
Inspection Date08/12/2025
Inspection Time02:45 PM
Time Out03:30 PM
Purpose of InspectionRoutine
Call InspectorFollow-up DateTBD

Permit NameSUBWAY SANDWICHES #24254

Address200   PINE ST SAN FRANCISCO CA 94104-2704

Certified Food ManagerKelly Chow Certification Expiration Date12/19/2029OwnerYAN MAYOwner

PIC EmailEMYAN888@SBCGLOBAL.NET LIN20121532740Phone(415) 238-6388 Expiration Date03/31/2026

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

Received byeric y Refused to Sign

Curre1 Total 2



Inspection Date08/12/2025

Address200   PINE ST, SAN FRANCISCO, CA 94104-2704Permit NameSUBWAY SANDWICHES #24254

Violation Display (Using Iterative Output)1B - FOOD SAFETY MANAGER CERTIFICATION AND FOOD HANDLER CARD   
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: Observed expired food handlers cards at time of inspection. 

Maintain current food handlers cards on site for review.
California Retail Food Code: 113947.1-113947.6, 113948

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: Observed sanitizer solution bucket to measure less than 200 ppm quaternary ammonium. 

COS: sanitizer solution was replaced to measure 200 ppm quaternary ammonium
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

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: Observed old food debris underneath the preparation table adjacent to the three compartment sink.
California Retail Food Code: 114143(d), 114266, 114268, 114268.1, 114271, 114272

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

Person in Chargeeric y Refused to Sign

Current 2 Total 2


