
Restaurant Bakery Permit Inspection Report
Kings County Department of Public Health

Environmental Health Services
330 Campus Dr. Hanford CA 93230

Phone - 559-584-1411           Fax - 559-584-6040
Internet - www.countyofkings.com/health/ehs

INSPECTION REPORT
FOOD VENDING PERMIT - GR3     (100-250)

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:
Observations from routine inspection.
Hand wash sink was fully stocked and water temperature reached 100F.
Two compartment sink water temperature reached 120F.
cold storage unit below 40F and heating units were above 130F.
All food items were 6 inches above the ground and no debris present on the floor.
Please email certificate when completed

ATTENTION: There are a total of 1 item(s) marked above in violation. Total Major violations are 0.

Violation Status Violation Code Violation Summary Observation

FDA Food Code 2017

o -Select-
o IN
þ OUT
o NA

2 - SUPERVISION - Certified 
Food Protection Manager

There was only an expired food safety 
manager certificate. This is the second time 
it was been expired. 30 days will be given 
to complete certification.

Facility Name Facility Address City/State Zip Code

MI RANCHITO TAQUERIA 216 BECKY PEASE ST KETTLEMAN CITY, 
CA

93239

Owner/Operator Facility Phone No. Inspection ID Inspection Result
SANDRA VALADEZ 5599042635 26756 Needs Improvement

Inspector Name Inspection Date Purpose of Inspection Permit License Expiration Date

Isaac Coria 12/11/2023 Routine Inspection PR0010509 1/1/2024



Restaurant Bakery Permit Inspection Report
Kings County Department of Public Health

Environmental Health Services
330 Campus Dr. Hanford CA 93230
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INSPECTION REPORT
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Received By: Inspected By: 

Inspector Name: Isaac Coria

Title: Environmental Health Officer

Date: 12/11/2023

Phone: 

Email: Isaac.Coria@co.kings.ca.us

Signatures



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:

MI RANCHITO TAQUERIA

216 BECKY PEASE ST

SANDRA BRAVO VALADEZ

(559) 904-2635 March 29, 2021

KETTLEMAN CITY 93239

Paven Batth

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.

PR0010509

1/19/2023SANDRA VALADEZ

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

Exterior portion of the two deep fryers in the kitchen prep area were observed to have 

excess grease build-up. Ensure to clean such equipment on a frequent basis.

Description/Corrective Action:

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

Observed an iPhone (mobile phone) stored directly on top of taco sauce packets in a 

cabinet, which is located below the front register. Ensure to place personal items of 

employees in an enclosure (i.e., lockers) or a designated area, which is away from where 

food is stored or prepared.

Description/Corrective Action:

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

Paper towel dispenser by the hand wash sink near the kitchen prep area was observed 

with no paper towels. Please note, the  paper towel dispenser shall be maintain stocked 

at all times to ensure proper hand washing procedures are taking place.

Description/Corrective Action:

IMPROPER COLD HOLDING TEMPERATURE(S) [HSC 113996]Violation:

The following foods were noted as improper hot holding temperatures in the kitchen prep 

area: 

- Red Chicken Mexican Pozole (Mexican Cuisine) at 121F.

-Refried beans- at 119F.

Ensure proper hot holding temperatures are obtained. 

Corrective Action Taken: PIC (person in charge) was notified and the food items noted 

above were reheated and measured at satisfactory temperatures. 

Reheated temperatures of the noted food items were measured at:

- Red Chicken Mexican Pozole (Mexican Cuisine) at 171F.

-Refried beans- at 168F.

Description/Corrective Action:

Temperature Control: Except as noted, proper temperatures for both hot and cold foods were measured. 

California Food Safety Certification: Regulatory requirements such as certifications for food safety ( i.e., Food Safety 

Manager Certification and California Food Handler Card) are obtained by this facility. Both full-time staff members who handle 

food have the appropriate California Food Safety Certifications. 

Other Comments: In response to the COVID-19 pandemic, please implement the State (CDPH) guidelines (i.e., maintain a 

physical distance of 6 feet between individuals, use EPA-approved disinfectants, etc.) with your business. In order to help 

mitigate the spread of COVID-19 (i.e., increase the risk of exposure), a signature was not obtained. The inspection report will 

be emailed to the facility's point of contact.

General Comments:

Page 1 of 1

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

DA3STRFI7  2:18 PM
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Reinspection Date (on or after): N/A

XNo:Yes:Reinspection Required:

FAILNEEDS IMPROVEMENTPASSRESULTS OF EVALUATION:

Potential Food Safety All Star:
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