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Inspection Date08/15/2025

Address2401 NORIEGA ST, SAN FRANCISCO, CA 941224241Permit NameDONUT TIME

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: No sanitizer solution was readily available upon arrival. Fresh chlorine/bleach was made and tested by inspector's test strip. 
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

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: Discontinue allowing the pork that is grinder to fall on top on a tray that is directly on the floor. Use something to keep the pork at least 6" 
above the floor such as a bucket.
California Retail Food Code: 114047, 114049, 114051, 114053, 114055, 114069(b)

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. Replace the faucet at the 2-cp sink so that hot water is always available and not leaking.

2. Repair the flooring underneath the 1-dr and 2-dr upright fridges next to each other in the back area; observed some pooling of water in degraded areas.

3. Recommend installing a vermin proof screen door at the back.
California Retail Food Code: 114130-114130.5, 114132, 114133, 114137, 114139, 114153, 114163, 114165, 114167, 114169, 114175, 114177, 114180, 
114182

 - NOTES   
 
Observation: Remember to wash and sanitize customer self serve milk container every 4 hours minimum 

Keep only a minimal amount of perishable foods out at room temperature
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