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:

CHINESE GOURMET EXPRESS (559) 585-1670 PR0000311 July 08, 2011

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

1675 W LACEY BLVD VC5 HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

SAMUEL SIM S. PARSONS 7/30/2013 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.

IMPROPER CLEANING OF UTENSILS AND EQUIPMENT

Observed sauce accumulation on can opener blade.
Please clean after each use to prevent accumulation.

Violation: [HSC 114095-114099.5 & 114101-114119]

Description/Corrective Action:

IMPROPER MAINTENANCE OF FACILITY OR EQUIPMENT

Observed pipe underneath right prep sink leaking water.
Observed hot water handle of left prep sink broken.
Please replace/repair equipments.

Violation: [HSC 114161-114182 & 114257]

Description/Corrective Action:

IMPROPER COLD HOLDING TEMPERATURE(S) [HSC 113996]

Violation:

Description/Corrective Action: Cold holding unit underneath grill was noted at 44°F. Beef, chicken, and shrimp were all
noted above 41°F.

Lower thermostat and monitor unit to ensure unit is able to maintain at least 41°F.

General Comments:

-All cold holding units other than noted were noted satisfactory.

-Rice, chow main, and spicy chicken on the steam table were noted at or above 135°F.

-Did not observe any evidence of rodent problem at the time of inspection.

-Observed food temperature logs up-to-date. However, recommend facility start documenting temperatures of all cold
holding units as well.

-Please correct today's noted violations to prevent further enforcement.

Reinspection Required:

Yes:D No:

Reinspection Date (on or after): N/A

RESULTS OF EVALUATION:

|:| PASS

NEEDS IMPROVEMENT

|:| FAIL

|:| Potential Food Safety All Star:

Susan Lee-Yang - REHS

Received By: Agency Representative

NOTE: This report must be made available to the public on request
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Environmental Health Serivces Division
330 Campus Drive Hanford, CA 93230

County of Kings - Department of Public Health

Phone - 559-584-1411 Fax - 559-584-6040
Internet - www.countyofkings.com/health/ehs

FOOD SAFETY EVALUATION REPORT - COMPLAINT INSPECTION

FACILITY NAME: BUSINESS PHONE: RECORD ID#: DATE:

CHINESE GOURMET EXPRESS (559) 585-1670 CO0006782 February 07, 2011

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

1675 W LACEY BLVD VC5 HANFORD 93230 INITIAL COMPLAINT INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

SAMUEL SIM S. PARSONS 7/30/2013 Susan Lee-Yang - REHS

A complaint was recently received by our Department alleging violations of the California Retail Food Code at this facility. In
response to the complaint, an inspection of the facility was conducted and our investigation findings are provided below. If
violations are noted, then appropriate corrective action is required as listed in the main section of this report. 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.

Inspection Findings and General Comments:

Today's complaint inspection revealed the following:

-Facility contracts with Ecolab for monthly pest control service.
-Manager was not able to locate January's invoice for review. However, October 2010-December 2010's invoices were

available for review.

-At the time of inspection, no evidence of live cockroach was observed. However, there were a few dead cockroaches at
the corner in the back kitchen. Please ensure thorough cleaning occurs.
-Currently, there is a vacant facility next door along with other occupied food facilities. It is recommended that professional
pest control service occurs within all establishments so that effective pest control is utilized.

-At this time, complaint will be dismissed.

Violation: IMPROPER MAINTENANCE OF FACILITY OR EQUIPMENT

Description/Corrective Action:

Please replace panels.

Violation: IMPROPER CLEANING OF UTENSILS AND EQUIPMENT

Description/Corrective Action:

Observed two wall panels above walk-in units missing.

[HSC 114161-114182 & 114257]

[HSC 114095-114099.5 & 114101-114119]

Observed syrup accumulation underneath soda dispenser, grease accumulation around

and underneath front cooking equipments, and food debris in floor drain under ice

machine.

Please ensure all equipments and floors are thoroughly cleaned so that rodent and

vermin harborage does not occur.

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 - COMPLAINT INSPECTION

FACILITY NAME: BUSINESS PHONE: RECORD ID#: DATE:

CHINESE GOURMET EXPRESS (559) 585-1670 CO0006782 February 07, 2011

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

1675 W LACEY BLVD VC5 HANFORD 93230 INITIAL COMPLAINT INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

SAMUEL SIM S. PARSONS 7/30/2013 Susan Lee-Yang - REHS

A complaint was recently received by our Department alleging violations of the California Retail Food Code at this facility. In
response to the complaint, an inspection of the facility was conducted and our investigation findings are provided below. If
violations are noted, then appropriate corrective action is required as listed in the main section of this report. 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.

Reinspection Required: Yes: |:| No: Reinspection Date (on or after): N/A

Susan Lee-Yang - REHS

Received By: ] L
Environmental Health Specialist

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