
Inspection Date08/15/2025
Inspection Time10:55 AM
Time Out11:45 AM
Purpose of InspectionRoutine
Call InspectorFollow-up DateTBD

Permit NameMISSION TAVERN

Address2331 MISSION ST SAN FRANCISCO CA 94110

Certified Food ManagerOBTAIN BY 10/15/25 Certification Expiration DateOwnerLA TAVERN LLCOwner

PIC EmailINFO@LATAVERNASF.NET LINPhone(415) 728-7980 Expiration Date03/31/

Inspector Emailkatie.dea@sfdph.orgInspectorKatie Dea Inspector Phone(415) 252-3815

Received byYelson Refused to Sign

Curre1 Total 2



Inspection Date08/15/2025

Address2331 MISSION ST, SAN FRANCISCO, CA 94110Permit NameMISSION TAVERN

Violation Display (Using Iterative Output) - DOCUMENTS REQUIRED:   
 Submit additional documents as instructed.
Observation: * SEND a copy of the Food Safety Manager certificate, once obtained, to Katie.dea@sfdph.org and KEEP on site available for review.

33 - NONFOOD CONTACT SURFACES CLEAN   
Corrective Action: Maintain nonfood contact surfaces clean. Thoroughly clean and degrease the cooking equipment and shelves above cooking 
equipment.
Observation: CLEAN to remove the small amount of accumulated grease/residue observed on the piping and basins under the 3 compartment sink. 
California Retail Food Code: 114115 (b,c)
Correct By Date: 08/18/2025

36 - EQUIPMENT, UTENSILS AND LINENS: STORAGE AND USE   
Corrective Action: All clean and soiled linen shall be properly stored; non-food items shall be stored and displayed separate from food and food-contact 
surfaces. Utensils and equipment shall be handled and stored so as to be protected from contamination.
Observation: CLEAN and sanitize and then RELOCATE the ice scoop to a clean, dry location, such as a clean container that can also be cleaned and 
sanitized, and discontinue storing directly on top of the ice machine surface where it was not protected. 
California Retail Food Code: 114074, 114081, 114119, 114121, 114161, 114178, 114179, 114083, 114185, 114185.2, 114185.3, 114185.4, 114185.5
Correct By Date: 08/15/2025

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: RESEAL the observed small amount of spray foam on the wall where pipes above the walk in cooler enter the wall. 
* SEND photo to verify repair to Katie.dea@sfdph.org.
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: 08/22/2025

 - NOTES   
 
Observation: 
First routine inspection. 

- Hot water measured at 120F. 
- Walk in cooler/refrigeration measured at 41F or below. 
- Dishwasher measured at 50ppm Cl at final rinse. 
- Facility sanitation satisfactory. 
- Soap and paper towels provided at hand sinks. 

* WITHIN 14 DAYS, install splash guards at the deep fryers to prevent a safety hazard. SEND photo to verify repair to Katie.dea@sfdph.org.

InspectorKatie Dea Inspector Emailkatie.dea@sfdph.orgInspector Phone(415) 252-3815

Person in ChargeYelson Refused to Sign

Current 2 Total 2


