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:

LINCOLN SCHOOL (559) 585-3620 PR0000610 October 11, 2016
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

832 S HARRIS ST HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:

HANFORD ELEMENTARY SCHOOL DIST SHIRLEY DIEHL 10/3/2020 Liliana Stransky - 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 EXCLUSION OF VERMIN OR ANIMALS

Description/Corrective Action: Flies are an ongoing concern at the facility. The dinning room doors are kept open

[HSC 114259-114259.3]

during the lunch hour to allow children to enter and exit, but they require air blowers
above the doorways to prevent/reduce flies from entering the facility.

General Comments:

The menu for today had sloppy joe sandwiches, salad bar and milk. The sloppy joe meat was observed at 153F. The milk
cases were observed at 38F. The cucumber and kiwi at the salad bar were below 41F.

The hand washing station was fully stocked with soap, paper towels and hot water was also available.

The temperature of the refrigerator was observed at 39F.

The final rinse temperature for the dishwasher was 184F.

The ammonia base sanitizer in the sanitizer buckets was 200ppm.

Thank you!

RESULTS OF EVALUATION:

PASS

[] NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:D No:

Reinspection Date (on or after):

N/A

[[] Potential Food Safety Al Star:

W

Received By:

Liliana Stransky - REHS

Agency Representative

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

DAV4U1YZU 7:54 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:

LINCOLN SCHOOL

(559) 585-3620

PR0000610

October 11, 2016

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

832 S HARRIS ST HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:

HANFORD ELEMENTARY SCHOOL DIST SHIRLEY DIEHL 10/3/2020 Liliana Stransky - 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 EXCLUSION OF VERMIN OR ANIMALS

Flies are an ongoing concern at the facility. The dinning room doors are kept open

during the lunch hour to allow children to enter and exit, but they require air blowers
above the doorways to prevent/reduce flies from entering the facility. This has been
mentioned in prior reports and should be a implementation for the school.

Description/Corrective Action:

[HSC 114259-114259.3]

General Comments:

The menu for today had sloppy joe sandwiches, salad bar and milk. The sloppy joe meat was observed at 153F. The milk

cases were observed at 38F. The cucumber and kiwi at the salad bar were below 41F.

The hand washing station was fully stocked with soap, paper towels and hot water was also available.

The temperature of the refrigerator was observed at 39F.

The final rinse temperature for the dishwasher was 184F.

The ammonia base sanitizer in the sanitizer buckets was 200ppm.

Thank you!

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

|:| Potential Food

Yes:D No:

Reinspection Date (on or after): N/A

Safety All Star:

M

Liliana Stransky - REHS

Received By:

Agency Representative

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

DAV4U1YZU

12:03 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:

LINCOLN SCHOOL (559) 585-3620 PR0000610 April 13, 2016

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

832 S HARRIS ST HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

HANFORD ELEMENTARY SCHOOL DIST SHIRLEY DIEHL 10/3/2020 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: RESTROOM FACILITIES NOT MAINTAINED

Description/Corrective Action:
Ensure hot water is at least 100F.

[HSC 114250 & 114276]

Hot water for restroom hand wash station was noted at 94F.

General Comments:

Today's menu included cheeseburger (noted at 140F), beans (noted at 148F), cantaloupe, carrots, salad and milk (noted

at 38F).

QAC sanitizer bucket was noted at 200 ppm.

Final rinse temperature of dishwasher was noted at 181F.
Observed facility clean and well maintained.

Observed temperature log up-to-date.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Reinspection Date (on or after):

Yes:D No:

N/A

Potential Food Safety All Star:

Ctrny, /' —

Received By:

Susan Lee-Yang - REHS

Agency Representative

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

DAOCBV3KK 11:51 AM
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