
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:

NEW BOBA ISLAND

201 E ST A

SUNNY LAW

(559) 924-1027 August 02, 2016

LEMOORE 93245

Veronica Ochoa -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.

PR0008404

12/17/2019FANNY HUANG

None NotedViolation:

Hand wash stations were stocked with soap, paper towels, and hot water. 

All refrigeration cold holding units storing potentially hazardous foods measured at or below 41F. All freezers measured at 

9F or below.

Rice in the hot holding unit measured at 165F. 

Employee food handler cards were observed current, except for one employee. Please make sure all employees have 

valid food handler cards. 

The facility was observed rather warm during today's inspection. According to the owners, the AC unit was recently 

replaced; however, it would be a good idea to ensure the unit is working correctly.

General Comments:

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:

Received By:

Veronica Ochoa -REHS

Agency Representative

Page 1 of 1

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

DAKCITRH1  3:13 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:

NEW BOBA ISLAND

201 E ST A

SUNNY LAW

(559) 924-1027 February 04, 2016

LEMOORE 93245

Abel Simon - 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.

PR0008404

12/17/2019FANNY HUANG

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

Observed the use of a dehumidifier behind the ice cream area. The way this is 

connected allows for there to be a hole in the window which can be a source of cross 

contamination through the gap. Please check with the building department of the City of 

Lemoore to verify if the use and set up of this machine is acceptable. In the meantime 

please remove the hose that connects to the outside window and keep the window 

completely closed.

Observed a hot dog holding enclosure to not be in use. Please remember that if there is 

equipment that is not in use to remove it.

Description/Corrective Action:

The temperature of all cold holding units were noted to be at or below 41°F.

THe temperature of the white rice in the cooker was observed to be above 135°F.

All hand wash stations were observed to be fully stocked with hot water, soap, and paper towels.

Restrooms were full stocked.

All items in the dry storage were observed to be above the floor six inches.

Please make sure to check with City of Lemoore Planning department in regards to the use of the dehumidifier. 

Thank you.

General Comments:
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