
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

CERTIFIED FOOD HANDLER:

CITY:

BUSINESS PHONE:

EXP DATE:

ZIP CODE:

RECORD ID#:

INSPECTOR:

INSPECTION TYPE:

DATE:

OWNER NAME:

FACILITY SITE ADDRESS:

FACILITY NAME:

LOS AMIGOS MARKET

1805 DAIRY AVE

ADEL MOHAMED ALI

(559) 992-3261 September 07, 2011

CORCORAN 93212

Lee Johnson - REHS

ROUTINE INSPECTION

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.

PR0000338

9/5/2014KAID ABDULAH

IMPROPER MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]Violation:

An item unrelated to hand washing was noted in the kitchen hand sink.  Please keep 

this sink clear at all times to facilitate hand washing.
Description/Corrective Action:

IMPROPER CLEANING OF UTENSILS AND EQUIPMENT [HSC 114095-114099.5 & 114101-114119]Violation:

The meat saw, meat slicer, and meat grinder were all noted to be uncleaned, with raw 

product on the surfaces.  This equipment must be thoroughly cleaned and sanitized 

after each use, unless they will be used again within a short period of time (e.g., no 

more than 30 minutes or so).

Description/Corrective Action:

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

The restaurant prep refrigerator measured 52F today.  The large meat case and the 

self-serve deli case both measured 45F.  Please adjust or repair to maintain all foods at 

41F or less at all times.

Description/Corrective Action:

All hot holding temperatures checked today were satisfactory, greater than 135F.  The front of the store was noted to be 

generally clean and well organized.

Hand sinks were fully stocked.

Thank you.

General Comments:

Received By:
Agency Representative

Lee Johnson - REHS

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTXPASSRESULTS OF EVALUATION:

Potential Food Safety All Star:

Page 1 of 1

NOTE:  This report must be made available to the public on request

DAX000004  1:37 PM



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

CERTIFIED FOOD HANDLER:

CITY:

BUSINESS PHONE:

EXP DATE:

ZIP CODE:

RECORD ID#:

INSPECTOR:

INSPECTION TYPE:

DATE:

OWNER NAME:

FACILITY SITE ADDRESS:

FACILITY NAME:

LOS AMIGOS MARKET

1805 DAIRY AVE

ADEL MOHAMED ALI

(559) 992-3261 March 31, 2011

CORCORAN 93212

Lee Johnson - REHS

ROUTINE INSPECTION

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.

PR0000338

9/5/2014KAID ABDULAH

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

The meat case measured 43F and the self service meat display unit measured 45F. 

Please adjust to maintain 41F or less at all times.
Description/Corrective Action:

Except as noted above all hot and cold holding temperatures checked today were satisfactory.  The store is generally 

clean and well maintained.  Hand wash sinks were fully stocked.  

Thank you.

General Comments:

Received By:
Agency Representative

Lee Johnson - REHS

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:

Page 1 of 1

NOTE:  This report must be made available to the public on request

DAX000008  3:02 PM



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

CERTIFIED FOOD HANDLER:

CITY:

BUSINESS PHONE:

EXP DATE:

ZIP CODE:

RECORD ID#:

INSPECTOR:

INSPECTION TYPE:

DATE:

OWNER NAME:

FACILITY SITE ADDRESS:

FACILITY NAME:

LOS AMIGOS MARKET

1805 DAIRY AVE

ADEL MOHAMED ALI/NABIL MOHAMMED AHMED

(559) 992-3267 May 19, 2010

CORCORAN 93212

Lee Johnson - REHS

ROUTINE INSPECTION

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.

PR0000338

9/5/2014KAID ABDULAH

IMPROPER MAINTENANCE OF FACILITY OR EQUIPMENT [HSC 114161-114182 & 114257]Violation:

Rear store room is in need of cleaning and organization to remove all unused 

equipment and product.
Description/Corrective Action:

FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION [HSC 113980, 114025-114027]Violation:

Please provide a scoop to the rear spice bins.Description/Corrective Action:

IMPROPER CLEANING OF UTENSILS AND EQUIPMENT [HSC 114095-114099.5 & 114101-114119]Violation:

Meat slicers and saw blades were noted with some meat debris.  Please breakdown, 

clean and sanitize this equipment after use.
Description/Corrective Action:

The beer walk-in has been rotated and a wall has been constructed to divide off the storage area from the sales floor.  

Please secure large CO2 tank in store room to prevent tip over.

All hot and cold temperatures measured today were satisfactory.  Hand wash stations were all fully stocked.

Thank you.

General Comments:

Received By:
Agency Representative

Lee Johnson - REHS

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:

Page 1 of 1

NOTE:  This report must be made available to the public on request

DAX000007  1:05 PM




