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:

Yreka Chevron

Permit # 000490

Address:

200 N Main St., Yreka, CA 96097

Permit Holder:

Mountain Counties Supply

Permit To Operate:
@ Valid O Mot Valid

Phone:

530-842-6882

Emall yrekachevron@mtcounties.com

Food Safety Certified Employee: N/A

Expiration Date:

MAJ| OUT

COS

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

14) Observed an unapproved and new soft serve Vevor ice cream equipment installed in
the customer self-service area. Ensure all new equipment are pre-approved by the
health department prior to purchase and installtion. Discontinue use and remove
machine ASAP.

36) Observed facility has not obtain a semi-frozen/soft serve milk and permit from to sell,
manufacture, or process soft serve ice cream. Per California Department of Food and
Agriculture (CDFA), "A person shall not engage in the business of dealing in, receiving,
manufacturing, freezing, or processing milk, or any product of milk unless a license or
permit has been obtained from CDFA for the place of business. A license is required for
anyone selling soft-serve ice cream, frozen yogurt, or nondairy frozen dessert.”
Immediately, discontinue manufacturing, processing, and selling soft serve ice cream
until a permit has been obtained from CDFA Milk and Dairy program to obtain permit
immediately.

13) Observed slimy mold or build up in the ice machine. Maintain equipment in clean
manner at all times. Dispose all ice and discontinue use until equipment has been
washed and cleaned according to manufacture instruction.

28) Observed numerous flies in the facility. Observed the back door entrance wide open.
Ensure doors are closed at all times to prevent entrances of vermin or insects. Correct
immediately. 2ND NOTICE.

A REINSPECTION FEE WILL BE ASSESSED FOR FUTURE NON-COMPLIANCE.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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Jeordan Kent
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