
Retail Market Permit Inspection Report
Kings County Department of Public Health

Environmental Health Services
460 Kings County Dr., Suite 101 & 102 Hanford CA 93230

Phone - 559-584-1411           Fax - 559-584-6040
Internet - https://www.kcdph.com/ehs

INSPECTION REPORT
FOOD VENDING PERMIT - RM3    (2001-5000)

An inspection of your facility revealed the following violations of the California Health and Safety Code and/or California Code of 
Regulations. A reinspection may occur at any time to verify correction of these violations. Please note the date of correction as listed 
per violation.

NVO = No Violation Observed OUT = Out of Compliance N/A = Not Applicable COS = Corrected On Site UD = UD

Violation Status Violation Code Violation Summary Observation

FDA Food Code 2017

o -Select-
o IN
þ OUT
o N/A

10 - PREVENTING 
CONTAMINATION BY HANDS 
- Adequate handwashing sinks 
properly supplied and 
accessible

The handwash sink has warm water which 
can be maintained between 100-108F and 
has wall mounted soap and paper towel 
dispensers. The soap dispenser is fully 
stocked, but there are no paper towels. 
Restock the paper towels and maintain 
proper stocking. 

If single use paper towels are not provided, 
the convenience of the handwash sink is 
reduced and employees are less likely to 
wash their hands, which could lead to 
potential contamination of food products. 

Citation: 
California Retail Food Code
Section 113953.2 Handwashing Supplies
A handwashing facility shall be provided 
with the following in dispensers at, or 
adjacent to, each handwashing facility: 
(a) handwashing cleanser (soap)
B(b) sanitary single-use towels or a heated-
air hand drying device.

Repeat: No
Corrected On-Site: No
Comply By: 09/28/2025
Degree of Violation: 
Minor

Facility Name Facility Address City/State Zip Code

LEMOORE ARCO AM/PM 1771 W BUSH ST LEMOORE, CA 93245

Owner/Operator Facility Phone No. Inspection ID Inspection Result
PARMAR BROTHERS INC 6613321690 74256 Needs Improvement

Inspector Name Inspection Date Purpose of Inspection Permit License Expiration Date

Lindsay Hullinger 8/29/2025 Routine Inspection PR0010820 3/1/2026
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o -Select-
o IN
þ OUT
o N/A

51 - PHYSICAL FACILITIES - 
Plumbing installed, proper 
backflow devices

The prep sink has hot water reaching over 
120F. There is a sign posted stating it 
should not be used for anything except 
handwashing, because using it as prep 
leads to issues with the plumbing. The 
kitchen prep sink should not be used for 
handwashing. Please have the plumbing 
repaired/replaced so that the prep sink can 
be used as intended. 

Citation: 
California Retail Food Code
Section 114163(a)(2): The food preparation 
sink shall be located in the food preparation 
area, provided exclusively for food 
preparation and accessible at all times.

Repeat: No
Corrected On-Site: No
Comply By: 09/28/2025
Degree of Violation: 
Class 2
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Received By: Inspected By: 

Inspector Name: Lindsay Hullinger

Title: Environmental Health Officer

Date: 8/29/2025

Phone: 
Email: Lindsay.hullinger@co.kings.ca.us

Overall Inspection Comment:
Observations from today's routine food inspection: 

3 compartment sink has hot water measuring 120F. Floor drains observed clear of debris.  The food preparation sink is observed 
being used as a handwash sink. The handwash sink has warm water and soap. The wall-mounted paper towel dispensers is empty 
and no alternative to dry hands is available. Please review the above noted violations regarding the sinks and take corrective action 
as needed within 30 days. 

Dry storage is observed with all items at least 6 inches off the ground. Packages are closed and no evidence of vermin or pests 
observed. 

All refrigeration units are observed maintaining below 41F. Foods are stored properly to prevent cross contamination. 

Hot holding foods measure over 135F. Cold holding foods measure below 41F. No bloated or damaged packaging observed. 

The handwash sink has warm water and soap. The wall-mounted paper towel dispensers is empty and no alternative to dry hands is 
available. 

Overall, the facility is observed clean and in good condition. Please take any required corrective actions and provide documentation 
to our department within 30 days. A re-inspection may be conducted on or after 30 days to verify compliance; the first reinspection is 
provided at no cost. Any additional re-inspections for the same purpose are billed at the rate of $245 each. 

Thank you,
ATTENTION: There are a total of 2 item(s) marked above in violation. Total Major violations are 0.

Signatures






