
Inspection Date08/15/2025
Inspection Time10:15 AM
Time Out10:55 AM
Purpose of InspectionRoutine
Call InspectorFollow-up DateOn or After: 08/29/2025TBD

Permit NameKIM SON RESTAURANT

Address3614   BALBOA ST SAN FRANCISCO CA 94121

Certified Food ManagerSee 1b Certification Expiration DateOwnerOwner

PIC Email LINPhone Expiration Date03/31/

Inspector Emailjessica.jang@sfdph.orgInspectorJessica Jang Inspector Phone(415) 252-3825

Received bySen Refused to Sign

Curre1 Total 2



Inspection Date08/15/2025

Address3614   BALBOA ST, SAN FRANCISCO, CA 94121Permit NameKIM SON RESTAURANT

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: 1) Observed no food manager certification on-site. There are valid food handler cards available.
*Provide valid food manager certification. Email to Jessica.Jang@sfdph.org*
California Retail Food Code: 113947.1-113947.6, 113948
Correct By Date: 08/29/2025

19 - CONSUMER ADVISORY PROVIDED FOR RAW OR UNDERCOOKED FOODS   
Corrective Action: Provide "Consumer Advisory" using DISCLOSURE (*) and a REMINDER: "Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions" for ready-to-eat foods.
Observation: 1) Observed no consumer advisory warning on the menu.
*PROVIDE disclosure with the above noted phrase.*

California Retail Food Code: 114012, 114093
Correct By Date: 08/29/2025

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: 1) Observed no barrier between the drainboards of dishwasher and the food prep sink. The drainboard has cleaned utensils. 
*PROVIDE barrier that is durable, easy-to-clean, and nonabsorbent. Have the barrier at least 12" to ensure that food preparation does not contaminate the 
cleaned equipment.*
California Retail Food Code: 114143(d), 114266, 114268, 114268.1, 114271, 114272
Correct By Date: 08/29/2025

 - NOTES   
 
Observation: 

- All fridges are 41 degrees and below.
- Hot water of at least 120 degrees available at all sinks.
- No signs of vermin activity.
- Dishwasher sanitizing properly with adequate sanitizer buckets.

InspectorJessica Jang Inspector Emailjessica.jang@sfdph.orgInspector Phone(415) 252-3825

Person in ChargeSen Refused to Sign

Current 2 Total 2


