
Insp Date08/12/2025
Time In02:00 PM
Time Out02:45 PM
Purpose of InspectionReinspection
Follow-up DateOn or After: 08/19/2025Call InspectorTBD

Permit NameSUPERIOR PALACE SEAFOOD REST

Address3546   BALBOA ST SAN FRANCISCO CA 94121-2602

Certified Food Manager Certification Expiration DateOwnerOwnerCHEN LI QUN

PIC Email LIN20121526222Phone(415) 216-5209 Expiration Date03/31/2026

Interative output30 - FOOD STORAGE; FOOD STORAGE CONTAINERS IDENTIFIED   
Corrective Action: Elevate all food at least 6 inches off of the floor to prevent contamination. Properly label bulk ingredient/food containers with common 
name.
Observation: 1) Observed ginger on the flattened cardboard in the hallway. Operator told inspector that they are just drying the ginger.
*ELEVATE all food items at least 6 inches above the floor.*
California Retail Food Code: 114047, 114049, 114051, 114053, 114055, 114069(b)
Correct By Date: 08/19/2025

35 - EQUIPMENT APPROVED: CLEAN; INSTALLED; GOOD REPAIR; CAPACITY   
Corrective Action: Ensure all equipment is approved, properly installed, clean, and maintained in good repair. Ensure all appliances are NSF-approved, 
commercial grade, durable, and easily cleanable.
Observation: 1) Observed one of the fan units in the upright refrigerator missing fan covers. Operator purchased the wrong size and is buying the correct 
size.
*REPLACE fan cover.*

2) Observed wood cutting board deteroriating with holes on the side. 
*REPLACE cutting board of material that is durable, easy-to-clean, and nonabsorbent. REPLACE before next routine inspection.*

California Retail Food Code: 114130-114130.5, 114132, 114133, 114137, 114139, 114153, 114163, 114165, 114167, 114169, 114175, 114177, 114180, 
114182
Correct By Date: 08/19/2025

43 - PREMISES; PERSONAL/CLEANING ITEMS; VERMIN PROOFING   
Corrective Action: Keep clean and free of litter or rubbish the premises of each food facility; non-food items shall be stored and displayed separate from 
food and food-contact surfaces; the facility shall be kept vermin proof; open-air barbecues shall be operated in an approved manner.
Observation: 1) Observed gaps at the gated door as well.
*SEAL all gaps that are 1/4". DO NOT USE SPRAY FOAM.*
California Retail Food Code: 114067(h), 114123, 114143(a, b), 114256-114256.2, 114256.4, 114257-114257.1, 114259, 114259.2-114259.3, 114279, 
114281, 114282
Correct By Date: 08/26/2025

44 - FLOORS, WALLS AND CEILING: BUILT, MAINTAINED AND CLEAN   
Corrective Action: Provide walls / ceilings using materials that are durable, smooth, nonabsorbent, light-colored, and washable surfaces. All floor 
surfaces, other than the customer service areas, shall be approved, smooth, durable, and made of nonabsorbent material that is easily cleanable. Approved base 
coving shall be provided in all areas, except customer service areas and where food is stored in original unopened containers. Food facilities shall be fully 
enclosed. All food facilities shall be kept clean and in good repair.

InspectorJessica Jang Inspector Emailjessica.jang@sfdph.orgInspector Phone(415) 252-3825

Received ByLiqun Refused to Sign

Current 1 Total 2



Insp Date08/12/2025
Time In02:00 PM
Time Out02:45 PM
Purpose of InspectionReinspection
Follow-up DateOn or After: 08/19/2025Call InspectorTBD

Permit NameSUPERIOR PALACE SEAFOOD REST

Address3546   BALBOA ST SAN FRANCISCO CA 94121-2602

Certified Food Manager Certification Expiration DateOwnerOwnerCHEN LI QUN

PIC Email LIN20121526222Phone(415) 216-5209 Expiration Date03/31/2026

Interative outputObservation: 1) Observed wall tiles split from the grout next to the cook-line.
*SEAL with material that is durable, easy-to-clean, and nonabsorbent.*

California Retail Food Code: 114143(d), 114266, 114268, 114268.1, 114271, 114272
Correct By Date: 08/26/2025

 - NOTES   
 
Observation: A 'PASS' Placard has been issued on this date.

InspectorJessica Jang Inspector Emailjessica.jang@sfdph.orgInspector Phone(415) 252-3825
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