
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:

AVENAL HIGH SCHOOL

601 E MARIPOSA ST

REEF-SUNSET UNIFIED SCHOOL DIS

(559) 386-9083Ext. 3063 March 03, 2010

AVENAL 93204

Troy Hommerding-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.

PR0000564

2/1/2011BARBARA BURNS

None NotedViolation:

Menu today is chicken burgers, macarroni salad and a cup of fruit cocktail. All temperatures were measured at the proper 

regulatory requirements.

Kitchen staff is conducting daily logging of food temperatures. 

Kitchen area is clean and organized today.

General Comments:

Received By:
Agency Representative

Troy Hommerding-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

DAX000027 12:28 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:

AVENAL HIGH SCHOOL

601 E MARIPOSA ST

REEF-SUNSET UNIFIED SCHOOL DIS

(559) 386-9083Ext. 3063 November 06, 2009

AVENAL 93204

Lee Johnson - 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.

PR0000564

2/1/2011BARBARA BURNS

FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION [HSC 113980, 114025-114027]Violation:

Please discontinue practice of storing bagged lettuce on top of loose lettuce to avoid 

potential contamination from the bag surface.
Description/Corrective Action:

Menu today is tacos or cheese sandwich (prepackaged).  All hot and cold temperatures checked today were satisfactory, 

with the exception of the salad bar for staff, which is not maintained refrigerated (service time is 45-60 minutes).  Please 

insure that any potentially hazardous foods at this location are disposed and not reused after the 45 min service time.

The facility is clean and well maintained.  Temperatures are logged daily.  Thank you.

General Comments:

Received By:
Agency Representative

Lee Johnson - REHS

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:X

Page 1 of 1

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

DAX000000 12:03 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:

AVENAL HIGH SCHOOL

601 E MARIPOSA ST

REEF-SUNSET UNIFIED SCHOOL DIS

(559) 386-9083Ext. 3063 March 12, 2009

AVENAL 93204

Troy Hommerding-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.

PR0000564

2/1/2011BARBARA BURNS

None NotedViolation:

Violation from the previous inspection has been corrected.

All handwash sinks were noted fully stocked today, warm water, hand soap, and paper towels.

This facility is logging cooking, hot & cold holding temperatures.

All hot holding temperatures measured today were above 135°F. Refrigeration unit was measured at 39°F. 

No violations were noted today.

General Comments:

Received By:
Agency Representative

Troy Hommerding-REHS

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:X

Page 1 of 1

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

DAX000003 11:31 AM




