
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:

FREMONT ELEMENTARY SCHOOL

1900 BELL AVE

CORCORAN UNIFIED SCHOOL DIST

(559) 992-8880Ext. 8014 November 10, 2016

CORCORAN 93212

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.

PR0000659

2/18/2020Beatrice M Price

FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION [HSC 113980, 114025-114027]Violation:

Observed there to be boxes of food on the floor of the walk-in freezer. This was brought 

to the attention of the head cook. Please make sure to obtain racks for the food to 

prevent the boxes from touching the floor.

Description/Corrective Action:

Today's menu: hamburgers, fruit, veggies, and milk.

The hand wash station was noted to be fully stocked.

The temperature of the burgers was noted to be above 135°F.

The temperature of the cold holding units were observed to be below 41°F.

The sanitizer in the mechanical warewashing machine was noted to be at 100 PPM of Chlorine.

Temperature logs were observed to be up to date and current.

Restrooms were fully stocked.

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

DAYGO02RJ 12:43 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 MANAGER:

CITY:

BUSINESS PHONE:

EXP DATE:

ZIP CODE:

RECORD ID#:

INSPECTOR:

INSPECTION TYPE:

DATE:

OWNER NAME:

FACILITY SITE ADDRESS:

FACILITY NAME:

FREMONT ELEMENTARY SCHOOL

1900 BELL AVE

CORCORAN UNIFIED SCHOOL DIST

(559) 992-8880Ext. 8014 May 20, 2016

CORCORAN 93212

Vikram Manke

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.

PR0000659

2/28/2020Marilyn A. Coffia

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

In the dish washing machine, sanitizer (chlorine) was measured at 0 PPM. Per state 

law, this dishwasher must dispense sanitizer at a concentration of 50 PPM. 

This violation was also noted in the last inspection report.

Description/Corrective Action:

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

Many dead cockroaches were observed throughout the food facility. One sticky trap 

placed for monitoring pests was filled with numerous adult and nymph cockroaches. 

Operator informed that the pest control provider services the facility on a monthly basis. 

Please increase the frequency of pest control service to twice a month or more.

Description/Corrective Action:

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

Restrooms were observed in good condition. 

Temperature of the walk-in refrigerator was measured satisfactory. 

Three compartment sink had soap, sanitizer, and hot water supply. 

This facility monitors temperature of food items. The records were verified. 

Please correct the above noted violations.

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTXPASSRESULTS OF EVALUATION:

Potential Food Safety All Star:

Page 1 of 1

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

DADC4DAZJ  9:38 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/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:

FREMONT ELEMENTARY SCHOOL

1900 BELL AVE

CORCORAN UNIFIED SCHOOL DIST

(559) 992-8880Ext. 8014 December 10, 2015

CORCORAN 93212

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.

PR0000659

2/28/2020Marilyn A. Coffia

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

The sanitizer in the warewashing machine was measured at 0 ppm. The water reached 

a temperature of 151 F inside. The state law requires this machine to sanitize utensils 

at 50 ppm. Please repair this equipment. The operator notified that the manual 

warewashing procedures shall be used until the dishwasher is fixed.

Description/Corrective Action:

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

The walk-in refrigerator was measured at 37 F. 

Milk chests were measured at 40 F. 

All the food items were stored at least six inches above the floor. 

Operators used gloves to handle food items.

Daily temperature monitoring records were reviewed and found to be satisfactory. 

Please fix the above noted violation.

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

DANZ0KW17  4:10 PM




