
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:

TRI-MART

8659 E LACEY BLVD

BALEEGH SAIF MUHARRAM

(559) 584-6018 March 23, 2012

HANFORD 93230

Luis Flores

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.

PR0000628

Not Specified

None NotedViolation:

The facility was observed in good operational 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:

Luis Flores

Agency Representative

Page 1 of 1

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

DAQ4EV9RG  4:10 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:

TRI-MART

8659 E LACEY BLVD

BALEEGH SAIF MUHARRAM

(559) 584-6018 July 27, 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.

PR0000628

Not Specified

NO CURRENT CERTIFIED FOOD SAFETY PERSON ON STAFF [HSC 113947-113947.6]Violation:

This facility has not obtained a certified food handler.  You have 30 days to take and 

pass a certified food handlers class.  Failure to do so will result in an administrative 

hearing held at our office. Provide proof of registration with in 7 days. Recommend the 

cook for taking the test.

Description/Corrective Action:

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

Facility needs a mounted soap dispenser for the hand washing station. Have that 

immediately.
Description/Corrective Action:

IMPROPER HOT HOLDING TEMPERATURE(S) [HSC 113996]Violation:

Rice in the steam unit measured 127F. Maintain all hot foods at 135F and above. 

Burritos in the hot case measured 121F. Maintain all hot foods at 135F and above. 

Have a thermometer available to monitor.

Description/Corrective Action:

IMPROPER COLD HOLDING TEMPERATURE(S) [HSC 113996]Violation:

Reach-in measured 45F. Please maintain all cold holding units at 41F or lower.Description/Corrective Action:

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

Defrost and clean the reach-in freezer. Food debris observed at the bottom. Clean 

frequently.
Description/Corrective Action:

Bleach available for 3 compartment sink. 

Hot water was available at the hand washing station. 

Facility has digital thermometer, how ever operator needs to use it. 

During the inspection, food preparation was limited. 

Keep an eye on temperature control. 

Cold cases in the store were holding 41F. 

Address the above violations immediately. 

Thank You.

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