
Inspection Date08/15/2025
Inspection Time11:00 AM
Time Out12:20 PM
Purpose of InspectionRoutine
Call InspectorFollow-up DateOn or After: 08/19/2025TBD

Permit NameART'S VALERO

Address2985 SAN BRUNO AVE SAN FRANCISCO CA 94134-2005

Certified Food Managernot available Certification Expiration DateOwnerDOUBLE AA CORPORATIONOwner

PIC EmailNOOR@DOUBLEAACORP.COM LIN20121538013Phone(650) 589-7722 Expiration Date03/31/2026

Inspector Emailroy.bwogi@sfdph.orgInspectorRoy Bwogi Inspector Phone(415) 252-3803

Received byRichard Refused to Sign

Curre1 Total 3



Inspection Date08/15/2025

Address2985 SAN BRUNO AVE, SAN FRANCISCO, CA 94134-2005Permit NameART'S VALERO

Violation Display (Using Iterative Output)1B - FOOD SAFETY MANAGER CERTIFICATION AND FOOD HANDLER CARD  (REPEAT) 
Corrective Action: Obtain a state approved food safety certification course within 60 days of operation or when a Food Safety Manager has left the 
facility. Maintain copies of food safety certificates (food safety manager and food handler cards) on site.
Observation: 
a) Food safety manager's certificate not posted/ provided.
California Retail Food Code: 113947.1-113947.6, 113948

7 - PROPER HOT AND COLD HOLDING TEMPERATURES   
Corrective Action: Keep potentially hazardous foods (PHF) cold at 41°F or below or hot held at 135°F or above. Immediately discontinue storing PHF at 
room temperature.
Observation: 
a)  Measured temperature of the open display cooler ~ 44-50*F
Instructed PIC to adjust the thermostat or repair this unit to maintain safe cold holding temperatures of PHFs at 41*F and below.

California Retail Food Code: 113996, 113998, 114037, 114429, 114429.3, 114429.5

23 - NO INSECTS, RODENTS, BIRDS OR NONSERVICE ANIMALS   
Corrective Action: Eliminate the infestation/activity of cockroaches/rodents/flies/vermin from the food facility by using only approved methods. Remove 
all evidence of the infestation and thoroughly clean and sanitize all affected surfaces. Construct, equip, maintain and operate the food facility so as to prevent the 
entrance and harborage of animals, birds and vermin including, but not limited to, rodents and insects.
Observation: 
a) Observed an adult cockroach by the restroom door. No other signs of activity were observed throughout the facility
Per PIC, they discontinued their pest control service.
Obtain a contract with a licensed pest control company and have the place treated immediately. 
Send a copy of the report to roy.bwogi@sfdph.org
Deep clean the entire and sanitize all food contact surfaces throughout the facility before and after treatment.
Follow recommendations suggested by your pest control company.
COntinue routine and daily monitoring of facility for vermin.
California Retail Food Code: 114259, 114259.1, 114259.4, 114259.5

29 - TOXIC SUBSTANCES PROPERLY IDENTIFIED, STORED AND USED   
Corrective Action: Administer all pesticides through a state licensed pest control operator. Immediately discontinue the use of unapproved pesticide at 
the food facility. Store all poisonous substances, detergents, bleaches, and cleaning compounds away from food, utensils, packaging materials, and food-contact 
surfaces. Provide label to working containers of chemicals taken from bulk supplies with the common name of the material. Provide legible manufacturer's label to 
containers of poisonous or toxic materials and personal care items.
Observation: 
a) Raid insecticide can observed under the 3 compartment sink.
Remove the can and discontinue self treatment of facility immediately. Contact a licensed pest control company.  
California Retail Food Code: 114254-114254.2

30 - 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:  
a) Observed several beverage boxes improperly stored on the floor of the dry storage area.
Elevate all food items at least 6 inches above the floor.
California Retail Food Code: 114047, 114049, 114051, 114053, 114055, 114069(b)

InspectorRoy Bwogi Inspector Emailroy.bwogi@sfdph.orgInspector Phone(415) 252-3803
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Inspection Date08/15/2025

Address2985 SAN BRUNO AVE, SAN FRANCISCO, CA 94134-2005Permit NameART'S VALERO

Violation Display (Using Iterative Output)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.
Observation: 
a) Observed several holes, cracks and crevices throughout the facility.
Seal all holes to prevent vermin harborage.
b) Observed unclean floors and floor corners especially under the juice machines,
by the dry storage room, under 3 compartment sink, behind the ice machine.
c) Observed cluttered back storage area.
Clean, rearrange and maintain.
California Retail Food Code: 114143(d), 114266, 114268, 114268.1, 114271, 114272

46 - SIGNS POSTED; LAST INSPECTION REPORT AVAILABLE   
Corrective Action: Post health inspection placard in a conspicuous location. Post handwashing signs in each toilet room, directing attention to the need 
to thoroughly wash hands after using the restroom. "No smoking" signs shall be posted in food preparation, food storage, warewashing, and utensil storage areas. 
Consumers shall be notified that clean tableware is to be used when they return to self-service areas such as salad bars and buffets. The most recent routine 
inspection report shall be maintained at the food facility and a sign shall be posted to advise patrons of its availability for review. The health permit must be posted 
in a conspicuous location.
Observation: 
a) Missing health permit.
Obtain and post permit in public view.
California Retail Food Code: 113725.1, 113953.5, 113978, 114075(c), 114276(f)(1)
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