
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:

CHUBBY'S DINER

395 CAMPUS DR

LIPING WANG

(559) 639-7311 September 19, 2016

HANFORD 93230

Susan Lee-Yang - 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.

PR0009307

9/17/2019Hugo Cruz

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

Observed mug stored inside hand wash station.

Ensure hand wash station is used for handwashing purposes only.
Description/Corrective Action:

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

Observed food products stored directly on the ground inside walk-in refrigerator and 

walk-in freezer.

Ensure all food products are stored at least 6 inches off the ground.

Description/Corrective Action:

Restrooms and hand wash station has hot water, soap and paper towels.

All cold holding units were noted at or below 41F.

Chili was noted at 140F.

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:

Received By:

Susan Lee-Yang - REHS

Agency Representative

Page 1 of 1

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

DAVWPFX9M  9:15 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:

CHUBBY'S DINER

395 CAMPUS DR

LIPING WANG

(559) 639-7311 January 27, 2016

HANFORD 93230

Susan Lee-Yang - 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.

PR0009307

9/17/2019Hugo Cruz

NO CURRENT FOOD HANDLER CARD CERTIFICATES FOR EMPLOYEESViolation:

An employee had an expired Food Handler Card.

Ensure all staff, including management, has valid Food Handler Cards.
Description/Corrective Action:

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

Observed ham inside reach-in unit stored directly on top of vegetables. 

Organize reach-in unit and ensure food products are properly stored inside containers 

and not directly above other food items.

Observed raw shelled eggs stored directly above butter and salad dressings. 

Raw shelled eggs shall be stored beneath all ready-to-eat foods to prevent possible 

contamination.

Description/Corrective Action:

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

Ambient temperature of reach-in unit storing meats and vegetables next to the grill was 

noted at 46F.

Lower thermostat and ensure unit is able to maintain 41F or below.

Description/Corrective Action:

-Restrooms and hand wash stations have hot water, soap and paper towels.

-Chlorine sanitizer for dishwasher was noted at 50 ppm.

-Ambient temperature of walk-in refrigerator was noted satisfactory.

-Ensure all food handlers are washing their hands regularly between tasks.

-Please correct today's noted violations to prevent further enforcement.

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTXPASSRESULTS OF EVALUATION:

Potential Food Safety All Star:

Received By:

Susan Lee-Yang - REHS

Agency Representative

Page 1 of 1

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

DA80FMEPY  9:41 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:

CHUBBY'S DINER

395 CAMPUS DR

LIPING WANG

(559) 639-7311 July 31, 2015

HANFORD 93230

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.

PR0009307

9/17/2019Hugo Cruz

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

Many food items in the walk-in container are stored directly on the floor. The state law 

requires these items to be stored at least six inches above the floor. Please store all 

food items at least six inches above the floor.

Description/Corrective Action:

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

The inside of the soda nozzles had mildew. Please clean the nozzles frequently to avoid 

accumulation of mildew.
Description/Corrective Action:

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

The hot foods were measured at satisfactory temperatures per the state law. 

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

Restrooms were observed in a good condition. 

Please fix the above noted violations.

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

DAZOYMNNO 11:59 AM




