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:

OREE'S FINE SOUTHERN CUISINE (559) 904-2238 PR0006631 September 17, 2015
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:

855 AZALEA LN LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

DONNETTA & DELBERT WALLACE DONNETTA WALLALCE 11/20/2015 Veronica Ochoa -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: NO CURRENT FOOD HANDLER CARD CERTIFICATES FOR EMPLOYEES

Description/Corrective Action:

days. Food handler cards should be available upon request.

Please make sure all employees obtain a valid food handler card within the next 30

General Comments:

Operator currently utilizes the Lemoore Civic Auditorium as a commissary for their catering business.
All employees were observed utilizing food handler gloves while preparing food items.

The facility that serves as a commissary was stocked with soap, paper towels, and hot water.
The cold holding units measured at 37F.

RESULTS OF EVALUATION:

PASS

[] NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:D No:

Reinspection Date (on or after): N/A

[[] Potential Food Safety Al Star:

MZZ LSl

Veronica Ochoa -REHS

Received By:

Agency Representative

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

DA9OKI95X 9:44 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/health/ehs

FOOD SAFETY EVALUATION REPORT

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

OREE'S FINE SOUTHERN CUISINE (559) 904-2238 PR0006631 May 08, 2014

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

855 AZALEA LN LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

DONNETTA & DELBERT WALLACE DONNETTA WALLALCE 11/20/2015 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:

Operator utilizes the Civic Auditorium in Lemoore as the commissary for the catering business. Currently, this operator
participates in the Farmers' Market in Hanford and Lemoore.

Today, the operator was observed making jambalaya and utilizing proper food handler practices.
The facility's hand wash sink was fully stocked with hot water, soap, and paper towels. The cold holding unit also

measured at 38F.

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:

Veronica Santa Cruz-REHS

Received By:

Agency Representative

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

DABUXKURQ

11:49 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/health/ehs

FOOD SAFETY EVALUATION REPORT

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

OREE'S FINE SOUTHERN CUISINE (559) 904-2238 PR0006631 September 10, 2013

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

855 AZALEA LN LEMOORE 93245 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD HANDLER: EXP DATE: INSPECTOR:

DONNETTA & DELBERT WALLACE DONNETTA WALLALCE 11/20/2015 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:

Currently, the operator is using the Lemoore Civic Auditorium as the businesses commissary . During today's inspection,

the operator was preparing sweet potato pies. The operator was observed utilizing food grade gloves.

The hand wash station was stocked with hot water, soap, and paper towels.
The reach-in cold holding unit measured at 41F.

In the future, should the operator wish to participate in any temporary events, our Department must be notified two weeks

before the event by having all proper documentation filled out.

RESULTS OF EVALUATION:

PASS

|:| NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:D No:

Reinspection Date (on or after): N/A

|:| Potential Food Safety All Star:

Received By:

Veronica Santa Cruz-REHS

Agency Representative

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

DAX040HFH 10:20 AM
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