INSPECTION REPORT

KINGS COUNTY HEALTH DEPARTMENT 4 ' 330 CAMPUS DRIVE
DIVISION OF ENVIRONMENTAL _ HANFORD, CA 93230
HEALTH SERVICES G (559) 584-1411

hitp:/iwww.countyofkings.com/health/ehs iFOR Y FAX: (559) 584-6040

BUSINES E 'Rrru Cong o |
appress: 2 Y5 N, [ 0O% fve. %M 755}?7// CA

OWNER/OPERATOR ()/bgl/&lxéw 5ﬂl€5 28 ‘
PHONE#: _ B2 - 7172 Lo LIC PLATE #: proGRAM: /(o / f/

79 ey JAspectzmp-
0 @/way{ Witk w-(/]l A0 lexs /qo% ﬂ?’%mz ed | EXCeasr inA Lz (onclevianpird
(A WJMG?” WNeat prduet wadpbsered wncovered ard roxi-
12 trecidatole. bexed.  Ormepd fhese 1iolatine fog ﬁf’/’zzw Llovy
Qovets 5 ald ﬁmd s ol /ze’cc:/,x 15, VIILY rneads WJM (212 5 a(ﬁﬂ’ﬂi

(@ fz%»()rm}/ b= Cdng fuaniple W&MMJM daven @m([ coered
Z{Jv&’mf“(w) unth a shzid dve ﬂmmd{ﬂf ,/«ové%é WW L. k@p
%f‘é’ iid ()ﬂ ’/'S/MZ@ % 12k Lty %‘zm i }4{,}'&% iQéWLCﬂ/E’ M/VQ /erc’o
gl ﬂ’b(ﬁ wse Adean ’ W!#ﬁf (e 7ZTJ cut W{ZLLA@

((:2}) The ke }‘é&/i/ff /;91/{)/% Avd a %(M&mm e " caccd 7’2)
amuve. lalin in %/L@ Aan. all W Dgpm/ﬁm;d /oﬁ

(oo frown S 12 I/Qféﬁi/t//t/léjf/ 1% /wz,z/ abo{e .

%J *f/fz%/‘u,ﬁ lid M/LL( éw’_ Ao, in ’>/3//& ;710 Wﬂ,lﬂﬁ/ O e e
(el W&CL s enduceded albpre

@ ) 74’(/ Il Mﬂﬂ hwf&{zwﬁ ”/@W%@o Were W&fﬁ Mﬁw %// o

Inspector:; N _) Received by:

"

(VTN
: 'h!fownnslfonnszoogf nspection forms 4-28-10 ’)

W

Page / of /




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:

MERCADO Y CARNICERIA DEL VALLE (559) 582-7726 PR0007129 May 17, 2011

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

2425 N 10TH AVE HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

SALVADOR SALAZAR JOSE LUIS ARIAS 9/23/2013 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.

Violation: UNNECESSARY ITEMS AND LITER (HSC 114257.1)

Description/Corrective Action: Observed propane tank and large cooking pots in the back of the facility. This violation
was noted during the last routine inspection.
Please remove these items from the facility immediately. Failure to do so will result in
further enforcement by our Department.

General Comments:

Hand wash station and restroom were stocked with soap and paper towel.
All cold holding units were noted at or below 41°F.
Observed general food display organized.

Please remove any unused equipment from facility.

Thank you!
Reinspection Required: Yes: |:| No:
RESULTS OF EVALUATION: PASS D NEEDS IMPROVEMENT |:| FAIL Reinspection Date (on or after): N/A
[_] 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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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:

MERCADO Y CARNICERIA DEL VALLE (559) 582-7726 PR0007129 November 16, 2010
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

2425 N 10TH AVE HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

SALVADOR SALAZAR JOSE LUIS ARIAS 9/23/2013 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.

Violation: FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION [HSC 113980, 114025-114027]
Description/Corrective Action: Observed numerous food products stored directly on the ground inside the walk-in
freezer.
Violation: UNNECESSARY ITEMS AND LITER (HSC 114257.1)
Description/Corrective Action: Observed grill and propane tank in back of facility.

Please remove these equipments from the facility immediately. The facility is not
permitted to have these equipments on-site.

Violation: IMPROPER LABELING OF PREPACKAGED FOODS [HSC 114089-114090]

Description/Corrective Action: This is the third notice for improper food labeling.
Failure to correct this violation will result in further enforcements.

Violation: IMPROPER COLD HOLDING TEMPERATURE(S) [HSC 113996]
Description/Corrective Action: Walk-in refrigerator was noted at 45°F and observed open.
Please close walk-in door to allow ambient temperature to maintain 41°F or below at all
times.

General Comments:

Hand wash stations had soap and paper towels.
Except as noted, all other cold holding units were noted satisfactory.

Please correct all noted violations to prevent further enforcements.

Reinspection Required: Yes:|:| No:

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

[_] Potential Food Safety All Star:

Cg\//” % Susan Lee-Yang - REHS

Received By: Agency Representative

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