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:

R S LIQUOR (559) 992-4344 PR0000111 September 07, 2011
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1004 DAIRY AVE CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

JAGTAR SINGH/RAJ SINGH/SUNITA KAUR JAGTAR SINGH 3/10/2016 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 MAINTENANCE OF FACILITY OR EQUIPMENT [HSC 114161-114182 & 114257]

Description/Corrective Action: The microwave, capuccino dispenser and vent hood filters are in need of cleaning.

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

Description/Corrective Action: Sandwich unit measured 44F. Please monitor and adjust as needed to maintain 41F or
less at all times.

General Comments:

All hot holding temperatures were greater than 135F. All hand sinks were fully stocked.

Thank you.
Reinspection Required: Yes: |:| No:
RESULTS OF EVALUATION: PASS I:l NEEDS IMPROVEMENT |:| FAIL Reinspection Date (on or after): N/A
[_] Potential Food Safety All Star:
W% 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:

R S LIQUOR (559) 992-4344 PR0000111 April 06, 2011

FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

1004 DAIRY AVE CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

JAGTAR SINGH/RAJ SINGH/SUNITA KAUR JAGTAR SINGH 1/28/2011 Troy Hommerding-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: LACK OF OR IMPROPER USE OF THERMOMETERS [HSC 114157-114159]

This facility did have an accurate probe thermometer. Please obtain a probe
thermometer for monitoring cooking and hot holding temperatures.

Description/Corrective Action:

Violation: IMPROPER EXCLUSION OF VERMIN OR ANIMALS [HSC 114259-114259.3]

Rodent droppings were noted under the coffee display in the cabinets. Please clean
and sanitize the inside of the cabinets. Also please call a pest control service.

Description/Corrective Action:

General Comments:

Hand wash sinks and employee restroom were both noted fully stocked today.
Cold holding temperature were measured below 41°F.
Hot held foods were measured above 135°F today.

General store area is in statisfactory condition

Reinspection Required: Yes:|:| No:

RESULTS OF EVALUATION: |:| PASS NEEDS IMPROVEMENT |:| FAIL

Reinspection Date (on or after): N/A

[_] Potential Food Safety All Star:

“ath

Troy Hommerding-REHS

Agency Representative

Received By:

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

DAX000004 10:58 AM
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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:

R S LIQUOR (559) 992-4344 PR0000111 June 11, 2010
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1004 DAIRY AVE CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

JAGTAR SINGH/RAJ SINGH/SUNITA KAUR JAGTAR SINGH 1/28/2011 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 CLEANING OF UTENSILS AND EQUIPMENT

Description/Corrective Action:

Violation: IMPROPER HOT HOLDING TEMPERATURE(S)

Description/Corrective Action:

[HSC 114095-114099.5 & 114101-114119]

the microwave and the nacho dispenser are in need of cleaning.

[HSC 113996]

Items on the bottom shelf (2 only) of the hot holding unit measured 109 and 125F and
were discarded by owner. Top shelf temperatures were all above 135F.

General Comments:

All cold temperatures checked today were satisfactory.

Note: The fuel system monitoring box was in alarm for L9, 87 sump brine. Owner reports that Franzen Hill has been
notified and will be responding. Please call our office with a status report after service. Thank you.

RESULTS OF EVALUATION:

|:| PASS

NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Reinspection Date (on or after):

Yes:D No:

N/A

|:| Potential Food Safety All Star:

Y4y

Received By:

Lee Johnson - REHS

Agency Representative

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