
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:

SUBWAY SANDWICH & SALAD

777 W GRANGEVILLE BLVD 103

BEANT S SANDHU

(559) 584-4995 September 06, 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.

PR0007093

5/5/2021AMANDA HERNANDEZ

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

The small reach in unit below the warmer ovens had ambient temperature of 49F; 

however, the foods stored inside the unit were noted at or below 41F.  The walk-in 

refrigerator also had the ambient temperature above 41F and the food was at 41F or 

below. 

Please monitor these units closely to make sure the temperature is always at 41F or 

below.

Description/Corrective Action:

Observed hand washing stations with soap, paper towels and hot water.  Employees were observed properly washing 

hands.

All potentially hazardous foods were held at adequate temperatures.  The meatballs were observed at 165F and the soup 

was noted at 138F.  

The ammonia base sanitizer for the 3 compartment sink was noted at 200ppm.

All employees have valid food handler certificates.

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS 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

DAGVJED0L  4:25 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

CERTIFIED FOOD HANDLER:

CITY:

BUSINESS PHONE:

EXP DATE:

ZIP CODE:

RECORD ID#:

INSPECTOR:

INSPECTION TYPE:

DATE:

OWNER NAME:

FACILITY SITE ADDRESS:

FACILITY NAME:

SUBWAY SANDWICH & SALAD

777 W GRANGEVILLE BLVD 103

BEANT S SANDHU

(559) 584-4995 February 09, 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.

PR0007093

Not Specified

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

Cold reach-in unit below oven was noted at 46F.

Lower thermostat and/or call for service and ensure unit is able to maintain 41F or 

below.

Description/Corrective Action:

NO CURRENT FOOD HANDLER CARD CERTIFICATES FOR EMPLOYEESViolation:

This violation was noted during last routine inspection as well.

Please provide proof to our department that someone from the facility has registered for 

a Certified Food Manager Class by 2/23/16.

Description/Corrective Action:

-Hand wash stations and restrooms have hot water, soap, and paper towels.

-All cold holding units, other than noted, were below 41F.

-Soup and meatballs in hot holding units were noted above 135F.

-QAC sanitizer for 3-compartment sink was noted at 200 ppm.

-Food temperature log is up-to-date.

-Facility is clean and maintained.

-Since employees works at both locations, ensure their food handler cards are at both locations.

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

DA1MH0NWL 11:07 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:

SUBWAY SANDWICH & SALAD

777 W GRANGEVILLE BLVD 103

BEANT S SANDHU

(559) 584-4995 August 31, 2015

HANFORD 93230

ABEL SIMON

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.

PR0007093

Not Specified

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

No current food manager's certification on file. Please note that two facilities may not 

share one food manger's certification.

Please fax in copy of certificate within 30 days.

Description/Corrective Action:

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

All hot holding units noted at or above 135°F.

Hand wash stations were fully stocked.

Restrooms were observer to be in satisfactory condition.

Overall facility was observed to be in satisfactory condition.

Thank you.

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:

Received By:

ABEL SIMON

Agency Representative

Page 1 of 1

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

DANZ7PINM 11:54 AM




