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:

BLACK BEAR DINER (559) 584-8278 PR0000581 July 27, 2011

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

1790 W LACEY BLVD HANFORD 93230 2ND+ FOLLOWUP INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

ROBERT G. ROSE BALDOMERO GONZALEZ 7/7/12013 Susan Lee-Yang - 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 COLD HOLDING TEMPERATURE(S)

Description/Corrective Action: Cookline drawers were noted between 31°F-53°F.
Temperatures were not constant or steady. Drawers closer to the compressor were
noted at lower temperatures than drawers further from the compressor. Some drawers
were empty due to unit not holding temperature.

This has been an ongoing problem and must be resolved.

[HSC 113996]

General Comments:

Today's billable re-inspection revealed that the cookline drawers were still not holding proper temperature.

A billable re-inspection will occur on or after August 1,2011.

RESULTS OF EVALUATION: |:| PASS

NEEDS IMPROVEMENT |:| FAIL

Reinspection Required: Yes:|:| No:

Reinspection Date (on or after): N/A

|:| Potential Food Safety All Star:

Puhdee P

Susan Lee-Yang - REHS

Received By:

Agency Representative

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

DA0261038 12:08 PM
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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:

BLACK BEAR DINER (559) 584-8278 PR0000581 August 02, 2011

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

1790 W LACEY BLVD HANFORD 93230 2ND+ FOLLOWUP INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

ROBERT G. ROSE BALDOMERO GONZALEZ 7/7/2013 Susan Lee-Yang - 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 billable re-inspection revealed that the cookline drawers were noted satisfactory.

The second cookline drawer on the right was noted at 38°F.

The first cookline drawer on the left was noted between 36°F-41°F. The top drawer on the right side of this cookline was
noted above 41°F. Beef patties were stored in this unit but removed during inspection. Do not use this drawer to store
potentially hazardous foods (ie: meats).

Continue to monitor all units.

Thank you for your cooperation.

RESULTS OF EVALUATION: PASS |:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required: Yes:|:| No:

Reinspection Date (on or after): N/A

[_] Potential Food Safety All Star:

Received By:

Susan Lee-Yang - REHS

Agency Representative

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

DAX000000

10:24 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:

BLACK BEAR DINER (559) 584-8278 PR0000581 July 13, 2011

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

1790 W LACEY BLVD HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

ROBERT G. ROSE BALDOMERO GONZALEZ 7/7/2013 Susan Lee-Yang - 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 COLD HOLDING TEMPERATURE(S)

Description/Corrective Action:

[HSC 113996]

Cookline reach-in units were noted between 44°F-47°F. Salad bar unit was noted
between 47°F-53°F.
Call for service and remove all potentially hazardous foods from these units until units
are able to maintain at least 41°F.

General Comments:

Hand wash station and restrooms had hot water, soap, and paper towels.

Mashed potatoes on the steam table were noted above 135°F.

Chlorine sanitizer for dishwasher was noted at 100 ppm.

Other than noted, all other cold holding units were noted satisfactory.

A re-inspection will be performed at no charge to verify compliance with today's noted violations. Should additional
re-inspections be required, the facility will be assessed $220 per inspection.

RESULTS OF EVALUATION:

|:| PASS

NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Reinspection Date (on or after):

Yes:D No:

7/20/2011

|:| Potential Food Safety All Star:

Rasebirde gaver~

Susan Lee-Yang - REHS

Received By:

Agency Representative

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

DAX000001 10:49 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:

BLACK BEAR DINER (559) 584-8278 PR0000581 July 21, 2011

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

1790 W LACEY BLVD HANFORD 93230 18T FOLLOW UP INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

ROBERT G. ROSE BALDOMERO GONZALEZ 7/7/2013 Susan Lee-Yang - 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 COLD HOLDING TEMPERATURE(S)

Description/Corrective Action:

*Cook line drawers were noted to be above 41° F.
*Cheese on prep table noted above 41°F .

[HSC 113996]

General Comments:

A re-inspection will be performed at $220 to verify compliance with today's noted violations. Should additional
re-inspections be required, the facility will be assessed $220 per inspection and/or be called in for administrative hearing.

Please retain all refrigerator service invoices for verification of service.

RESULTS OF EVALUATION:

|:| PASS

NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Reinspection Date (on or after):

Yes: No: |:|

7/25/2011

|:| Potential Food Safety All Star:

Budo  Lonra el

Susan Lee-Yang - REHS

Received By:

Agency Representative

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

DAX000004 10:47 AM
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