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:
WEST HILLS COLLEGE SNACK BAR

FACILITY SITE ADDRESS:
555 COLLEGE DR

OWNER NAME:
WEST HILLS COLLEGE DISTRICT

BUSINESS PHONE: RECORD ID#: DATE:

(559) 925-3253Ext. 3365 PR0006247 October 17, 2011

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

DEBRA A. CHRISTY 10/9/2015 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 station was stocked with soap, paper towels, and hot water.
Cold holding units measured at satisfactory temperatures.
A digital probed thermometer was observed being used.

During today's inspection, it was observed that hamburger buns were being warmed in close proximity to the raw
hamburger patties. Juices from the hamburger patties may splatter on the hamburger buns which could lead to the
hamburger buns becoming contaminated. A guard could aid in keeping the beef patties separate from the buns but in the
meantime, keep all beef patties away from the buns.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

|:| Potential Food Safety All Star:

S

Veronica Santa Cruz-REHS

Received By:

Agency Representative

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

DAX000002 12:36 PM

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

FACILITY NAME: BUSINESS PHONE: RECORD ID#: DATE:

WEST HILLS COLLEGE SNACK BAR (559) 925-3253Ext. 3365 PR0006247 May 12, 2011

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

555 COLLEGE DR LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

WEST HILLS COLLEGE DISTRICT DEBRA A. CHRISTY 10/9/2015 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: FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION

Description/Corrective Action:

[HSC 113980, 114025-114027]

The ice scoop was obseved stored in a bucket on the ground near the hand wash sink.
Please don't store the ice scoop on the floor.

General Comments:

Hand wash station was stocked with soap, paper towels, and hot water.
Cold holding units measured below 41°F.
Please make sure to check the cooking temperatures of hamburgers to make sure the temperature reaches 160° F.

RESULTS OF EVALUATION:

|Z| PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

[] Potential Food Safety Al Star:

..

Veronica Santa Cruz-REHS

Received By:

Agency Representative

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

DAX000002 12:23 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:

WEST HILLS COLLEGE SNACK BAR (559) 925-3253Ext. 3365 PR0006247 November 04, 2010

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

555 COLLEGE DR LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

WEST HILLS COLLEGE DISTRICT DEBRA A. CHRISTY 10/9/2015 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: IMPROPER MAINTENANCE OF FACILITY OR EQUIPMENT

Description/Corrective Action:

[HSC 114161-114182 & 114257]

The hood baffles will more than likely have to be replaced if the build- up of residue

cannot be removed by cleaning them. These hood baffles were professionally cleaned
in September of this year.
Also, please clean the build-up of grease behind the deep fat fryer.

The reach-in prep cold holding unit was leaking water. Please have this issue repaired
as soon as possible.

General Comments:

Hand wash station was stocked with soap, paper towels, and hot water.
Cold holding units measured below 41°F.
Quat sanitizer in the three compartment sink measured at 200 ppm.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

|:| Potential Food Safety All Star:

Mo

Veronica Santa Cruz-REHS

Received By:

Agency Representative

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

DAX000003 11:10 AM

Page 1 of 1

Yes:D No:

Reinspection Date (on or after): N/A





