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:

TACOS EL GRULLO (559) 584-8436 PR0000243 April 30, 2012
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

314 W LACEY BLVD HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

MOISES LLAMAS FERNANDO CANCHOLA 7/23/2016 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

Description/Corrective Action:

Violation: IMPROPER THAWING OF FROZEN FOODS

Description/Corrective Action:

Violation: FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION

Description/Corrective Action: Cover all foods in reach-in freezer.

Violation: IMPROPER MAINTENANCE OF FACILITY OR EQUIPMENT

Description/Corrective Action:

[HSC 113953 - 113593.2]

No paper towel at hand washing station. Operator refilled during inspection.

[HSC 114020]

Observed improper thawing method. Please thaw all meats under cold running water.

[HSC 113980, 114025-114027]

[HSC 114161-114182 & 114257]

General cleaning needed for walls, ceilings, equipment, floor drains.

General Comments:

Food handler cards must be on site for all employees before July 2012.
Hot holding foods were over 135° F.

Correct above violations immediately.

RESULTS OF EVALUATION:

|:| PASS

|Z| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:|:| No:

Reinspection Date (on or after): N/A

[_] Potential Food Safety All Star:

TR rrtcrrr D> oy chpod

Received By:

Yatee Patel - REHS

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:

TACOS EL GRULLO (559) 584-8436 PR0000243 July 28, 2011

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

314 W LACEY BLVD HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

MOISES LLAMAS ANA MARIA LOPEZ 1/13/2012 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 FOOD TEMPERATURE MONITORING [HSC 113998 & 114000]

Description/Corrective Action: Facility has a thermometer, however no logging is done.

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

Description/Corrective Action: Reach-in freezer is very unorganized & cluttered with meats. Please organize.

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

Description/Corrective Action: General cleanliness is needed at this facility - Including cleaning of walls, ceilings,
equipment such as soda machine, reach-ins back splash of 3 compartment & corners
of floors.

Maintain a daily cleaning schedule.

General Comments:

Hot & cold temperatures were satisfactory.

Use hand washing station.

Use thermometer.

Be sure to keep chopping boards separate for meats & ready-to -eat foods.

Sanitizer bucket had bleach solution in it.

Reinspection Required: Yes:|:| No:

RESULTS OF EVALUATION: [ ] pass [X] NEEDS IMPROVEMENT |:| FAIL _ _
Reinspection Date (on or after): N/A

[_] Potential Food Safety All Star:

NA?"I’[‘L‘! A Lri Yatee Patel - 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:

TACOS EL GRULLO (559) 584-8436 PR0000243 January 27, 2011

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

314 W LACEY BLVD HANFORD 93230 18T FOLLOW UP INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

MOISES LLAMAS ANA MARIA LOPEZ 1/13/2012 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: None Noted

General Comments:

A follow-up re-inspection was performed today of this facility to verify compliance with required corrective actions for
violations noted on the last complaint inspection. The following was noted during today's inspection:

-Walk-in refrigerator was noted at 40° F.
-Beans and rice in the walk-in refrigerator was noted at 41°F.

-Observed walk-in refrigerator repaired. No water leak was occurring at time of inspection and ceiling was resealed.

Thank you for your cooperation in correcting the noted violations.

Reinspection Required: Yes: |:| No:
RESULTS OF EVALUATION: PASS NEEDS IMPROVEMENT FAIL
D |:| Reinspection Date (on or after): N/A
|:| Potential Food Safety All Star:
MU\V% LL‘( Qr\/z Susan Lee-Yang - REHS
Received By: Agency Representative

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