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:

TACO BELL (559) 992-9022 PR0003943 March 08, 2010
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
2021 WHITLEY CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

BURNETT FOODS INC BERTHA LOPEZ 10/20/2011 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:

All hot and cold holding temperatures checked were satisfactory today. Temperatures and other quality assurance data is
logged 3 times daily. All hand wash stations were fully stocked. Sanitizer levels were appropriate. The store is generally

clean and well maintained.

Thank you.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Potential Food Safety All Star:

Augém)vzx M AR

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



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:
TACO BELL

FACILITY SITE ADDRESS:
2021 WHITLEY

OWNER NAME:
BURNETT FOODS INC

BUSINESS PHONE: RECORD ID#: DATE:

(559) 992-9022 PR0003943 September 24, 2009

CITY: ZIP CODE: INSPECTION TYPE:
CORCORAN 93212 ROUTINE INSPECTION
CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

BERTHA LOPEZ 10/20/2011 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: None Noted

General Comments:

Today's inspection is a combined routine and complaint inspection. A complaint was received by this department stating a
hair was found in a burrito. The complaint investigation revealed the following: Both employees on duty today were
observed using proper hair restraints, both were using hair nets and hats. Another employee that later came on duty was
observed using a hat. At this time this complaint appears to be an isolated incident, no other recent calls of this nature
have been received by this department regarding this facility.

The routine inspection revealed the following: All hot holding temperatures were measured above 135°F, all cold holding
temperatures were measured at or below 41°F. Hand wash sinks in the kitchen were properly stocked, restrooms were
properly stocked and sanitizer solutions were at the proper levels as indicated by test strips. General dinning room area
appered clean. Thermometers (bi-metalic stem) were noted being calibrated today by employees.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Reinspection Date (on or after):

Yes:D No:

N/A

|:| Potential Food Safety All Star:
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Troy Hommerding-REHS
Received By: Agency Representative
NOTE: This report must be made available to the public on request
DAX000000 10:39 AM Page 1 of 1



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:

TACO BELL (559) 992-9022 PR0003943 February 04, 2008
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
2021 WHITLEY CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:
BURNETT FOODS INC BERTHA LOPEZ 10/20/2011 Troy Hommerding

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:

Description/Corrective Action:

IMPROPER CLEANING OF UTENSILS AND EQUIPMENT

[HSC 114095-114099.5 & 114101-114119]

Deep fat fryer hood needs cleaning. The top of the fryer hood and ceiling above the hood
were noted with excess grease. Please clean.

General Comments:

Hand wash sinks were noted fully Stocked today.

Restrooms were clean and stocked.

All hot holding temperatures were measured above 135°F.

Refrigeration temperatures were measured at or below 41°F.

Genial Dinning area appeared well kept.

RESULTS OF EVALUATION:

PASS |:| NEEDS IMPROVEMENT

|:| FAIL

Yes: I:l No:

Reinspection Date (on or after): N/A

Reinspection Required:

Potential Food Safety All Star:

W&/\J\M MMuors

Signature:

Troy Hommerding

Environmental Health Officer

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