
Inspection Date08/13/2025
Inspection Time11:30 AM
Time Out12:40 PM
Purpose of InspectionRoutine
Call InspectorFollow-up DateTBD

Permit NameQUALITY GAS FR YR CASH ARCO AM/PM

Address5898 MISSION ST SAN FRANCISCO CA 94112-4018

Certified Food ManagerShukry Azar Certification Expiration Date08/10/2027OwnerS A MISSION CORPORATIONOwner

PIC EmailNANCYNAZAR@YAHOO.COM LIN20121532388Phone(650) 872-3630 Expiration Date03/31/2026

Inspector Emailroy.bwogi@sfdph.orgInspectorRoy Bwogi Inspector Phone(415) 252-3803

Received byramon Refused to Sign

Curre1 Total 2



Inspection Date08/13/2025

Address5898 MISSION ST, SAN FRANCISCO, CA 94112-4018Permit NameQUALITY GAS FR YR CASH ARCO AM/PM

Violation Display (Using Iterative Output)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: 
a) Ice machine not functional.
PIC stated that a work order was placed to fix the unit.

California Retail Food Code: 114130-114130.5, 114132, 114133, 114137, 114139, 114153, 114163, 114165, 114167, 114169, 114175, 114177, 114180, 
114182

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: 
a) Broken/loose floor tiles under the 3 compartment sink.
Repair/replace with like for like options to prevent harborage.
California Retail Food Code: 114143(d), 114266, 114268, 114268.1, 114271, 114272

 - NOTES   
 
Observation: 

Facility has adequate hot water at all handwashing and ware washing sinks up to 120*F. 
All hand stations are well equipped with soap and paper towels. 
All hot PHF foods are held at 135*F and above.
All cold PHF foods are held at 41*F and below.
All coolers are functional at 41*F and below.
No sign of vermin.

InspectorRoy Bwogi Inspector Emailroy.bwogi@sfdph.orgInspector Phone(415) 252-3803

Person in Chargeramon Refused to Sign

Current 2 Total 2


