
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:

POPEYE'S CHICKEN

1660 W HANFORD-ARMONA RD

KARAM BANGAR

(559) 585-1731 July 26, 2011

HANFORD 93230

Yatee Patel - 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.

PR0008409

5/19/2016SHAYL SCOTT

None NotedViolation:

Cold holding units & food temperatures measured 41°F and below.

Hot foods such as mash potatoes & fried chicken measured over 140° F.

Sanitizer strips available.

Temperature log completed.

Facility was observed very clean.

The food handling practice observed was very good.  Overall, the food facility appeared in good operational condition.

General Comments:

Received By:
Agency Representative

Yatee Patel - 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 10:36 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:

POPEYE'S CHICKEN

1660 W HANFORD-ARMONA RD

KARAM BANGAR

(559) 585-1731 January 07, 2011

HANFORD 93230

Liliana Stransky - 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.

PR0008409

5/29/2015ROBERT PATTERSON

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

Two hand washing stations in the kitchen did not have hot running water. The operator 

ran the faucet continuously during the  inspection and no hot water was noted. Please 

correct this problem in a timely manner.

Description/Corrective Action:

All cold holding temperatures were observed at or below 41°F.

All hot holding temperature were osmund well above 135°F.

Sanitizer level for final rise cycle of manual dishwashing was >300 ppm.

Daily temperature monitoring of PHF's is conducted and recorded.

Overall the facility was observed in excellent sanitary conditions.

Thank you!

General Comments:

Received By:
Agency Representative

Liliana Stransky - REHS

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:

Page 1 of 1

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

DAX000007  2:33 PM


