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/health/ehs

FOOD SAFETY EVALUATION REPORT

FACILITY NAME: BUSINESS PHONE: RECORD ID#: DATE:

KE PROMOTIONS (559) 816-3846 PR0007603 March 10, 2015

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

1750 HWY 41 LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

KYLE EVANS CAROL EVANS 3/20/2016 Veronica Santa Cruz-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:

Hand wash stations in the kitchen and restrooms were stocked with soap, paper towels, and hot water.
Cold holding units measured at or below 41F.

Please make sure to have dish soap and sanitizer (bleach) stocked near the two compartment sink.
Currently, the facility has an ice machine that is not indirectly drained; however, the ice that is produced from this machine
is only used to keep beverages cold and is not used for consumption. Ice for consumption is purchased from Best Buy in

Lemoore.

Please make sure to have a digital tip thermometer available when operating the facility and have employees' food handler

cards onsite.

This facility serves nachos, frito boats, chili dogs, corn dogs, tri-tip, and hamburgers. Tri-tip and hamburgers are cooked
on a grill hot held in the commercial hot holding unit inside the facility. Please make sure to cook hamburgers to 160F and
verify cooking temperatures by utilizing a digital tip probe thermometer.

RESULTS OF EVALUATION:

[X] Pass

[] NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:D No:

Reinspection Date (on or after): N/A

[[] Potential Food Safety Al Star:
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Veronica Santa Cruz-REHS

Received By:

Agency Representative

NOTE: This report must be made available to the public on request
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Phone - 559-584-1411

County of Kings - Department of Public Health
Environmental Health Serivces Division

330 Campus Drive Hanford, CA 93230
Fax - 559-584-6040

Internet - www.countyofkings.com/health/ehs

FOOD SAFETY EVALUATION REPORT

FACILITY NAME: BUSINESS PHONE: RECORD ID#: DATE:

KE PROMOTIONS (559) 816-3846 PR0007603 March 19, 2014
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
1750 HWY 41 LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

KYLE EVANS CAROL EVANS 3/20/2016 Kimberly Schneider

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:

Hand sink stocked with soap, paper towels and warm water.

Restrooms clean and in good condition.

Cold holding noted at 41° F and below.

Facility has installed tile in snack bar and restroom. Great job looks really nice.

Overall facility is clean and in great condition.

Observed the machine outside and not drained correctly. Please look into moving ice machine and have it drained to floor

sink.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

|:| Potential Food Safety All Star:
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Kimberly Schneider

Received By:

Agency Representative

NOTE: This report must be made available to the public on request
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Yes:D No:

Reinspection Date (on or after): N/A



