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:

GRANGEVILLE MARKET (559) 582-1005 PR0009235 June 09, 2022

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

14020 W GRANGEVILLE BLVD HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:

ADEL SHAW ASKAR SHAW 9/22/2020 Liliana Stransky - 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:

Description/Corrective Action:

FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION

The oven used to cook chicken was noted with excessive grease accumulation. Clean

[HSC 113980, 114025-114027]

this unit each time you finish preparing a batch of chicken, and remove all the excess
grease instead of just replacing the foil paper on the holding pans. Clean and sanitize
all the utensils and pans after every use. The oven was turned off, but dirty utensils

were observed above the unit.

General Comments:

The hand washing station at the back had soap, hot water and paper towels available.

The restroom facility also had paper towels and soap available for hand washing.

Refrigeration temperatures were noted below 41F and all small freezer units were observed functional.

Food was observed displayed above the ground at least 6 inches.

This facility receives drinking water from a private well and water quality monitoring is required. Water samples for 2022
are due in January, April, July and October and one sample for nitrates is due once per year. The sample results for Jan
and April had no bacteria and nitrates were not detected in the annual sample. The next bacteriological sample will be due

in July 2022.

Although the monitoring is current for the facility, it is important to keep the area surrounding the well free of overgrown
weeds. Consider installing metal posts around the well to prevent any accidental run overs from vehicles or heavy
equipment accessing the back yard. The loose tile squares and wire fence that surround it offer little protection.

Thank you for your attention.

RESULTS OF EVALUATION:

[] pass

NEEDS IMPROVEMENT

|:| FAIL

Reinspection Required:

Yes:D No:

Reinspection Date (on or after):

N/A

[[] Potential Food Safety Al Star:

A

Received By:

Liliana Stransky - REHS

Agency Representative

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

DAXOIKB27
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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

FOOD SAFETY EVALUATION REPORT

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

GRANGEVILLE MARKET (559) 582-1005 PR0009235 June 21, 2021
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
14020 W GRANGEVILLE BLVD HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:

ADEL SHAW ASKAR SHAW 9/22/2020 Luis Flores - 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: RESTROOM FACILITIES NOT MAINTAINED [HSC 114250 & 114276]

Description/Corrective Action: The restroom was noted with an unsanitary odor. The restroom requires a complete
disinfectant cleaning.

Violation: IMPROPER MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]

Description/Corrective Action:

Violation: IMPROPER MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]

Description/Corrective Action:

Violation: IMPROPER MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]

Description/Corrective Action:

Violation: IMPROPER MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]

Description/Corrective Action: The handwash sink soap dispenser was empty in the back food prep area. Refill the
soap dispenser and maintain at all times.

Violation: IMPROPER MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]

Description/Corrective Action:

Violation: FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION [HSC 113980, 114025-114027]

Description/Corrective Action: Canned food products on retail display shelving was noted with dust accumulation.
Clean off any food products with dust accumulation.

Violation: IMPROPER MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]

Description/Corrective Action:

Violation: IMPROPER MAINTENANCE OF HANDWASH FACILITIES [HSC 113953 - 113593.2]

Description/Corrective Action:

Violation: FOODS & EQUIPMENT NOT PROTECTED FROM CONTAMINATION [HSC 113980, 114025-114027]

Description/Corrective Action: The chicken roaster oven was noted with grease accumulation. Clean out the oven
after each use.

General Comments:

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

FOOD SAFETY EVALUATION REPORT

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

GRANGEVILLE MARKET (559) 582-1005 PR0009235 June 21, 2021
FACILITY SITE ADDRESS: CITY: ZIP CODE: INSPECTION TYPE:
14020 W GRANGEVILLE BLVD HANFORD 93230 ROUTINE INSPECTION
OWNER NAME: CERTIFIED FOOD MANAGER: EXP DATE: INSPECTOR:

ADEL SHAW ASKAR SHAW 9/22/2020 Luis Flores - 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.

RESULTS OF EVALUATION:

Reinspection Required:

Yes:D No: IZ'

[] pass

NEEDS IMPROVEMENT

|:| FAIL

Reinspection Date (on or after):

N/A

[[] Potential Food Safety Al Star:

“)b SiLnrawt ghlined due o Guid- 1

Received By:

Luis Flores - REHS

Agency Representative

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