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:

TacosTao #2 - Mobile Truck

Permit # 001103

Address:

108 W. Oberlin Rd., Yreka CA 96097

Permit Holder:

Josefina Cruz

Permit To Operate:

Xl vaid ] Not vaiid

Phone:

530-598-5674

E-mail: . :
josefinacruzc@gmail.com

Food Safety Certified Employee: Josefina Cruz

Expiration Date: 06/2029
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ROUTINE INSPECTION CONDUCTED THIS DATE

3) Observed raw shrimp stored next to cooked rice in the reach-in refrigerator. Store raw
foods below ready-to-eat foods and on separate shelves. Corrected during inspection.

11) Observed unlabeled working spray bottles store in the chemical storage area.
Unsure all spray bottles are labeled or marked with a common name. Correct asap.

13) Observed Oppm chlorine in the dishwasher. Ensure dishwasher dispenses 50ppm
chlorine. Discontinue use immediately of dishwasher and utilize 3-compartment sinks to
wash, rinse, and sanitize dirty wares.

14) Observed a flat top grill stored 6" outside the exhaust hood. Ensure all parts of the
equipment is at least 6" inside the hood. This distance is to be measured from the inside
lip of the hood to outer edge of cooking surface. Repair or correct within 90 days.

14) Observed liquid waste dripping into a bucket at the beverage side, and directly into
the asphalt when handwashing sink is in use. All liquid waste should be collected in
waste water containers and disposed of in an approved sewage system. Repair or
service within 90 days.

MAJ = Major violation

QUT = QOut of compliance

COS = Corrected on-site
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