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:

BEST MART (559) 386-0561 PR0006275 December 05, 2011
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

121 KING ST AVENAL 93204 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

WASIL ABDUL QUDUS Not Specified Troy Hommerding-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:

Employee restroom was noted fully stocked.

All cold holding temperatures were at or below 41°F.

Reinspection Required: Yes: |:| No:
RESULTS OF EVALUATION: E PASS D NEEDS IMPROVEMENT |:| FAIL Reinspection Date (on or after): N/A
[] Potential Food Safety Al Star:
Troy Hommerding-REHS
Received By: Agency Representative

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

DA$000005 12:19 PM 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

WASIL ABDUL QUDUS

Not Specified

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

BEST MART (559) 386-0561 PR0006275 June 30, 2011

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

121 KING ST AVENAL 93204 1ST FOLLOW UP INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

Troy Hommerding-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:

A new water heater was installed, Rodent poison was removed, and the employee restroom hand wash Sink was

restocked.

Thank you!

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

|:| Potential Food Safety All Star:

o

Troy Hommerding-REHS

Received By:

Agency Representative

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

DAX000009 4:00 PM
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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:

BEST MART (559) 386-0561 PR0006275 June 30, 2011

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

121 KING ST AVENAL 93204 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

WASIL ABDUL QUDUS Not Specified Troy Hommerding-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]

Water heater does not function properly, this facility does not have hot water for

handwashing in the employee restroom. This facility stated the water heater was noted
leaking water three weeks ago. At this time you must repair or replace the water heater
immediately. The operator state it will be replaced today by 4:00 PM. If the water heater
is not functional by 4:00 PM the store will be closed. Please check with the Avenal
Building Department for permit requirements before installing the new water heater.

Violation: IMPROPER USE OR STORAGE OF TOXIC MATERIALS

Description/Corrective Action:

rodent pelets and use sticky traps for rodent control.

Violation: IMPROPER MAINTENANCE OF HANDWASH FACILITIES

Description/Corrective Action:

[HSC 114254-114254.3]

Poison rodent pelets were noted being used inside this facility. Please remove poison

[HSC 113953 - 113593.2]

Employee restroom lacked paper towels and handsoap, please relplace.

General Comments:

This facility does not have a functional water heater, therfore this facility does not have hot water for proper handwashing
in the employee restroom. The building owner stated he will have this repaired by 4:00 PM today.

If this is not repaired by 4:00 PM, this facility will be closed until the water heater is repaired. Currently this store only sells
prepackaged food items, canned & bottled water and sodas, milk, eggs, as no food preparation takes place at this facility.

A re-inspection will take place today at 4:00 PM to verify the water heater has been replaced.

RESULTS OF EVALUATION:

|:| PASS

|:| NEEDS IMPROVEMENT

|Z| FAIL

Reinspection Required:

Yes: No: |:|

Reinspection Date (on or after):

6/30/2011

[] Potential Food Safety Al Star:

SP8.4

Troy Hommerding-REHS

Received By:

Agency Representative

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

DAX000001

12:46 PM

Page 1 of 1





