Maintain unit in a clean manner and fully operable. Correct 
immediately. 
 
14) Observed a type 2 hood used with the fryer. Equipment that produces grease-laden 
vapors should be ventilated with a type 1 hood or ansul fire suppression system. Repair 
or correct within 90 days.
 
14) Observed bare wood at the following location: frame to support 3-compartment sink 
spigot, circulating fan shelf, bottom of hanging shelves above the handwashing sink, and 
in the walk-in refrigerator. Finish bare wood to be cleanable, nonabsorbent, durable, and 
smooth. Repair or correct immediately. 
 
14) Observed the lining inside the self-service microwave damaged. Ensure equipment 
does not impart deleteriously hazards to prepared food. Repair, replace, or remove 
immediately. 
 
20) Food manager certificate has expired on 3/2024. Obtain one w/in 60 day 
 
A REINSPECTION WILL BE ACCESSED FOR NON-COMPLIANCE TO REPEATED 
VIOLATIONS. 
 

Leanna Perez 05/02/2024

Chalyn Dewey 530-841-2112
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