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:

KUSINA FILIPINA (559) 585-1580 PR0006616 September 30, 2011
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

701 N IRWIN ST HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:
FELICISIMA HIGUERA & FRANCILYN O'BRIEN FRANCILYN OBRIEN 1/22/2016 Yatee Patel - 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 MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]
Description/Corrective Action: Stock paper towels & keep sink only for hand washing.

Violation: IMPROPER HOT HOLDING TEMPERATURE(S) [HSC 113996]
Description/Corrective Action: Steam unit was not holding for foods to be held at 135F upon arrival.

Operator was asked to turn unit on high & re-heat all the foods.

Violation: IMPROPER COLD HOLDING TEMPERATURE(S) [HSC 113996]
Description/Corrective Action: Monitor all cold holding units & be sure all hold 41°F.
Violation: FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION [HSC 113980, 114025-114027]
Description/Corrective Action: Use separate cutting boards for meats & veggies.
Violation: FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION [HSC 113980, 114025-114027]
Description/Corrective Action: Separate raw meats from previously cooked items and store at the lowest point of the
refrigerator.

General Comments:

Approved foods only to be sold for public. Observed quail eggs from unknown source, but operates stated it is for personal
use and will be taken home.

Fix the violations above immediately.
Thermometer available - please use.

Thank you.

NOTE: This report must be made available to the public on request
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Phone - 559-584-1411

County of Kings - Department of Public Health
Environmental Health Serivces Division

330 Campus Drive Hanford, CA 93230
Fax - 559-584-6040

Internet - www.countyofkings.com/health/ehs

FOOD SAFETY EVALUATION REPORT

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

KUSINA FILIPINA (559) 585-1580 PR0006616 September 30, 2011
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

701 N IRWIN ST HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:
FELICISIMA HIGUERA & FRANCILYN O'BRIEN FRANCILYN OBRIEN 1/22/2016 Yatee Patel - 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.

RESULTS OF EVALUATION:

|:| PASS

NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

[_] Potential Food Safety All Star:

Ky e

Received By:

Yatee Patel - REHS

Agency Representative

NOTE: This report must be made available to the public on request
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Yes:|:| No:

Reinspection Date (on or after): N/A



Phone - 559-584-1411

County of Kings - Department of Public Health
Environmental Health Serivces Division

330 Campus Drive Hanford, CA 93230
Fax - 559-584-6040

Internet - www.countyofkings.com/health/ehs

FOOD SAFETY EVALUATION REPORT

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

LUTONG PINOY ASIAN-AMERICAN CUISINE (559) 585-1580 PR0006616 February 08, 2011
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

703 N IRWIN ST HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:
FRANCISCA HAJARDO, FELICISIMA HIGUERA, ELISEA CALC! | Fatima Lorenco 11/1/2009 Government Intern

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: FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION

Small refrigeration unit located by kitchen entrance was observed to be disorganized.

Description/Corrective Action:

[HSC 113980, 114025-114027]

Please organize and store potentially hazardous food away from non-potentially

hazardous food to prevent contamination.

Food in freezers located in Kitchen and next to front counter were observed to be
disorganized. Potentially hazardous food was observed to be in contact with
non-potentially hazardous food. Please store and organize potentially hazardous food
away from non-potentially hazardous food to prevent contamination.

General Comments:

Food safety certification was not available on site. A receipt detailing payment of certification was noted. Please fax a copy
to Kings County Health Department at (559) 584-6040.

Facility was also noted to be changing names, from "Lutong Pinoy" to "Kusina Filipina".

All cold holding unit temperatures were noted satisfactory.

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

This inspection was conducted by Gene Mora, REHS.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:|:| No:

Reinspection Date (on or after): N/A

[_] Potential Food Safety All Star:

G dudnar H"(’" Government Intern
Received By: Agency Representative
NOTE: This report must be made available to the public on request
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