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/ehs

FOOD SAFETY EVALUATION REPORT

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

ANGELIC'S SANDWICH EXPRESS (559) 381-2137 PR0009781 December 08, 2015
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

236 HEINLEN ST LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

ANGELO VELASCO Not Specified Veronica Ochoa -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:

Description/Corrective Action:

Violation:

Description/Corrective Action:

Violation:

Description/Corrective Action:

NO CURRENT CERTIFIED FOOD SAFETY PERSON ON STAFF

IMPROPER MAINTENANCE OF HANDWASH FACILITIES

IMPROPER MAINTENANCE OF FACILITY OR EQUIPMENT

[HSC 113947-113947.6]

The owner has indicated that the food manager's course was taken and that the
certificate was obtained; however, our Department has not received proof of the
certification. As a result, proof of the certification must be delivered to our Department
either in person, mail, or by fax within the next 30 days.

[HSC 113953 - 113593.2]

The facility's hand wash station in the kitchen area was not stocked with soap or paper
towels upon arrival of the inspection. Please make sure to keep all hand wash stations
stocked with soap and paper towels at all times. Also, please do not hang cleaning
materials on the hand wash sink, this sink is supposed to be unobstructed for hand
washing purposes.

[HSC 114161-114182 & 114257]

The entire kitchen area of the facility needs to be cleaned on a daily basis. The floors,
cold holding units, hood baffles, gas oven, and flat grill were observed rather dirty. It is
crucial that the facility floors along with any equipment is cleaned on a daily basis so
that there is not a build-up of food debris.

The garbage can was observed full in the kitchen area, which indicates that the
garbage is not being thrown out on a daily basis. Please make sure the garbage is
taken to the outside dumpster every day prior to the facility closing.

The back dry storage area had several recyclables and boxes that need to be taken
out. Please remove any unwanted items and make sure to keep this area neat and
clean.

General Comments:

The facility's cold holding units measured below 41F. Raw food items observed properly stored in the cold holding units.

Please make sure to address the noted violations.

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

DAKGBA77A3 10:10 AM
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RESULTS OF EVALUATION:

[] pass

NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:D No: IZ'

Reinspection Date (on or after):

N/A

[[] Potential Food Safety Al Star:

\3oa.

Veronica Ochoa -REHS

Received By:

Agency Representative
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