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:

JOHN MUIR SCHOOL (559) 992-8880Ext. 5132 PR0000669 November 10, 2016
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

707 LETTS AVE CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:
CORCORAN UNIFIED SCHOOL DIST ANA DOMINGUEZ 2/28/2020 Abel Simon - 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 n:

eeded) at no charge. A service fee is assessed for each additional reinspection required.

Violation:

Description/Corrective Acti

IMPROPER MAINT

Description/Corrective Acti

Violation:

NO CURRENT FOOD HANDLER CARD CERTIFICATES FOR EMPLOYEES

All but one employee had their food handler card on site. Please make sure to have

on:
copies of all certifications kept on site.

ENANCE OF FACILITY OR EQUIPMENT

on:

[HSC 114161-114182 & 114257]

The mechanical warewashing machine was noted to have 0 PPM of Chlorine when

tested with test strips. This was brought to the attention of the head cook on site. Head
cook stated they will contact a service company to repair machine. In the meantime, the
two compartment sink may be used to sanitize utensils. Please make sure to routinely
use testing strips to verify that proper sanitizing concentration is dispensed.

General Comments:

Today's lunch menu: beef patty sandwiches, fruit, veggies, and milk.

The hand wash station was n

oted to be fully stocked.

All dry foods were noted to be above the floor six inches.

The cold holding temperatures of all milk cases and reach in units were noted to be below 41°F.

Please make sure to send verification that mechanical ware washing machine has been repaired with in one week.

Thank you.

RESULTS OF EVALUATION:

Reinspection Required:

Yes:D No:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Date (on or after):

N/A

|:| Potential Food Safety All Star:

mﬂkk @rmaar;{b

Received By:

Abel Simon - REHS

Agency Representative

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

DAR1BEG6GI 10:58 AM
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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:

JOHN MUIR SCHOOL (559) 992-8880Ext. 5132 PR0000669 May 20, 2016

FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

707 LETTS AVE CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:
CORCORAN UNIFIED SCHOOL DIST ANA DOMINGUEZ 2/28/2020 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: None Noted

General Comments:

Hand wash station had soap,

paper towels, and warm water supply.

Both sanitizing solutions at two compartment sink and dishwasher were measured at satisfactory concentrations.
Temperature of refrigerators were measured below 41 F.
Temperature in Milk chests were measured below 45 F.
Employees were observed using gloves to handle food items.

RESULTS OF EVALUATION:

Reinspection Required:

Yes:D No:

PASS

[] NEEDS IMPROVEMENT

|:| FAIL

Reinspection Date (on or after):

N/A

[[] Potential Food Safety Al Star:

aua QW\}

Received By:

Vikram Manke

Agency Representative

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

DANBAS6UV

9:36 AM
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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:

JOHN MUIR SCHOOL (559) 992-8880Ext. 5132 PR0000669 November 24, 2015
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

707 LETTS AVE CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:
CORCORAN UNIFIED SCHOOL DIST ANA DOMINGUEZ 2/28/2020 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: None Noted

General Comments:

Hand wash station had soap,

paper towels, and warm water supply.

The cold holding units were measured at satisfactory temperatures per the state law.
All food items were being stored at least six inches above the floor.

Food manager certification was current.

The violations from the last inspection report has been corrected.

Many flies were observed in the dining area. Please take appropriate measures to exclude the flies from the dining area.

RESULTS OF EVALUATION:

PASS |:| FAIL

|:| NEEDS IMPROVEMENT

Reinspection Required:

Reinspection Date (on or after):

Yes:D No: Izl

N/A

|:| Potential Food Safety All Star:

o yor W ﬂw-pr,\_t\j

Vikram Singh

Received By:

Agency Representative

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

DAO8XMGBS

11:23 AM
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