
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:

TAQUERA LA PIEDAD

228 E KINGS ST C

EVERARDO AGUIRRE

(559) 386-4588 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.

PR0006921

7/1/2014Esther Ortega

IMPROPER COLD HOLDING TEMPERATURE(S) [HSC 113996]Violation:

One refrigeration unit (single-door stand-up) measured at 44°F, ambiant inside air 

temperature. Operator stated the door has been opened and closed during the lunch 

hour. Foods probed inside the refrigeration unit measured between 42-45°F. Please 

adjust this unit to maitain foods at or below 41°F.

The prep table refrigeration unit needs to be defrosted, excessive ice accumulation was 

noted in this unit.

Description/Corrective Action:

Restroom and all handwash sinks were noted fully stocked today.

Steam table hot holding temperatures were measured at or above 135°F.

A tip sensitive digital probe thermometer was provided today, facility did have a bi-metalic stem therometer.

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

DAX000028  2:04 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:

TAQUERA LA PIEDAD

228 E KINGS ST C

EVERARDO AGUIRRE

(559) 386-4588 August 27, 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.

PR0006921

10/9/2011A. Gabriel

IMPROPER MAINTENANCE OF FACILITY OR EQUIPMENT [HSC 114161-114182 & 114257]Violation:

Please install self-closure mechanism on restroom door.  Please clean interior of 

microwave.
Description/Corrective Action:

IMPROPER MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]Violation:

Owner provided paper towels to kitchen hand wash sink during inspection.  Thank you.Description/Corrective Action:

IMPROPER COLD HOLDING TEMPERATURE(S) [HSC 113996]Violation:

The vegetable prep unit (3 door) measured 54F.  Do not use to hold any potentially 

hazardous foods (meat, eggs, etc.) until repaired to hold 41F or less at all times.  

Currenly used for vegetables only, except for some shell eggs.  Owner moved shell 

eggs to another refrigerator.  The single door Traulsen refrigerator measured 43F.  

Please adjust to maintain 41F or less at all times.

Description/Corrective Action:

All hot holding temperatures were >135F.  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:

Page 1 of 1

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

DAX000004 11:55 AM


