
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:

CROSSROADS TRADE TECH ACADEMY

418 W 8TH ST

ARMONA UNION ELEMENTARY SCHOOL DISTRICT

(559) 583-5000 December 07, 2010

HANFORD 93230

Government Intern

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.

PR0008336

10/12/2014PENNY LAMB

IMPROPER MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]Violation:

Currently, there is no proper hand washing station in the cafeteria. However, there is a 

three-compartment sink and a paper towel dispenser available.  Please install  a liquid 

soap dispenser and utilize the three compartment sink for hand washing of food 

handlers.

Description/Corrective Action:

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

Pizza was noted to be at 122-124 F.  Please maintain all food for hot holding at or 

above 135 F.

Currently,  Operator reports the food is transported in hot holding plates/bags. It is 

recommended that the facility look into other methods of hot holding transportation of 

food so that food is maintained at or above 135F at all times.

Description/Corrective Action:

Today's menu included:

Pizza (noted at 122-124 F)

Corn

Broccoli

Salad

Milk

Restrooms were observed to be fully stocked with soap, paper towels and hot water.

It is recommended to leave copies of food temperature logs at the facility  available for review.

This inspection was performed by Gene Mora.

General Comments:
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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

CERTIFIED FOOD HANDLER:

CITY:

BUSINESS PHONE:

EXP DATE:

ZIP CODE:

RECORD ID#:

INSPECTOR:

INSPECTION TYPE:

DATE:

OWNER NAME:

FACILITY SITE ADDRESS:

FACILITY NAME:

CROSSROADS TRADE TECH ACADEMY

418 W 8TH ST

ARMONA UNION ELEMENTARY SCHOOL DISTRICT

(559) 583-5000 December 07, 2010

HANFORD 93230

Government Intern

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.

PR0008336

10/12/2014PENNY LAMB

Received By:
Agency Representative

Government Intern

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:

CROSSROADS TRADE TECH ACADEMY

418 W 8TH ST

ARMONA UNION ELEMENTARY SCHOOL DISTRICT

(559) 583-5000 March 26, 2010

HANFORD 93230

Susan Lee-Yang - 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.

PR0008336

Not Specified

None NotedViolation:

Currently, food is prepared and delivered from Armona Union Elementary.

Food was not present at the time of inspection.

Observed steam table available to keep foods hot.

Reach-in refrigerator was noted satisfactory at time of inspection.

Observed restroom well maintained and stocked with soap and paper towels.

Main hand wash station is located in the restroom.

General Comments:

Received By:
Agency Representative

Susan Lee-Yang - REHS

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS 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:

CROSSROADS TRADE TECH ACADEMY

418 W 8TH ST

ARMONA UNION ELEMENTARY SCHOOL DISTRICT

(559) 583-5000 August 24, 2009

HANFORD 93230

Raymond Cooke - REHS

CONSTRUCTION/EQUIPMENT 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.

PR0008336

Not Specified

None NotedViolation:

This facility will be serving food delivered from Armora Elementary School. The three compartment sink is installed 

satisfactory. Please install a soap and paper towel dispenser at the three compartment sink.

OK to Permit

General Comments:

Received By:
Agency Representative

Raymond Cooke - REHS

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:
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NOTE:  This report must be made available to the public on request
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