
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:

TOP DOG'S

148 N 11TH AVE

ZAID OTHMAN

(559) 924-1765 March 19, 2012

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.

PR0008683

1/23/2015JOSEPHINE  L. MARANON

None NotedViolation:

This facility has a name change & a menu change. New equipment installed in the facility is a grill with a hood. 

Grill & fryer are under hood and equipment is installed for commercial use. It is approved by the fire department & city of 

Hanford.

Facility was observed very well maintained and clean.

Repair leak around piping for the hand washing station in the restrooms

& replace missing paper towels.

All cold holding equipment was holding 41°F.

All food handlers must obtain the California Food handler card within 30 days.

Overall food facility in good operating condition.

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:

Received By:

Yatee Patel - REHS

Agency Representative

Page 1 of 1

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

DAA2NTSEM  3:05 PM



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:

TOP DOG'S

148 N 11TH AVE

ZAID OTHMAN

(559) 924-1765 September 28, 2011

HANFORD 93230

Susan Lee-Yang - 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.

PR0008683

1/23/2015JOSEPHINE  L. MARANON

UNNECESSARY ITEMS AND LITER (HSC 114257.1)Violation:

Please remove unused equipment (ice cream machine, small reach-in refrigerator) 

from facility.
Description/Corrective Action:

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

Hand wash stations did not have paper towels.

Please ensure hand wash stations are fully stocked at all times.
Description/Corrective Action:

All cold holding units were noted satisfactory.

Chili in hot holding unit was noted at 163°F.

Facility is clean and well maintained.

General Comments:

Received By:
Agency Representative

Susan Lee-Yang - 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

DAX000001 11:14 AM


