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:

KINGS LAKE EDUCATION CENTER (559) 992-8880Ext. 8014 PR0008638 November 30, 2016
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1128 S DAIRY CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:
CORCORAN UNIFIED SCHOOL DISTRICT Terri Thomas 4/14/2019 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 needed) at no charge. A service fee is assessed for each additional reinspection required.

Violation: None Noted

General Comments:

Today's lunch menu was enchiladas, rice, beans, salad, fruit and milk.

A handwash sink is located in the adjacent classroom, restrooms are also available.

The temperature of all cold holding unit was noted to be below 41°F.

The temperature of the enchiladas and rice were noted to be above 135°F.

Thank you.

RESULTS OF EVALUATION:

PASS

[] NEEDS IMPROVEMENT

|:| FAIL

Yes:D No:

Reinspection Date (on or after): N/A

Reinspection Required:

Potential Food Safety All Star:

Buttany Crobbovd

Abel Simon - REHS

Received By:

Agency Representative

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

DAUMPCLOL

11:55 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:

KINGS LAKE EDUCATION CENTER (559) 992-8880Ext. 8014 PR0008638 May 09, 2016
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1128 S DAIRY CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:
CORCORAN UNIFIED SCHOOL DISTRICT Not Specified 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 needed) at no charge. A service fee is assessed for each additional reinspection required.

Violation: None Noted

General Comments:

This facility receives food from high school kitchen and the food is stored in cold or hot holding units.
Today's menu is: Spaghetti with meat sauce, fruit, and milk.

The milk and cold foods were measured at 41°F.

Hot foods were measured to be above 135°F.

Restroom is located adjacent to kiosk with the hand wash sink inside.

Thank you.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:D No:

Reinspection Date (on or after):

N/A

Potential Food Safety All Star:

/@M%Z’W

Received By:

Abel Simon - REHS

Agency Representative

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

DACPF5SXM

12:50 PM
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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:

KINGS LAKE EDUCATION CENTER (559) 992-8880Ext. 8014 PR0008638 October 07, 2015
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1128 S DAIRY CORCORAN 93212 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:
CORCORAN UNIFIED SCHOOL DISTRICT Not Specified 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:

This facility receives food from high school kitchen and the food is stored in cold or hot holding units.

The milk and cold foods were measured at satisfactory temperatures per the state law.

Hot foods were measured at satisfactory temperatures per the state law.
The operator was using gloves to handle food.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Reinspection Date (on or after):

Yes:D No: Izl

N/A

|:| Potential Food Safety All Star:

dQe B Cnmde

Received By:

Vikram Singh

Agency Representative

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

DAINPRIZX 4:14 PM
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