


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:

LEMOORE MUNICIPAL GOLF COURSE (559) 924-9658 PR0000482 June 07, 2011

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

350 IONA AVE LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

SIERRA GOLF MANAGEMENT TAMATHA LALANIZ 8/10/2012 Veronica Santa Cruz-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 FACILITY OR EQUIPMENT [HSC 114161-114182 & 114257]

Description/Corrective Action: The faucet nozzle at the three compartment sink was leaking and loose during today's
inspection. Please repair the faucet or have the faucet replaced.

The hand wash sink was having difficulties draining water. Please have this issue
resolved as soon as possible.
Violation: FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION [HSC 113980, 114025-114027]

Description/Corrective Action: Observed raw sausage and bacon being stored directly next to ready to eat foods.
Please store raw meats underneath ready to eat foods.

General Comments:

All cold holding units measured below 41°F.
Please remember that if employees have polished nails, acrylic nails, and/or cuts on the hands; gloves must be worn when
handling food.

Reinspection Required: Yes:|:| No:

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

|:| Potential Food Safety All Star:

%w ] \‘E g Veronica Santa Cruz-REHS

Received By: Agency Representative

NOTE: This report must be made available to the public on request
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Keith Winkler, Director

COUNTY OF KINGS
FOOD SAFETY EVALUATION REPORT

330 Campus Drive, Hanford, CA 93230 (559) 584-1411 (559) 584-6040 FAX

Internet: www.countyofkings.com/health/chs/
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I _ HOLDING / COOLING TEMPERATURES 7
Potentlally hazardous foods (PHFs) are at or above 135°F [HSC 1 13995(a) BT KH"";G&EK\;(—}\') Ace UWMULATILON
Potentially hazardous foods (PHFs) are at or below 41°F [HSC 113995(b), OF  Denr\< onN <o DA
Accurate thermometers are displayed in each refrigerator [HSC 113995(d) ?\‘UZZ{,G S I Eo 1\'\- e P
Frozen foods are thawed under cold running water, in a EMyLon : O s - ' »
refrigerator,a microwave, or as part of the cooking process [HSC 114085] (¢ Y NOZ2 g
Foods are cooled from 135°F to 41°F within 6 hours [HSC 114002] ‘-/\y__L, c [CANED EVERN
PHFs are monitored with an accurate probe thermometer [HSC 113995(d)] ‘N\ LT PLe ASe &€ oN 'T',l NUE
j w8 INTERNAL COOK[NG TEMPERATURES P THE PRACTV(E.
Pork (whole meat) >145°F [HSC 113996(3)(3)]
[ Ground/chopped meats >157°F  [HSC 113996(a)(1)] oA coun .\"'{.‘,L.DII\S A \ M pee ATUARES
Eggs and foods containing raw eggs >145°F  [HSC 113996(a)(2)] WERE AT ASUZED AT OR
Poultry and/or meat stuffed items >165°F [HSC 113996(a)(4)] PelLow A\°
Foods containing raw meat & prepared >165°F [HSC 113996(b)]
1N a microwave oven
E)?hhegx:li?glglfn[;rev1ously prepared foods | >165°F [HSC 113998(a)] ';{ AL HANDW AL H SrAT o g
- FOOD HANDEERHYEIENE ~ . . "% (N Kvichen AND BATIROOM s
h1re hand contact with ready-to-eat foods is mmnmzed [HSC 1[4020(6)] WwWeve 2 Ler vy 5 B
Proper, adequate handwashing is practiced [HSC 114020(c); —F\—'(,LL'V Stacke o W TH  SOAP,
Appropriate hygiene practices are followed [HSC 114020(b). f)‘rf\\,{ P e AN D H\u“(“‘ 7
Handwashing facilities are accessible and maintained [HSC 114115 \‘/d ATER .
- PROTECTION FHOIVI’"C@NTAMB\}ATION ' i
[ Work surfaces/equipment are épﬁropriately sanitized [HSC 1 14090] ; 3,{ OVERALC : FAC L ‘Y LA
1 X Foods and equipment are protected from contamination [HSC 114080] DBLce\ g ],_)’ e BC | N
Backflow prevention is present where required [HSC 114095] S AT STAC TS e ) Y'QE-}FQP’\'T‘W g L
"FOODS FROM APPROVED SOURCES CoNDITIoN., | |
[HSC 114003]
[HSC 114003] THANE \(-DU\ .f
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