
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:

HANFORD ELEM DIST KITCHEN

924 KATIE HAMMOND LN

HANFORD ELEMENTARY SCHOOL DIST

(559) 585-3620 October 11, 2022

HANFORD 93230

SEMHAR GEBREGZIABIHE

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.

PR0000587

8/11/2023ANNELIESE M ROA

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

Observed the flooring in the dry storage room to be loosing the sealant. Section 114268 

states floor surfaces in all areas in which food is prepared, prepackaged, or stored, 

where utensils is washed, where refuse or garbage is stored, where janitorial facilities  

are located in all toilet and hand washing areas... shall be smooth and of durable 

construction and nonabsorbent material that is easily cleanable. Please reseal the 

flooring with a non porous, easily cleanable, smooth material.

Description/Corrective Action:

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

Observed the three compartment sink sanitizer to be at 100ppm (ammonium). This was 

corrected on site to 200 ppm (ammonium). Please ensure this is maintained and 

replaced regularly to ensure proper sanitation.

Description/Corrective Action:

Observations:

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

Restrooms were fully stocked with hot water, soap, and paper towels. 

Hot holding units were functioning properly well above 135F. 

All dry storage items were well maintained, clean, and placed six inches above the ground. 

The food prep area was observed clean, well maintained, and overall very good condition. 

No signs of pests were found during today's inspection.

Overall the facility was observed in good condition. Please contact the department should you have any questions. 

Thank you for your time.

General Comments:
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NOTE:  This report must be made available to the public on request
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924 KATIE HAMMOND LN

HANFORD ELEMENTARY SCHOOL DIST

(559) 585-3620 October 11, 2022

HANFORD 93230

SEMHAR GEBREGZIABIHE

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.

PR0000587

8/11/2023ANNELIESE M ROA

Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSXRESULTS OF EVALUATION:

Potential Food Safety All Star:

Received By:

SEMHAR GEBREGZIABIHE

Agency Representative
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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/ehs
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HANFORD ELEM DIST KITCHEN

924 KATIE HAMMOND LN

HANFORD ELEMENTARY SCHOOL DIST

(559) 585-3620 December 08, 2021

HANFORD 93230

Yatee Patel - 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.

PR0000587

8/11/2023ANNELIESE M ROA

None NotedViolation:

Kitchen was preparing hamburgers for all the kitchens and were kept hot at over 165F in the ovens. 

Sanitizer level was satisfactory at the 3 compartment sink. 

Walk-in and all reach in units were below 41F. 

Temperature logs were reviewed. 

Pest Control Service comes in once a month or more if needed. 

Over all food facility was in excellent 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:

Yatee Patel - REHS

Agency Representative
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