County of Kings - Department of Public Health
Environmental Health Serivces Division
330 Campus Drive Hanford, CA 93230
Phone - 559-584-1411 Fax - 559-584-6040
Internet - www.countyofkings.com/health/ehs

FOOD SAFETY EVALUATION REPORT

FACILITY NAME: BUSINESS PHONE: RECORD ID#: DATE:

BRET HARTE SCHOOL (559) 992-8880Ext. 2258 PR0000247 November 02, 2011
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1300 LETTS AVE CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:
CORCORAN UNIFIED SCHOOL DIST Cecelia A. Barrera 9/25/2015 Lee Johnson - REHS

The items (if any) listed below identify the violation(s) that must be corrected. Thank you for your cooperation.
One reinspection will be conducted (if needed) at no charge. A service fee is assessed for each additional reinspection required.

Violation: None Noted

General Comments:

The facility was noted to be clean and well maintained today. All hot and cold temperatures checked today were
satisfactory. Menu is chicken sticks, fries, applesauce, bread and milk. Hand wash stations were fully stocked.
Dishwasher sanitizer is adequate, but water is heating low and a service tech has been called. Temperatures are logged

daily.
Thank you.
Reinspection Required: Yes: |:| No:
RESULTS OF EVALUATION: PASS NEEDS IMPROVEMENT FAIL
D |:| Reinspection Date (on or after): N/A
Potential Food Safety All Star:
Q.\\lj\w b&NISU\‘O Lee Johnson - REHS
Received By: Agency Representative
NOTE: This report must be made available to the public on request
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County of Kings - Department of Public Health
Environmental Health Serivces Division
330 Campus Drive Hanford, CA 93230
Phone - 559-584-1411 Fax - 559-584-6040
Internet - www.countyofkings.com/health/ehs

FOOD SAFETY EVALUATION REPORT

FACILITY NAME: BUSINESS PHONE: RECORD ID#: DATE:

BRET HARTE SCHOOL (559) 992-8880Ext. 2258 PR0000247 May 09, 2011

FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1300 LETTS AVE CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:
CORCORAN UNIFIED SCHOOL DIST Cecelia A. Barrera 2/25/2011 Lee Johnson - REHS

The items (if any) listed below identify the violation(s) that must be corrected. Thank you for your cooperation.
One reinspection will be conducted (if needed) at no charge. A service fee is assessed for each additional reinspection required.

Violation: IMPROPER HOT HOLDING TEMPERATURE(S) [HSC 113996]

Description/Corrective Action: Burgers in the Metro CM2000 hot cabinet by the milk cases measured 119F. Digital
temperature readout on the unit jumps around and is unstable. Please discontinue use
and have unit serviced to insure it holds all foods at least 135F at all times. The other
unit by the exhaust hood is functioning well. Burger patties were 150+F. Burger patties
are received pre-cooked and frozen. They are thawed in the walk in and reheated in
the oven before being preassembled by staff. Complete hamburgers are held in the hot
units until served. Time between removal from oven to service is approximately 60-90
minutes.

General Comments:

Menu today is hamburgers, potato wedges, and canned mixed fruit. Refrigerator/freezer temperatures are documented
regularly, but oven cook temperatures were last documented in March. Please document all hot and cold temps daily.

The facility was noted to be clean and well maintained today. All hand wash stations were fully stocked. Sanitizer levels
were appropriate.

Thank you.

Reinspection Required: Yes:|:| No:

RESULTS OF EVALUATION: PASS NEEDS IMPROVEMENT FAIL
D |:| Reinspection Date (on or after): N/A

Potential Food Safety All Star:

Q).U&@bN\MI\Q Lee Johnson - REHS

Received By: Agency Representative

NOTE: This report must be made available to the public on request
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Phone - 559-584-1411

County of Kings - Department of Public Health
Environmental Health Serivces Division

330 Campus Drive Hanford, CA 93230
Fax - 559-584-6040

Internet - www.countyofkings.com/health/ehs

FOOD SAFETY EVALUATION REPORT

FACILITY NAME: BUSINESS PHONE: RECORD ID#: DATE:

BRET HARTE SCHOOL (559) 992-8880Ext. 2258 PR0000247 September 27, 2010
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1300 LETTS AVE CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:
CORCORAN UNIFIED SCHOOL DIST Cecelia A. Barrera 2/25/2011 Lee Johnson - REHS

The items (if any) listed below identify the violation(s) that must be corrected. Thank you for your cooperation.
One reinspection will be conducted (if needed) at no charge. A service fee is assessed for each additional reinspection required.

Violation: None Noted

General Comments:

Menu today is corn dogs, canned fruit, and milk. All hot and cold temperatures checked today were satisfactory. The
facility is clean and well maintained. All handwash stations were fully stocked. Food temperatures are logged daily with a
digital thermometer. A "Fight Bac" quality assurance form was completed by staff today. Recommend using this form on
a more frequent, regular basis. All Corcoran Unified food service staff attended Food Safety Certification training this past

weekend (excellent!).

Thank you.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Potential Food Safety All Star:

Lofliadoverno

Received By:

Lee Johnson - REHS

Agency Representative

NOTE: This report must be made available to the public on request
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Yes:|:| No:

Reinspection Date (on or after): N/A





