
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:

ME-N-ED'S PIZZARIA (Hfd)

711 W GRANGEVILLE BLVD

JOHN A. FERDINANDI

(559) 432-0399 October 26, 2016

HANFORD 93230

Liliana Stransky - 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.

PR0000586

5/28/2018ROBERT LOMELINO

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

Deep cleaning is required for the facility.  There is trash and food debris along the floor, 

walls, floor drains and inside the walk-in.  Please clean all work surfaces to minimize 

the potential for pest harborage.  

Request test strips to test the sanitizer concentration for the cleaning buckets and the 3 

compartment sink.  It's important to know how much chemical is present to ensure 

proper sanitizer is used to disinfect equipment and food contact surfaces.

Description/Corrective Action:

Routine inspection observations:

The hand washing station had soap, paper towels and hot water.

The pizza prep refrigeration units were observed holding condiments below 41F.

Cooked chicken containers inside the walk in were observed at 39F.

The restroom facilities were observed well maintained.

Please address the noted violation and improve the overall maintenance of the facility.

Thank you!

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTXPASSRESULTS OF EVALUATION:

Potential Food Safety All Star:

Received By:

Liliana Stransky - REHS

Agency Representative

Page 1 of 1

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

DA9ROJ42H  3:10 PM



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 - COMPLAINT INSPECTION

CERTIFIED FOOD HANDLER:

CITY:

BUSINESS PHONE:

EXP DATE:

ZIP CODE:

RECORD ID#:

INSPECTOR:

INSPECTION TYPE:

DATE:

OWNER NAME:

FACILITY SITE ADDRESS:

FACILITY NAME:

ME-N-ED'S PIZZARIA (Hfd)

711 W GRANGEVILLE BLVD

JOHN A. FERDINANDI

(559) 432-0399 March 29, 2016

HANFORD 93230

Susan Lee-Yang - REHS

1ST FOLLOW UP INSPECTION

PR0000586

5/28/2018ROBERT LOMELINO

A complaint was recently received by our Department alleging violations of the California Retail Food Code at this facility.  In 

response to the complaint, an inspection of the facility was conducted and our investigation findings are provided below.  If 

violations are noted, then appropriate corrective action is required as listed in the main section of this report.  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.

Inspection Findings and General Comments:

A follow-up re-inspection was performed today of this facility to verify compliance with required corrective actions for 

violations noted on the last complaint inspection.  The following were noted during today's inspection: 

-Paramount Pest Control has been servicing the facility once a week. Last service was on March 23, 2016. Invoices were 

available for review.

-Observed two dead roaches. One was in the trap by the water heater and the other was in the trap located in the salad 

bar cabinet.

-Observed cleaning improvements in the syrup rack area. 

-Continue to focus cleaning in the pizza box storage area and arcade area.

-Continue to monitor for presence of cockroaches and work with pest control service.

None NotedViolation:

Reinspection Date (on or after): N/AXNo:Yes:Reinspection Required:

Received By:

Susan Lee-Yang - REHS

Agency Representative

Page 1 of 1

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

DA6RKXEB7  3:19 PM



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 - COMPLAINT INSPECTION

CERTIFIED FOOD HANDLER:

CITY:

BUSINESS PHONE:

EXP DATE:

ZIP CODE:

RECORD ID#:

INSPECTOR:

INSPECTION TYPE:

DATE:

OWNER NAME:

FACILITY SITE ADDRESS:

FACILITY NAME:

ME-N-ED'S PIZZARIA (Hfd)

711 W GRANGEVILLE BLVD

JOHN A. FERDINANDI

(559) 432-0399 March 01, 2016

HANFORD 93230

Susan Lee-Yang - REHS

INITIAL COMPLAINT INSPECTION

CO0008480

5/28/2018ROBERT LOMELINO

A complaint was recently received by our Department alleging violations of the California Retail Food Code at this facility.  In 

response to the complaint, an inspection of the facility was conducted and our investigation findings are provided below.  If 

violations are noted, then appropriate corrective action is required as listed in the main section of this report.  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.

Inspection Findings and General Comments:

Today's complaint investigation was prompted by complainant alleging facility has cockroaches and is unmaintained. The 

following were noted during today's investigation:

-Facility has routine pest control service provided by Paramount Pest Control. Invoices were available for review. Most 

recent invoice was dated 1/2016.

-Dinning room seating booths were removed and did not observe any cockroaches in the dinning room.

-Roach trap underneath the cash register did have some dead roaches.

-Recommend pest control service to be provided more frequently until the problem has been eliminated. Continue to retain 

invoices for review.

-Facility needs to keep up with cleaning.

-A re-inspection will be performed on or after March 15, 2016 at no charge to verify compliance with today's noted 

violations. Should additional re-inspections be required, the facility will be assessed $225 per inspection.

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

Observed floor sink accumulated with trash and debris. Observed area underneath 

cash register accumulated with food debris.

Ensure thorough and regular cleaning occurs throughout the facility. This includes the 

soda syrup station, inside salad bar cabinets, floor sinks and pizza box storage area.

Description/Corrective Action:

Reinspection Date (on or after): N/ANo:XYes:Reinspection Required:

Received By:

Susan Lee-Yang - REHS

Agency Representative

Page 1 of 1

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

DAJHWBHP3  3:59 PM




