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:

LOA DER Phet's Kitchen Farm to Table

Permit # 000090

Address:

284 Main Street Weed CA

Permit Holder:

Phetsomone Virasonh

Permit To Operate:
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Phone:

530-408-0540

E-mail:

Food Safety Certified Employee: Phetsomme Virasonh

Expiration Date: 0000
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ROUTINE INSPECTION CONDUCTED ON THIS DATE

2) Observed thawing ground beef and pork sitting in the prep sink at between 47 F-49 F. Hold all
cold foods at 41 F or below, and utilize approved thawing methods such as under cool running
water, in the refrigerator, by the microwave and cooked immediately or during the cooking process.
Keep all thawing or food items not ready for prep in a working refrigeration unit. Corrected on-site.

3) Observed noodle dehydrating on the ground in the kitchen. Store food 6" off the ground.
3,9) 3RD NOTICE: Observed raw meats being stored with ready-to-eat foods, and these were
placed on top of vegetables and other ready-to-eat items. Food should be stored in a manner that

prevents cross contamination of ready to eat foods from raw meats. Store raw meats away from
vegetables and other foods.

RESINPECTION FEE ASSESSED FOR NON-COMPLIANCE

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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Mickey Sosongkham
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