
Inspection Date08/15/2025
Inspection Time11:45 AM
Time Out12:45 PM
Purpose of InspectionRoutine
Call InspectorFollow-up DateTBD

Permit NameBLUE HAWAII ACAI CAFE

Address2   EMBARCADERO CTR SLIP 10 SAN FRANCISCO CA 94111

Certified Food ManagerKenneth Weller Certification Expiration Date06/17/2026OwnerBHL SF LLCOwner

PIC EmailTINA@BLUEHAWAIISF.COM LIN20121526770Phone(415) 248-0011 Expiration Date03/31/2026

Inspector Emailalyssa.manzano@sfdph.orgInspectorAlyssa  Manzano Inspector Phone(415) 252-3980

Received byKenneth Weller Refused to Sign

Curre1 Total 2



Inspection Date08/15/2025

Address2   EMBARCADERO CTR SLIP 10, SAN FRANCISCO, CA 94111Permit NameBLUE HAWAII ACAI CAFE

Violation Display (Using Iterative Output)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: Observed cardboard to line floor underneath cold holding units in back room.
California Retail Food Code: 114130-114130.5, 114132, 114133, 114137, 114139, 114153, 114163, 114165, 114167, 114169, 114175, 114177, 114180, 
114182

36 - EQUIPMENT, UTENSILS AND LINENS: STORAGE AND USE (CORRECTED ON SITE)  
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: Observed dipper well for rice scoop to be turned off at time of inspection. 

COS: dipper well was turned on
California Retail Food Code: 114074, 114081, 114119, 114121, 114161, 114178, 114179, 114083, 114185, 114185.2, 114185.3, 114185.4, 114185.5

InspectorAlyssa  Manzano Inspector Emailalyssa.manzano@sfdph.orgInspector Phone(415) 252-3980

Person in ChargeKenneth Weller Refused to Sign

Current 2 Total 2


