
Restaurant Bakery 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 - GR7    ( >1 mil)

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

Overall Inspection Comment:

Facility Name Facility Address City/State Zip Code

DENNY'S 1635 GLENDALE AVE HANFORD, CA 93230

Owner/Operator Facility Phone No. Inspection ID Inspection Result
D. JEFFREY ROWLAND 5595823160 80736 Pass

Inspector Name Inspection Date Purpose of Inspection Permit License Expiration Date

Lindsay Hullinger 10/10/2025 Routine Inspection PR0009291 11/1/2025
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Received By: Inspected By: 

Inspector Name: Lindsay Hullinger

Title: Environmental Health Officer

Date: 10/10/2025

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

Observations from today's routine inspection;:

 Hand wash sinks are located throughout the facility in easily accessible locations. All have warm water reaching 100F, soap, and 
paper towels. 
All refrigerators measured below 41F. Service bars above reach in refrigerators use time for public health; all items are marked with 
the date/time of preparation and discard. 
Food in refrigerators is observed in covered or sealed containers. Meats are observed thawing in a pan on the bottom shelf. Foods 
are organized to prevent potential contamination. All food is stored at least 6 inches off the ground. Lights are installed and covered 
to provide adequate lighting. 
Hoodrange observed free of debris and grease build up. 
Some of the tiles in the kitchen (in front of the deep fryers) are cracked or missing altogether. Please have these replaced, as the 
space can be a fall hazard and creates an area difficult to clean, which may result in mold or mildew growth in that space. 
Dishwasher is used for all dishes. Sanitizer (QT) is used in the cycle. 
Floor sinks are observed free of debris build up. 
Restrooms are observed clean with warm water, soap, and paper towels. 
The 3-compartment sink is used only to remove food particles from dishes. All dishes go into the dishwasher where they are 
sanitized. 

The hot water at the prep sink and 3-compartment sink initially reached only 108F. This was corrected on site with the water heater 
being turned up. P,ease make sure to keep the water heater to a setting which will allow hot water at 120F for all operational hours. 

In the storage area containing the water heater, a bulk carbon dioxide tank was observed. Bulk tanks exceed the reporting 
requirements for hazardous materials (carbon dioxide reporting threshold is 1000 cubic feet; the bulk tank observedhold 
approximately 3600 cubic feet). This facility is required to file and maintain a hazardous materials business plan in the California 
Environmental Reporting System. I will provide templates for the business plan and individual training/assistance with the initial filing. 
Please contact me with any questions or to schedule a meeting to go over the hazardous business plan requirements. 

Please address the above noted concerns within 30 days and provide documentation to our department to verify compliance.
ATTENTION: There are a total of 0 item(s) marked above in violation. Total Major violations are 0.

Signatures
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