
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:

HLA HLA INC

383 BROWN ST

HLA HLA INC

(559) 386-0900 February 12, 2016

KETTLEMAN CITY 93239

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.

PR0005096

1/7/2019Rashad Mohamed

IMPROPER FOOD HANDLING PRACTICES [HSC 113961 - 113973]Violation:

One carton of dozen eggs were observed to be stored at room temperature. On 

notification, the operator discarded the eggs.
Description/Corrective Action:

NO CURRENT CERTIFIED FOOD SAFETY PERSON ON STAFF [HSC 113947-113947.6]Violation:

The food manager certification expired last year. Please obtain new certification.Description/Corrective Action:

SPOILED OR ADULTERATED FOOD PRODUCTS DISPLAYED [HSC 113980 & 114055]Violation:

Two canned items of El Mexicano were found to be excessively damaged. On 

notification, the operator discarded the damaged items.
Description/Corrective Action:

Cold holding units were measured at satisfactory temperatures per the state law. 

Hot items in the display unit were measured at satisfactory temperatures per the state law. 

Food items were stored at least six inches above the floor.

The owner/operator of this food facility has allowed  illegal food vending to occur on his property. A pick up truck was 

present behind the store and illegal food sale was occurring at the truck bed. The owner/operator of HLA HLA INC. has 

been warned on two separate occasions regarding this issue. If any future illegal food sales are observed on this owner's 

property, strict legal actions will be taken.

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTXPASSRESULTS 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

DAGZDZNOY 10:37 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/health/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:

HLA HLA INC

383 BROWN ST

HLA HLA INC

(559) 386-0900 January 21, 2015

KETTLEMAN CITY 93239

Kimberly Schneider

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.

PR0005096

4/29/2015FATHI HUSSEIN

IMPROPER HOT HOLDING TEMPERATURE(S) [HSC 113996]Violation:

Fried Chicken and fried burritos noted at 100° F located by grill due to door not fitting 

properly.  Hot holding unit is not allowed to be used until issue is fixed. Issue fixed at 

time of inspection. Thank you.

Description/Corrective Action:

IMPROPER MAINTENANCE OF FACILITY OR EQUIPMENT [HSC 114161-114182 & 114257]Violation:

Please focus on general cleaning of floors and shelves in cooking area.Description/Corrective Action:

IMPROPER MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]Violation:

Hand wash station blocked by pressure washer machine and missing paper towels 

inside dispenser. Please keep stocked to ensure proper hand washing.
Description/Corrective Action:

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTXPASSRESULTS OF EVALUATION:

Potential Food Safety All Star:

Received By:

Kimberly Schneider

Agency Representative

Page 1 of 1

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

DA0V1ZKKW  3:12 PM




