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:

MARISCO'S COLIMA (559) 589-9033 PR0007678 April 18, 2012
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

420 N 11TH AVE 101 HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

BERTHA VALDOVINOS BERTHA VALDOVINOS 6/5/2014 Kimberly Marquez

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: OTHER PERMIT VIOLATION

Description/Corrective Action: Observed no sanitizer solution at time of inspection. Please provide today to ensure
proper sanitizing of facility.

Violation: IMPROPER CLEANING OF UTENSILS AND EQUIPMENT [HSC 114095-114099.5 & 114101-114119]

Description/Corrective Action: Observed black mold inside top of ice machine and build up inside tea nozzle. Please
clean and maintain clean.

Violation: IMPROPER MAINTENANCE OF FACILITY OR EQUIPMENT [HSC 114161-114182 & 114257]

Description/Corrective Action: Observed build up under soda machine in cabinet. Please clean and maintain clean.

General Comments:

Observed all hand sinks fully stocked with soap, paper towels and hot runing water.
Cold holding noted at 41F and below and hot holding at 135F and above.

All employees have either food handler card or manager certification card at time of inspection.

Reinspection Required: Yes:|:| No:

RESULTS OF EVALUATION: PASS NEEDS IMPROVEMENT FAIL
D |:| Reinspection Date (on or after): N/A

[_] Potential Food Safety All Star:

ENENE P

Received By: Agency Representative

Kimberly Marquez

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

DAOLGB2MK 11:18 AM Page 1 of 1



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:

MARISCO'S COLIMA (559) 589-9033 PR0007678 November 18, 2011

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

420 N 11TH AVE 101 HANFORD 93230 INITIAL COMPLAINT INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

BERTHA VALDOVINOS BERTHA VALDOVINOS 6/5/2014 Luis Flores

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) [HSC 113996]

Description/Corrective Action: One batch of tamales stored in the walk-in cooler were monitored at 55°F. Tamales
along with various other food products are stored in plastic bus trays with lid covers. If
these trays will continue to be used, you must drill holes in the lid covers to allow heat
exchange between hot foods stored in the containers and the recirculated cold air.
Have this corrected ASAP.

All other cold food temperatures monitored in the walk-in box cooler as well as other
refrigerated units all met the cold food holding requirement of 41°F or below.

General Comments:

No other operational violations were observed during this inspection.

As discussed with you during this visit, a complaint was received today from an individual claiming they believed they had
developed a food-borne iliness yesterday evening within an hour of consumption of a carne asada burrito with condiments.
The complainant also reported that a family member had also consumed a carne asada burrito without condiments who
did not experience an iliness. Therefore, the complainant believed the condiments could have been a cause for illness.

Although the complainant believed condiments were not kept cold for self-serve, this was not the case. All condiments are
stored in aluminum trays that rest in a water/ice filled well invisible to the public. A temperature check of the condiments
revealed all items were stored at below 41°F.

Based on the information provided by the complainant including the illness onset time of less than one-hour and today's
inspection findings, the complaint cannot be substantiated.

Also, no other complaints were received by this Department at this time concerning possible food-borne ilinesses relating
to this facility.

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

DA$000000 4:15 PM Page 1 of 1



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:

MARISCO'S COLIMA (559) 589-9033 PR0007678 November 18, 2011

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

420 N 11TH AVE 101 HANFORD 93230 INITIAL COMPLAINT INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

BERTHA VALDOVINOS BERTHA VALDOVINOS 6/5/2014 Luis Flores

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:

Yes:|:| No:

Reinspection Date (on or after): N/A

[] Potential Food Safety Al Star:

R YN

Received By:

Luis Flores

Agency Representative

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