
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:

BAMBOO GROVE

901 W LACEY BLVD

JOSEPH / WILMA DOMINGO

(559) 583-6688 October 04, 2010

HANFORD 93230

Liliana Stransky - 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.

PR0005536

8/5/2013Not Specified

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

Observed oyster sauce stored inside the original can container.  Transfer all canned 

foods to an appropriate container and discard the cans.
Description/Corrective Action:

NO CURRENT CERTIFIED FOOD SAFETY PERSON ON STAFF [HSC 113947-113947.6]Violation:

One member of the staff must have/obtain food safety certification.  This requirement 

must be completed within two weeks. Submit proof  to the Department on or before 

10/18/10.  (2nd notice)

Description/Corrective Action:

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

Improvement observed in the overall cleaning and maintenance of the facility. Continue 

to implement daily cleaning schedule to prevent vermin infestation.

* Remove dinning furniture from the kitchen and clothes washer. This equipment does 

not belong in the kitchen.

* Remove equipment and clutter from kitchen area to prevent vermin infestation.

* Continue to remove grease buildup from kitchen equipment and flooring areas.

* Replace empty sanitizer bucket with new one for the dishwasher.

Description/Corrective Action:

Violations corrected and/or improved:

* Operator contracted with Terminex for pest control services. Receipts were on hand for review.

* Overall cleaning of equipment and facility has improved.

* Some of the clutter and excess furniture has been removed from the facility.

* Refrigeration units were observed clean and food product was organized.

*The deep fryers were cleaned and the old cooking oil was removed.

Please continue to correct the violations noted during today's re-inspection.

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

DAX000000  1:48 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:

BAMBOO GROVE

901 W LACEY BLVD

JOSEPH / WILMA DOMINGO

(559) 583-6688 October 04, 2010

HANFORD 93230

Liliana Stransky - 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.

PR0005536

8/5/2013Not Specified

Received By:
Agency Representative

Liliana Stransky - REHS

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTXPASSRESULTS OF EVALUATION:

Potential Food Safety All Star:
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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

CERTIFIED FOOD HANDLER:

CITY:

BUSINESS PHONE:

EXP DATE:

ZIP CODE:

RECORD ID#:

INSPECTOR:

INSPECTION TYPE:

DATE:

OWNER NAME:

FACILITY SITE ADDRESS:

FACILITY NAME:

BAMBOO GROVE

901 W LACEY BLVD

JOSEPH / WILMA DOMINGO

(559) 583-6688 September 17, 2010

HANFORD 93230

Liliana Stransky - 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.

PR0005536

8/5/2013Not Specified

NO CURRENT CERTIFIED FOOD SAFETY PERSON ON STAFF [HSC 113947-113947.6]Violation:

Please obtain food safety certification within 30 days from today's inspection and submit 

proof of certificate to the Department.
Description/Corrective Action:

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

Observed potentially hazardous foods placed over range top for hot holding, however 

range was not turned on.  Discontinue this practice and hold PHF's at 135 °F or higher 

at all times.

Description/Corrective Action:

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

Refer to violation below.Description/Corrective Action:

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

Overall the facility was observed unsanitary. Food debris, grease and open food 

product was observed in different areas of the kitchen. Cooking equipment needs to be 

cleaned daily to prevent accumulation of grease and debris. Old food product must be 

tossed immediately and not be allowed to sit at room temperature. Replace oil in the 

deep fryers and clean these units before re-using. Clean and organize refrigeration 

units to allow proper rotation of foods.

The restaurant cannot be used as a storage facility for non-restaurant type of products. 

Remove furniture and non-functional equipment to prevent vermin infestation. Do not 

use Raid in the kitchen for cockroach control. Contract a professional pest control 

operator to service the facility and remove fly tape near kitchen.  Retain copies of 

receipts from pest control services.

Description/Corrective Action:

One re-inspection will be done on or after October 1 to verify corrective actions for the noted  violations in this report. If 

additional re-inspections are required, you will be billed separately for each.

General Comments:
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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

CERTIFIED FOOD HANDLER:

CITY:

BUSINESS PHONE:

EXP DATE:

ZIP CODE:

RECORD ID#:

INSPECTOR:

INSPECTION TYPE:

DATE:

OWNER NAME:

FACILITY SITE ADDRESS:

FACILITY NAME:

BAMBOO GROVE

901 W LACEY BLVD

JOSEPH / WILMA DOMINGO

(559) 583-6688 September 17, 2010

HANFORD 93230

Liliana Stransky - 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.

PR0005536

8/5/2013Not Specified

Received By:
Agency Representative

Liliana Stransky - REHS

Reinspection Date (on or after): 10/1/2010

No:XYes:Reinspection Required:

FAILNEEDS IMPROVEMENTXPASSRESULTS OF EVALUATION:

Potential Food Safety All Star:
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