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 COUNTY - JUVENILE CENTER (559) 582-3211Ext. 4205 PR0003569 April 27, 2016
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1450 FORUM DR HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:

COUNTY OF KINGS Not Specified 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: IMPROPER MAINTENANCE OF FACILITY OR EQUIPMENT [HSC 114161-114182 & 114257]

Description/Corrective Action: Food debris was observed along the wall juncture behind the ice machine. In addition,
west wall (door side) areas of the storage room also need to be cleaned for debris
accumulation.

General Comments:

All monitored hot holding (steam table) and cold food storage (walk-in box cooler) temperatures were observed to meet Cal
Food Code temperature requirements.

General facility operation is very good.

The sole food service handler was observed to wear disposable gloves when serving prepared foods. Foods are prepared at
the Kings County Branch Jail kitchen for distribution at the Juvenile facility.

Reinspection Required: Yes:D No:

RESULTS OF EVALUATION: X| PASS NEEDS IMPROVEMENT FAIL
D D Reinspection Date (on or after): N/A

|:| Potential Food Safety All Star:

‘ :; m Luis Flores - REHS

Received By: Agency Representative

NOTE: This report must be made available to the public on request
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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 COUNTY - JUVENILE CENTER (559) 582-3211Ext. 4205 PR0O003569 Qctober 01, 2015
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1450 FORUM DR HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

COUNTY OF KINGS Not Specified 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: None Noted

General Comments:

An inspection of this facility revealed food is not prepared onsite. Meals are served three times a day and are prepared at
the Kings County Branch Jail. Food temperatures are monitored of both hot and cold foods upon receipt at the Juvenile

Hall facility.

The walk-in box refrigeration temperature monitored was 39 F.

Reinspection Required: Yes: D No:
RESULTS:OF EVALUATION: PASS D NEEGE IMEROVEMENT |:| Fall Reinspection Date (on or after): NIA

[] Potential Food Safety All Star:

NOTE: This report must be made available to the public on request
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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 COUNTY - JUVENILE CENTER (559) 582-3211Ext. 4205 PR0003569 July 21, 2015

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

1450 FORUM DR HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

COUNTY OF KINGS Not Specified Susan Lee-Yang - 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:

Handwash station had hot water, soap and papertowels.
Walk-in refrigerator was noted at 41F.

Facility is clean and organized.

Reinspection Required: Yes:D No:

RESULTS OF EVALUATION: PASS [_| NEEDS IMPROVEMENT |:| FAIL Reinspection Date (on or after) N/A
1 1 r H

[[] Potential Food Safety Al Star:

Received By: Agency Representative

Susan Lee-Yang - REHS

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