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:
MEADOW LANE ELEMENTARY

FACILITY SITE ADDRESS:
252 1/2 MEADOW LN

OWNER NAME:

LEMOORE UNION ELEMENTARY SCHOOL DISTRICT

BUSINESS PHONE: RECORD ID#: DATE:

(559) 924-6831 PR0000556 November 01, 2011

CITY: ZIP CODE: INSPECTION TYPE:
LEMOORE 93245 ROUTINE INSPECTION
CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

LEASA FOX 6/7/2015 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: None Noted

General Comments:

Today's lunch menu will consist of a pizza wedge.
All cold holding units measured at or below 41° F.
Chlorine sanitizer in the two compartment sink measured above 100 ppm.
Food temperature logs as well as the cold holding unit temperature logs were reviewed and noted to be well maintained.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Potential Food Safety All Star:

Veronica Santa Cruz-REHS

Received By:

Agency Representative

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

DAX000000 9:57 AM

Page 1 of 1

Yes:D No:

Reinspection Date (on or after): N/A



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

7305 19 1/2 AVE

LEMOORE 93245

FACILITY NAME: BUSINESS PHONE: RECORD ID#: DATE:
LOIS' DELECTABLES (559) 924-2318 PR0006189 May 03, 2011
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

ROUTINE INSPECTION

OWNER NAME:
LOIS ROSS

CERTIFIED FOOD HANDLER:
Not Specified

EXP DATE:

INSPECTOR:
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: None Noted

General Comments:

Operator sells (pies, and other baked goods) at the Thursday Night Farmers Market.
Central Valley Community Church serves as the commissary.

Please make sure to label all baked goods with business name, location and phone number as well as store all baked
goods at the commissary until the day of the Farmers Market.

Our department currently doesn't have a certified food handler for this operator. Please have someone take and pass the
certified food handler exam as soon as possible.

RESULTS OF EVALUATION:

|Z| PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

[] Potential Food Safety Al Star:

Lon Revca

Veronica Santa Cruz-REHS

Received By:

Agency Representative

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

DAX000003 12:32 PM

Page 1 of 1

Yes:|:| No:

Reinspection Date (on or after): N/A



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:

MEADOW LANE ELEMENTARY (559) 924-6831 PR0000556 October 18, 2010

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

252 1/2 MEADOW LN LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

LEMOORE UNION ELEMENTARY SCHOOL DISTRICT LEASA FOX 6/7/2015 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: None Noted

General Comments:

Today's lunch menu consisted of popcorn shrimp, chicken sandwiches, and pizza.
All the food items listed above measured above 135°F in the hot holding units.

This facility recently had a walk-in freezer installed. This new unit was noted to be maintaining foods frozen. The walk-in
refrigerator and reach-in cold holding measured below 41° F.

Hand wash station was stocked with soap, paper towels, and hot water.
The chlorine sanitizer in the two compartment sink and the chlorine sanitizer bucket measured at 100 ppm.

Food temperature logs were noted to be up-to-date and well maintained.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Potential Food Safety All Star:

Jaos),

Veronica Santa Cruz-REHS

Received By:

Agency Representative

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

DAX000001

11:38 AM

Page 1 of 1

Yes:D No:

Reinspection Date (on or after): N/A





