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Permit NameLITTLE NEPAL INDIAN CUISINE

Address925   CORTLAND AVE SAN FRANCISCO CA 94110
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Received byDeepak banstola Refused to Sign
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Inspection Date08/13/2025

Address925   CORTLAND AVE, SAN FRANCISCO, CA 94110Permit NameLITTLE NEPAL INDIAN CUISINE

Violation Display (Using Iterative Output)7 - PROPER HOT AND COLD HOLDING TEMPERATURES (CORRECTED ON SITE)  
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: Observed cooked chicken that was prepared the pervious evening, stored in the cold prep top measuring 58 F. 
Corrected on site- chicken voluntarily discarded
California Retail Food Code: 113996, 113998, 114037, 114429, 114429.3, 114429.5

27 - FOOD SEPARATED AND PROTECTED   
Corrective Action: Ensure all food is separated and protected from potential cross contamination. Store produce and ready-to-eat foods completely 
separate or above raw foods including but not limited to raw eggs, fish, meat, ratites, game animals, and poultry. Provide adequate sneeze-guard protection, a 
container that has a tight fitting and securely attached lid, or dispense food from an approved mechanical dispenser.
Observation: Immediately relocate food stored in apartment residence above facility to an approved place in the permitted facility. All food/ restaurant 
necessities are to be stored on site at all times.

Observed raw chicken in a bus tub stored above uncovered ready to eat foods in the walk in refrigerator.
- Store raw chicken on bottom shelf of the refrigerator
- Cover all potentially hazardous foods (PHFs) to prevent contamination
California Retail Food Code: 113980, 113984 (a, b, d, e, f), 113986, 114060, 114067 (a, d, e), 114069, 114073, 114077, 114089.1(c), 114143(c)

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: Observed one food storage lid with bite/gnaw marks on it, lid voluntarily discarded

Observed gaskets on under counter refrigerator units to have worn and dirty gaskets with a lot of food residue collected in the crevices.
- Routinely clean in between the crevices to remove any food and follow up with a sanitizer then allow to air dry.
California Retail Food Code: 114074, 114081, 114119, 114121, 114161, 114178, 114179, 114083, 114185, 114185.2, 114185.3, 114185.4, 114185.5

39 - WIPING CLOTHS; PROPERLY USED AND STORED   
Corrective Action: Store wiping cloths used to wipe service counters, scales, or other surfaces that may come into contact with food in clean water with 
sanitizer or use only once; separate sanitizing containers shall be provided for wiping cloths used with raw animal foods.
Observation: Observed no sanitizer set up in 3 compartment sink nor any sanitizer buckets
- Prior to food preparation or dish washing, set up sanitizer. Concentration for chlorine must be 100 PPM and 200-400 PPM for quaternary ammonia.

** ask service company for test strips**
California Retail Food Code: 114135, 114185.1 114185.3 [d-e]

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: Observed rodent droppings and a possible entry point in the kitchen area between the warewash area and a worktable. 

Observed rodent droppings on the ground underneath the wire shelving and next to the non-operable upright refrigerator.

- Patch hole in sliding door with permanent construction materials, to prevent vermin from gaining access to kitchen - DO NOT USE SPRAY FOAM
- Remove ALL rodent droppings and sanitize areas with mild bleach
- Remove clutter to prevent vermin harborage, discard non operable equipment and or items
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Inspection Date08/13/2025

Address925   CORTLAND AVE, SAN FRANCISCO, CA 94110Permit NameLITTLE NEPAL INDIAN CUISINE

Violation Display (Using Iterative Output)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

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 an accumulation of grease, and food debris on flooring underneath the cook line
- Clean and degrease flooring to prevent attracting vermin

Observed an accumulation of food residue on the wall next to the back exit 
- Clean wall to remove build-up, follow up with a sanitizer
California Retail Food Code: 114143(d), 114266, 114268, 114268.1, 114271, 114272

 - NOTES   
 
Observation: Inspection time includes travel.
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