e 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

FHGARY Hame: Subway- Miner's Street

Permit # 000443

Address: 443 E Miner St Yreka CA 96097

Permit Holder:

Mehar Subs Inc./Sikander Virk

[X] vaiid

Permit To Operate:

] not valid

Phone: E-mail:

530-643-8032 sikandervirk1989@gmail.com

Food Safety Certified Employee:

Expiration Date:

MAJ|OUT|COS The marked items represent Health Code violations and must be corrected as follows:
o | 1 |Food Temp. X | X
E Slp - ROUTINE INSPECTION CONDUCTED THIS DATE
ﬂ rep./ Service
EE‘S 3 |Storage/ Disp.
ii 4 |Frozen Food 1) Observed numerous cold vegetables (tomatoes, lettuce, cucumbers) and deli meats
S | 5 |Pure Food pod (chicken, ham, roast beef) in deli prep coolers between 52F-60F. Hold cold foods at 41F
! Y —— or below. Close refrigerator's lids in between down period to rapid cool cold foods.
'3 7 . Voluntarily discarded.
Transportation

o 8 |Storage Fac. 13) Observed 100ppm QAC sanitizer at the 3 compartment sink. Ensure sanitizer
E 9 |Refrig. Units measures 200ppm QAC. Utilize test strips to test sanitizer concentration.
n 10 | Thermometer
§ 11 |Hazardous Mat 20) Observed no food safety (manager) certificate. Obtain food safety certificate within
L @ Spoils 30 days and maintain a copy on site. 2ND NOTICE.
g |18 ik ol X 20) Observed numerous employees without food handler certificates. All employees that
@ |34 |Equip Gondiion prepares, stores, or serves food should obtain a food handler certificate within 30 days
5 15 |Utensil Condition of hire. Obtain food handler cards within 30 days and maintain a copy on site. 2ND
= | 16|storage NOTICE.
o | 17|Handwashing . . 2 :
S [Talem - 29) Observed numerous food buildup on the floors in hard-to-reach places in the walk-in
= ployee Hygiene 5 . ; s 7
9 - refrigerator and back food prep area. Maintain floors in a clean manner at all times.
£ [19]Employee Habits Clean and sanitize immediately.

20 |Food Cert./ Card p.¢
& | 21|water 30) Observed holes or cracks on the ceiling acoustic panels in the back prep and
§ 22|cross con. warewashing area. Maintain ceiling as to be smooth, easily cleanable, nonabsorbent,
© [23[Lau and durable. Repair or correct within 60 days. 2ND NOTICE.
= iquid Waste
§ 24 |Refuse
£ [25[Rodents! Insects
S [ 26]animair Fow ****A REINSPECTION FEE WILL BE ASSESSED FOR FUTURE NON-COMPLIANCE.

27 |Ventilation
o | 28|Doors
§ 29 |Floors X
L | S8 vels- Cedng X NOTE: REISSUED "FACILITY INSPECTION NOTICE" FORM (2nd notice)

31 |Toilet Fac.

32 |Janitorial Fac.

33 |Lighting
G 34 |Clothing - Linen
§ 35|signs

36 |Misc.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site

Received By (Print):

Nishan Singh

Received by (Signature): ate:
08/29/2024

REHS (Print):

Chalyn Dewey

REHS (Signature): Phone:
530-841-2112
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