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:

ARMONA UNION ELEMENTARY SCHOOL

FACILITY SITE ADDRESS:
14045 PIMO ST

OWNER NAME:

ARMONA UNION ELEMENTARY SCHOOL DISTRICT

BUSINESS PHONE: RECORD ID#: DATE:

(559) 583-5000 PR0003429 October 10, 2011

CITY: ZIP CODE: INSPECTION TYPE:

ARMONA 93202 ROUTINE INSPECTION
CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

CARMEN OLIVARES 10/24/2014 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 consisted of hamburgers and steamed carrots. The carrots on the hot holding serving line measured at
160° F and the hamburgers measured at 180°F.

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

The facility's mechanical chlorine dishwasher measured above 50 ppm.
Food temperature logs were reviewed and noted to be well maintained.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Potential Food Safety All Star:

QuliBaosh

Veronica Santa Cruz-REHS

Received By:

Agency Representative

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

DAX000000 10:56 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
Internet - www.countyofkings.com/health/ehs

FOOD SAFETY EVALUATION REPORT

Fax - 559-584-6040

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

ARMONA UNION ELEMENTARY SCHOOL (559) 583-5000 PR0003429 September 29, 2010

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

14045 PIMO ST ARMONA 93202 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

ARMONA UNION ELEMENTARY SCHOOL DISTRICT CARMEN OLIVARES 10/24/2014 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 mechanical dishwasher did not register a sanitizer measurement during today's

inspection. Please have the unit adjusted so that the dishwater measures 50 ppm of

chlorine.

General Comments:

Today's lunch menu consisted of ground beef tostadas, corn, rice, and pizza. All items measured above 135°F.

All cold holding units measured at or below 41°F.

Hand wash station was stocked with soap, paper towels, and hot water.

Facility had up-to-date food temperature logs.

RESULTS OF EVALUATION:

Reinspection Required:

Yes:|:| No:

|Z| PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Date (on or after): N/A

Potential Food Safety All Star:

Shdpe. Bomar

Veronica Santa Cruz-REHS

Received By:

Agency Representative

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

DAX000000 11:22 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:

ARMONA UNION ELEMENTARY SCHOOL (559) 583-5019 PR0003429 March 16, 2010

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

14045 PIMO ST ARMONA 93202 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

ARMONA UNION ELEMENTARY SCHOOL DISTRICT CARMEN OLIVARES 10/24/2014 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 facility has received a new mechanical dishwasher this week; however, the unit is
receiving a 0 ppm chlorine reading. Please have the unit serviced and discontinue using
until the unit has been serviced. In the meantime, please manually sanitize all dishware.

Observed the flooring where the dishwasher is located in need of resurfacing. Please
resurface the flooring by the next routine inspection.

General Comments:

Handwash station was stocked with soap, paper towels, and hot water.

All cold holding measured at or below 41° F.

Today's lunch menu consisted of: pizza, cooked broccoli, and canned pineapple.
Pizza in the hot holding unit measured at 142°F.

Facility has up-to-date food temperature logs.

Reinspection Required: Yes:|:| No:

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

Potential Food Safety All Star:

&lé‘@uoﬁa% Veronica Santa Cruz-REHS

Received By: Agency Representative

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

DAX000001 11:28 AM Page 1 of 1





