
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:

HANFORD ELEM DIST KITCHEN

924 KATIE HAMMOND LN

HANFORD ELEMENTARY SCHOOL DIST

(559) 585-3620 April 10, 2012

HANFORD 93230

Luis Flores

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.

PR0000587

7/26/2013Diana Medellin

IMPROPER PLUMBING OR LIQUID WASTE DISPOSAL [HSC 114189-114242]Violation:

1.  Both the 3-compartment wash sink and the 2-compartment are directly connected to 

the waste-water  drain-line.  This will need to be corrected within the next 60 days.  

2.  A drain-pipe leak is present at between the 3-compartment and 2-compartment 

wash sinks.

Description/Corrective Action:

Other than the identified plumbing issues, the facility was observed to be in very good operational condition.  

Temperatures are monitored and logged on a daily basis .  

The food handling practice observed is excellent.

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:X

Received By:

Luis Flores

Agency Representative

Page 1 of 1

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

DAV8NTHGG 11:45 AM



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:

HANFORD ELEM DIST KITCHEN

924 KATIE HAMMOND LN

HANFORD ELEMENTARY SCHOOL DIST

(559) 585-3620 August 19, 2011

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.

PR0000587

7/26/2013Diana Medellin

None NotedViolation:

Handwash station had soap, hot water, and paper towels.

All cold units were observe below 41°F.

Temperature logs were complete.

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:X

Page 1 of 1

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

DAX000000 11:04 AM



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:

HANFORD ELEM DIST KITCHEN

924 KATIE HAMMOND LN

HANFORD ELEMENTARY SCHOOL DIST

(559) 585-3620 February 16, 2011

HANFORD 93230

Kimberly Marquez

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.

PR0000587

7/26/2013Diana Medellin

None NotedViolation:

Overall, the food facility appeared in good operational condition.

Hand wash stations were fully stocked with soap,  paper towels and hot running water.

Temperature logs were good and up-to-date.

Sanitizer level for 3 comportment sink was noted at 200 ppm.

General Comments:

Received By:
Agency Representative

Kimberly Marquez

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:X

Page 1 of 1

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

DAX000009 11:40 AM




