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Inspection Date08/13/2025

Address2121 CLEMENT ST, SAN FRANCISCO, CA 94121Permit NameCQ NOODLES

Violation Display (Using Iterative Output)14 - FOOD CONTACT SURFACES: CLEAN AND SANITIZED (CORRECTED ON SITE)  
Corrective Action: Properly wash, rinse and sanitize all food contact surfaces. Make a 100 ppm bleach sanitizing solution or a 200 ppm quaternary 
ammonia solution for the third compartment.
Observation: 1) Observed no sanitizer buckets available. COS- Operator provided adequate sanitizer and appropriate concentrations.
*PROVIDE at least two sanitizer buckets for the food prep and cooking areas.*
California Retail Food Code: 113984(d), 114097, 114099.1, 114099.4, 114099.6, 114101(b, c, d), 114105, 114109, 114111, 114113, 11415 (a, b, D), 
114117, 114125(b), 114141

27 - FOOD SEPARATED AND PROTECTED (CORRECTED ON SITE)  
Corrective Action: Ensure all food is separated and protected from potential cross contamination. Store produce and ready-to-eat foods completely 
separate or above raw foods including but not limited to raw eggs, fish, meat, ratites, game animals, and poultry. Provide adequate sneeze-guard protection, a 
container that has a tight fitting and securely attached lid, or dispense food from an approved mechanical dispenser.
Observation: 1) Observed raw eggs on the shelf above the green onions. COS- Operator relocated all raw eggs to the lowest shelf.
*KEEP raw egg and proteins below all ready-to-eat.*
California Retail Food Code: 113980, 113984 (a, b, d, e, f), 113986, 114060, 114067 (a, d, e), 114069, 114073, 114077, 114089.1(c), 114143(c)

30 - FOOD STORAGE; FOOD STORAGE CONTAINERS IDENTIFIED (CORRECTED ON SITE)  
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 sauce pot on the floor in the back storage.
*KEEP all equipment and food items at least 6 inches above.*
California Retail Food Code: 114047, 114049, 114051, 114053, 114055, 114069(b)
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