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:

SANDHU AVENAL INC. (SUBWAY-AVENAL) (559) 386-9556 PR0005207 November 02, 2016
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

255 E KINGS ST AVENAL 93204 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:
MANINDER SANDHU Maninder Sandhu 12/24/2017 Vikram Manke

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:

IMPROPER HOT HOLDING TEMPERATURE(S)

Temperature of food items in hot holding units was measured below 135 F.

[HSC 113996]

Meatballs were measured at 112 F and the chicken patties were measured at 98 F. The
temperature of the unit was adjusted. The food items were re-checked and the
temperatures were found to be gradually increasing.

Operator was asked to frequently monitor the temperature of food items and cease use
of the hot holding unit if it malfunctions.

General Comments:

Employees were observed washing hands at appropriate intervals.
Food items in the cold holding prep tables were measured at a temperature of below 41 F.
Ambient air temperature in the walk-in refrigerator was also measured below 41 F.
All food items were stored six inches above the floor.

Hand wash stations, prep sink, and three compartment sink had hot water supply.
Sanitizer was measured around 200 PPM of quaternary ammonium.

Please fix the above noted violations.

RESULTS OF EVALUATION:

|:| PASS

NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:D No:

Reinspection Date (on or after): N/A

|:| Potential Food Safety All Star:

QzewS hA

Vikram Manke
Received By: Agency Representative
NOTE: This report must be made available to the public on request
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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:

SANDHU AVENAL INC. (SUBWAY-AVENAL) (559) 386-9556 PR0005207 April 19, 2016
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

255 E KINGS ST AVENAL 93204 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:
MANINDER SANDHU Maninder Sandhu 12/24/2017 Vikram Singh

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: RESTROOM FACILITIES NOT MAINTAINED

Description/Corrective Action: The restroom door is not completely self closing. Per state law, the door of the restroom

[HSC 114250 & 114276]

must be self-closing to prevent the odors from escaping the restroom. Please fix within

30 days.

Violation: IMPROPER COLD HOLDING TEMPERATURE(S)

Description/Corrective Action:

[HSC 113996]

With exception of few foods, Items in the prep tables were measured between 45 F and

47 F. Operator was going to add ice beneath the containers to maintain temperature

below 41 F.

Please fix this unit within 14 days.

General Comments:

Hand wash sink had soap, paper towel, and warm water supply.
Temperature of the walk-in refrigerator was measured at satisfactory temperature.
Temperature of hot food item i.e. chicken patties were measured at 150 F.

Food safety certifications were checked today.

Please correct the above noted violations.

RESULTS OF EVALUATION:

|:| PASS

NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Reinspection Date (on or after):

Yes:D No:

N/A

|:| Potential Food Safety All Star:

LN

Vikram Singh

Received By:

Agency Representative

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

DAQOJPZ00O 10:53 AM
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Phone - 559-584-1411

County of Kings - Department of Public Health
Environmental Health Serivces Division

330 Campus Drive Hanford, CA 93230
Fax - 559-584-6040
Internet - www.countyofkings.com/ehs

FOOD SAFETY EVALUATION REPORT

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

SANDHU AVENAL INC. (SUBWAY-AVENAL) (559) 386-9556 PR0005207 October 20, 2015
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

255 E KINGS ST AVENAL 93204 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:
MANINDER SANDHU Maninder Sandhu 12/24/2017 Vikram Singh

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: RESTROOM FACILITIES NOT MAINTAINED

Description/Corrective Action:

exhaust fan.

[HSC 114250 & 114276]

The exhaust fan was not functional in the restroom. Please repair or replace the

General Comments:

Hand wash station had soap, paper towels, and warm water supply.

All the cold foods and cold holding units were measured at satisfactory temperatures per the state law.

Three compartment sink had dish soap, sanitizer, and hot water supply.
The facility records temperatures of the holding units and foods on a daily basis. The records were verified.

All the violations from the last inspection have been corrected.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:D No: Izl

Reinspection Date (on or after): N/A

|:| Potential Food Safety All Star:

Vikram Singh
Received By: Agency Representative
NOTE: This report must be made available to the public on request
DAYCR1YBR 2:36 PM Page 1 of 1






