
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:

SUBWAY SANDWICHES #30544

1108 WHITLEY AVE

SURINDER PAL

(559) 992-9999 December 01, 2009

CORCORAN 93212

Troy Hommerding-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.

PR0006348

5/1/2013Pal Surinder

None NotedViolation:

All cold holding temperatures were measured at or below 41°F.

The employee on duty during the inspection today was noted frequently washing thier hands, good job!

Restroom and hand wash sinks were observed fully stocked today.

Facility is logging hot, cold holding and cooking temperatures using a digital thermometer. NOTE: Please be sure the 

temperature Q/A log is completely filled out.

General Comments:

Received By:
Agency Representative

Troy Hommerding-REHS

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:X

Page 1 of 1

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

DAX000012  3:00 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:

SUBWAY SANDWICHES #30544

1108 WHITLEY AVE

SURINDER PAL

(559) 992-9999 May 12, 2009

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.

PR0006348

5/1/2013Pal Surinder

IMPROPER PLUMBING OR LIQUID WASTE DISPOSAL [HSC 114189-114242]Violation:

Please install backflow prevention device on mop sink faucet (anti-siphon valve) to 

prevent backflow into plumbing system.
Description/Corrective Action:

All hot & cold temps were satisfactory today. Store is clean and well maintained. Hand wash sinks are fully stocked. 

Temperatures are logged twice daily. 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:X

Page 1 of 1

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

DAX000002 11:44 AM



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:

SUBWAY SANDWICHES #30544

1108 WHITLEY AVE

SURINDER PAL

(559) 992-9999 December 23, 2008

CORCORAN 93212

Lee Johnson

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.

PR0006348

5/1/2013Pal Surinder

IMPROPER THAWING OF FROZEN FOODS [HSC 114020]Violation:

Bagged chicken breasts were noted thawing at room temperature on a shelf. Please 

thaw in the walk-in, under cool running water, or in the microwave.
Description/Corrective Action:

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

Vegetable soup measured right at 135 F, but chicken soup measure only 125 F.  The 

knob on thermostat on the unit is missing,  so it is not possible to see the thermostat 

setting.  Please increase the temperature to at least 135 F at all times and provide the 

proper knob to the unit. Chicken soup was discarded by staff.

Description/Corrective Action:

All other hot and cold temperatures were satisfactory. Hand wash stations were fully stocked. Food temperature data is 

recorded twice daily, but no information is present for today.  No loggings is done for soups. Recommend including soup 

temps  in daily logs. The two employees stayed very busy during today's inspection.

Thank you.

General Comments:

Received By:
Environmental Health Specialist

Lee Johnson

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

DAX000016  2:05 PM




