
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:

OREE'S FINE SOUTHERN CUISINE

855 AZALEA LN

DONNETTA & DELBERT WALLACE

(559) 904-2238 September 01, 2011

LEMOORE 93245

Veronica Santa Cruz-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.

PR0006631

11/20/2015DONNETTA WALLALCE

None NotedViolation:

Operator uses West Hills to prepare food that is sold at the Thursday Night Farmer's Market. During today's inspection, the 

operator was preparing gumbo, beans and rice, and jambayala that will be sold at the Farmer's Market.

Once all food products are transported to the market, the prepared food will be kept hot by being stored in crockpots.

Food handling practices observed by the operator were satisfactory.

General Comments:

Received By:
Agency Representative

Veronica Santa Cruz-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

DAX000017  1:04 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:

OREE'S FINE SOUTHERN CUISINE

855 AZALEA LN

DONNETTA M WALLACE

(559) 904-2238 May 06, 2010

LEMOORE 93245

Veronica Santa Cruz-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.

PR0006631

7/23/2010DONNETTA WALLALCE

None NotedViolation:

During today's inspection, the operator was observed to be preparing gumbo, peach cobbler, and clam chowder to serve 

at the Thursday Night Farmers Market.

While preparing the above mentioned foods, the operator and food service helpers were observed to be using food 

handler gloves. 

After all the items are prepared,  the operator will temporarily store the food items at the Lemoore Bingo Center.  The 

gumbo will be reheated at the Bingo Center and served at the Thursday Night Farmers Market. 

The cold holding unit measured at 41°F .

General Comments:

Received By:
Agency Representative

Veronica Santa Cruz-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 11:25 AM



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

(559) 904-2238

BUSINESS PHONE: RECORD ID#:

OREE'S SOUTHERN DELIGHTS

FACILITY NAME:

855 AZALEA LN

FACILITY SITE ADDRESS:

LEMOORE

CITY:

93245

ZIP CODE:

May 23, 2008

DATE:

ROUTINE INSPECTION

INSPECTION TYPE:

INSPECTOR:

Susan LeeDONNETTA M WALLACE

OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE:

PR0006631

7/23/2008DONNETTA WALLALCE

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.

Description/Corrective Action:

None NotedViolation:

Reach-in refrigerator was measured at 38° F.

Observed operators preparing food with single-use disposable gloves.

Overall, the food facility appeared in satisfactory operational condition.

General Comments:

Environmental Health Officer

Susan Lee

RESULTS OF EVALUATION: FAILNEEDS IMPROVEMENTPASSX

Signature:

Potential Food Safety All Star:

N/AReinspection Date (on or after):  

No:Yes:Reinspection Required:  X

SN0139773 Page 1 of 110:35 AM

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


