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:

SUPER DRIVE IN (559) 992-4107 PR0000249 July 29, 2011

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

1300 WHITLEY AVE CORCORAN 93212 1ST FOLLOW UP INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

HAMDI HAMVON/FAHD ALARBI FAHD ALARBI 4/24/2013 Luis Flores

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 COLD HOLDING TEMPERATURE(S)

The reach-in prep refrigeration unit was observed to still not maintain foods at the
required temperature of 41°F or below. The thousand island sauce and pickles held in
the unit's top storage bins were measured at 44°F. The cabin air temperature was

Description/Corrective Action:

monitored at 45°F.

[HSC 113996]

According to onsite management, a refrigeration repair serviceman reported a
refrigerant line leak and repaired the unit. However, the required cold food holding
temperature has not been achieved. The repairman is scheduled for another service

call later in the day.

Additionally, condensation buildup at the base of the cabinet is still occurring. This also

requires repair.

Have the refrigeration unit properly repaired by the end of the day. If this unit is not
properly working by Monday, Aug. 1. 2011, it will be red tagged and not allowed to be

used further.

Contact our Department Monday morning with an update.

General Comments:

The operator is utilizing one bathroom for unisex use rather than both units.

RESULTS OF EVALUATION:

|:| PASS |:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:D No:

Reinspection Date (on or after): N/A

|:| Potential Food Safety All Star:

M7

Received By:

Luis Flores

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:

SUPER DRIVE IN (559) 992-4107 PR0000249 July 25, 2011

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

1300 WHITLEY AVE CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

HAMDI HAMVON/FAHD ALARBI FAHD ALARBI 4/24/2013 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: RESTROOM FACILITIES NOT MAINTAINED

Women's restroom is "out of order", the operator stated the it requires repainting.

[HSC 114250 & 114276]

Description/Corrective Action:

Violation: IMPROPER COLD HOLDING TEMPERATURE(S)

Prep-refrigeration unit measured at 53°F, please keep this unit at 41°F. Also excessive
condenstaion was noted pooled inside the bottom of this unit, please clean out and
make sure the condensate drain line is working properly.

[HSC 113996]

Description/Corrective Action:

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

Description/Corrective Action: One compartment sink by the prep-refrigeration table, water line is currently

disconnected. Please repair.

General Comments:

A re-inspection will be conducted on Jult 29, 2011 for the prep-refrigeration unit. Please make sure this unti is holding
temperature at 41°F or below and the condensation drain has been cleaned.

Reinspection Required: Yes: No: |:|

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

[] Potential Food Safety Al Star:

Reinspection Date (on or after): 7/29/2011

Troy Hommerding-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:

SUPER DRIVE IN (559) 992-4107 PR0000249 January 11, 2011
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1300 WHITLEY AVE CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

HAMDI HAMVON/FAHD ALARBI FAHD ALARBI 4/24/2013 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:

All issues from the previous inspection have been corrected. 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:

ﬂ Lee Johnson - REHS

Received By: Agency Representative

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