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:

B & A FOOD MART (559) 582-0450 PR0009343 November 08, 2016
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

398 S 11TH AVE HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:

SUMEI ZHANG SUMEI ZHANG 12/21/2018 Yatee Patel - 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:

Hot foods were above 135F. Please be sure to monitor with thermometer.

Hot dog should heat up to 135F in the small machine.

No signs of vermins.

Hot foods are fried in the hoodless fryer.

Cold holding unit was satisfactory.

Over all facility was in good condition.

Thank you

RESULTS OF EVALUATION:

[] NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

|:| Potential Food

Yes:D No:

Reinspection Date (on or after): N/A

Safety All Star:

W2

Received By:

Yatee Patel - REHS

Agency Representative

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

DASZRBWWO
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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:

B & A FOOD MART (559) 582-0450 PR0000492 November 16, 2015
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

398 S 11TH AVE HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

BALKAR S SIDHU Andrea Sidhu 1/29/2015 Luis Flores - 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: FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION

Description/Corrective Action:

Violation:

Description/Corrective Action:

IMPROPER FOOD TEMPERATURE MONITORING

[HSC 113980, 114025-114027]

A quarter gallon of Crystal chocolate milk was observed in refrigeration display in a

bloated condition. Of additional note, the product had a Use By date of 11-15-15. At
least one other pint container of Crystal milk was also observed to have the same sell by
date. Itis recommended that the product also be removed from sale. The facility
operator needs to closely monitor dairy product temperatures and product condition for
any possible issues. The walk-in box cooler temperature was at 40 F at the time of

inspection.

[HSC 113998 & 114000]

No refrigeration thermometer was present in unit storing preprocessed cooked foods.

However, the temperature was observed at proper holding temperature.

General Comments:

This facility was observed to be in very good operational condition. All hot and cold food holding temperatures met State

Food Code requirements.

RESULTS OF EVALUATION:

PASS

[] NEEDS IMPROVEMENT

[] FaL

Reinspection Required:

Yes:D No:

Reinspection Date (on or after):

N/A

|:| Potential Food Safety All Star:

B

Luis Flores - REHS

Received By:

Agency Representative

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

DAOABVX5G

11:37 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/health/ehs

FOOD SAFETY EVALUATION REPORT

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

B & A FOOD MART (559) 582-0450 PR0009343 November 26, 2014
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

398 S 11TH AVE HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

SUMEI ZHANG SUMEI ZHANG 12/21/2018 Luis Flores - 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:

Description/Corrective Action:

SPOILED OR ADULTERATED FOOD PRODUCTS DISPLAYED

A turkey and cheese on wheat sandwich product made by Fresh and Ready Foods of

[HSC 113980 & 114055]

San Fernando, CA was observed with bloated packaging. The product was removed

from sale and confiscated by the Department.

Of note, this product along with 3 other sandwiches from the same manufacture wire
noted with expiration dates of Nov. 25, 2014. All expired products were removed from

sale by the facility manager.

General Comments:

All hot and cold food temperatures monitored met State Food Code requirements.
General facility sanitation is excellent.

RESULTS OF EVALUATION:

[] pass

[X] NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:D No:

Reinspection Date (on or after): N/A

[[] Potential Food Safety All Star:

Luis Flores - REHS

Received By:

Agency Representative

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

DAGRLHMCP

12:36 PM
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