
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

CERTIFIED FOOD MANAGER:

CITY:

BUSINESS PHONE:

EXP DATE:

ZIP CODE:

RECORD ID#:

INSPECTOR:

INSPECTION TYPE:

DATE:

OWNER NAME:

FACILITY SITE ADDRESS:

FACILITY NAME:

IRENNE'S BAKERY & GIFT SHOP

229 E KINGS ST

BLANCA VALDOVINOS

(559) 904-2863 December 21, 2016

AVENAL 93204

Abel Simon - 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.

PR0006104

5/29/2021BLANCA I.VALDOVINOS

None NotedViolation:

The hand wash station was observed to be missing soap. This was corrected during the time of the inspection. 

The temperature of all cold holding units was noted to be at or below 41°F.

The restrooms were observed  to be fully stocked with hot water, soap, and paper towels.

All food storage items were observed to be above the floor six inches.

Sanitizer used for washing dishes was available on site.

Thank you.

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:

Received By:

Abel Simon - REHS

Agency Representative

Page 1 of 1

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

DA3DOAWVU  1:29 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/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:

IRENNE'S BAKERY & GIFT SHOP

229 E KINGS ST

BLANCA VALDOVINOS

(559) 904-2863 July 23, 2015

AVENAL 93204

Vikram Singh

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.

PR0006104

6/17/2016BLANCA I.VALDOVINOS

IMPROPER CLEANING OF UTENSILS AND EQUIPMENT [HSC 114095-114099.5 & 114101-114119]Violation:

The facility does not have a sanitizer. The operator notified that she will immediately buy 

bleach. Please ensure that you have bleach available to properlty sanitize utensils.
Description/Corrective Action:

The cold holding unit was mesured at a temperature of 39 F. 

Restrooms were observed in good condition. 

The floors were clean and the food items were neatly organized.

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:

Received By:

Vikram Singh

Agency Representative

Page 1 of 1

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

DAPN6BJQA  9:37 AM



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:

IRENNE'S BAKERY & GIFT SHOP

229 E KINGS ST

BLANCA VALDOVINOS

(559) 386-1563 May 16, 2014

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.

PR0006104

6/17/2016BLANCA I.VALDOVINOS

IMPROPER CLEANING OF UTENSILS AND EQUIPMENT [HSC 114095-114099.5 & 114101-114119]Violation:

This facility requires a through cleaning, the oven was noted with caked/burnt material 

inside the unit, cake frosting was noted on some areas of the walls. Please conduct a 

deep cleaning of the facility.

Description/Corrective Action:

IMPROPER EXCLUSION OF VERMIN OR ANIMALS [HSC 114259-114259.3]Violation:

More than 10 live cockroches were observed today in various areas with in the facility. 

Roaches were observed by the three compartment sink, under the cake prep table, the 

glass door refrigeration unit  compressor area. Immediately have a pest control 

company service this facility

Description/Corrective Action:

Employee rest room was noted fully stocked today.

Refrigeration temperatures were measured at or below 41°F

Please correct the noted violations with in 30 days, a re-inspection will be conducted at that time. One re-inspection is 

conducted free of charge, if more than one re-inspection is required a $220.00 service will be charged to this facility.

General Comments:

Reinspection Date (on or after): 6/16/2014

No:XYes:Reinspection Required:

FAILNEEDS IMPROVEMENTXPASSRESULTS OF EVALUATION:

Potential Food Safety All Star:

Received By:

Troy Hommerding-REHS

Agency Representative

Page 1 of 1

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

DAVAGLRWD 12:32 PM




