
Inspection Date08/13/2025
Inspection Time09:45 AM
Time Out10:45 AM
Purpose of InspectionRoutine
Call InspectorFollow-up DateOn or After: 08/27/2025TBD

Permit NameRELIANCE MARKET

Address699 CASTRO ST SAN FRANCISCO CA 94114-2517

Certified Food ManagerMaritsa Mary Wahhab Certification Expiration Date11/04/2027OwnerWAHHAB SAMI FOwner

PIC Email LIN20121522335Phone(415) 863-4787 Expiration Date03/31/2026

Inspector Emailkatherine.tuazon@sfdph.orgInspectorKatherine Tuazon Inspector Phone(415) 252-3865

Received bySami Refused to Sign

Curre1 Total 2



Inspection Date08/13/2025

Address699 CASTRO ST, SAN FRANCISCO, CA 94114-2517Permit NameRELIANCE MARKET

Violation Display (Using Iterative Output)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: IMMEDIATELY remove the observed old rodent droppings and bait under the shelving for cooking oils and wine. COS - operator clean and 
sanitize areas affected by rodent droppings.

Within 24 hours removed the observed old rodent droppings in the basement storage room.
California Retail Food Code: 114259, 114259.1, 114259.4, 114259.5

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: DISCONTINUE the observed storing of knife and utensils in the meat slicer adjacent to handwash sink and the storing of items in the 2 
compartment sink.
California Retail Food Code: 114074, 114081, 114119, 114121, 114161, 114178, 114179, 114083, 114185, 114185.2, 114185.3, 114185.4, 114185.5

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: RELOCATE the observed personal belongings such as used toothbrushes and toothpaste in a paper cup near the handwash sink.
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: Within 14 days CLEAN the observed dust and debris accumulation underneath the shelves and equipments inside the facility.
California Retail Food Code: 114143(d), 114266, 114268, 114268.1, 114271, 114272

InspectorKatherine Tuazon Inspector Emailkatherine.tuazon@sfdph.orgInspector Phone(415) 252-3865

Person in ChargeSami Refused to Sign

Current 2 Total 2


