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:

TACOS LOS JUANES (559) 924-4168 PR0006591 February 01, 2012

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

1025 W BUSH AVE LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

JUAN M LOPEZ JUAN M. LOPEZ 4/12/2015 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:

Hand wash stations were stocked with soap, paper towels, and hot water.
All cold holding units measured at or below 41°F.

Beans and meat on the steam table measured well above 135°F.

Proper food handling by employees was observed today.

If this facility were to take and log food temperatures on a daily basis, this facility may be nominated for the Food Safety

All-Star Award.

RESULTS OF EVALUATION: D NEEDS IMPROVEMENT

PASS |:| FAIL

Reinspection Required:

Yes:D No:

Reinspection Date (on or after): N/A

|:| Potential Food Safety All Star:

o P iy

Veronica Santa Cruz-REHS

Received By:

Agency Representative

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

DA$000003 2:47 PM
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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:

TACOS LOS JUANES (559) 924-4168 PR0006591 July 14, 2011

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

1025 W BUSH AVE LEMOORE 93245 CONSTRUCTION/EQUIPMENT INSF
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

JUAN M LOPEZ JUAN M. LOPEZ 4/12/2015 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:

This construction inspection took place to determine if the newly remodeled dining area was built according to the plans
our department received.

The newly installed restrooms were adequately tiled and stocked with soap, paper towels, and hot water. The women's
restroom had a foul odor, please make sure all pipes that may be open are capped off appropriately.

The dinning area was observed properly tiled. The owner decided not to install a salsa bar but instead wants to use a
commercial prep cold holding unit as a substitute for a salsa bar. The unit may be used as a replacement for the salsa bar
but make sure the area is maintained clean and a sneeze guard must be installed to allow customers to self serve. This
unit must also be capable of maintaining the salsa at or below 41°F.

In the future, if a soda machine is installed, please make sure the soda machine is indirectly drained.

The facility may begin to operate the dining area once all of the construction debris is cleaned up and the approval of the
use of the dining area has been given by the city.

Reinspection Required: Yes:|:| No:

RESULTS OF EVALUATION: [ ] pass [ ] NEEDS IMPROVEMENT |:| FAIL ) )
Reinspection Date (on or after): N/A

[] Potential Food Safety Al Star:

Wwwx[)wwﬂ. iﬂ% Veronica Santa Cruz-REHS

Received By: Agency Representative

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

DAX000003 11:54 AM Page 1 of 1



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:

TACOS LOS JUANES (559) 924-4168 PR0006591 June 27, 2011

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

1025 W BUSH AVE LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

JUAN M LOPEZ JUAN M. LOPEZ 4/12/2015 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:

Description/Corrective Action:

IMPROPER COLD HOLDING TEMPERATURE(S)

The prep cold holding unit measured at 54°F. Please monitor this unit , and if this unit

continues to measure above 41° F, have the unit serviced.

[HSC 113996]

General Comments:

Hand wash station was stocked with soap, paper towels, and hot water.
Carne asada and beans on the steam table measured well above 135° F.

The dining area of the facility is almost complete. Please notify our department when the construction is completed.

RESULTS OF EVALUATION:

|Z| PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Reinspection Date (on or after):

N/A

[] Potential Food Safety Al Star:

Received By:

Veronica Santa Cruz-REHS

Agency Representative

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

DAX000005

12:46 PM
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Yes:|:| No:





