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INSPECTIONS & VIOLATIONS MONTHLY INSPECTIONS AND VIOLATIONS IN 2009 MONTHLY DEVIATIONS FROM THE AVERAGE NO. OF INSPECTIONS AND VIOLATIONS
San Francisco’'s Department of Public Health After completing an inspection, a score card is 3.000 . INSPECTIONS 503 . INSPECTIONS
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ment inspections in San Francisco as well as all food establishment. 367 2
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ALL VIOLATIONS WERE IDENTIFIED DURING INSPECTIONS. MONTH MONTH
VIOLATIONS PER ZIP CODE
TOTAL
N —— BEFORE YOU SIT DOWN AGAIN AT YOUR FAVORITE LOCAL FOOD 94102 HAYES VALLEY / TENDERLOIN |66
ESTABLISHMENT, SEE HOW THEY FAIRED AMONG THE 5,000+ JH10T SOW 61 _—
94104 UPPER FINANCIAL DISTRICT 207

94107 PORTRERO HILL 775
94108 NOB HILL / CHINATOWN 685
94109 POLK / RUSSIAN HILL 1423
9410 MISSION / BERNAL HEIGHTS 1239 N
94111 EMBARCADERO 637
94112 INGLESIDE-EXCELSIOR 698
94123 94104 94114 CASTRO / NOE VALLEY 468
9415 WESTERN ADD'N / JAPANTOWN 69/ [N
94116 PARKSIDE / FOREST HILL 307 [ ]
94117 HAIGHT-ASHBURY 549
94109 94118 INNER RICHMOND 663
94121 OUTER RICHMOND 44|

5,159 OUT OF 10,576 FOOD ESTABLISHMENTS CLEARED INSPECTION WITH U VIOLATIONS. 94115 | 5[][]_2 [][][] 94122 SUNSET 701
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VIOLATIONS

ALL VIOLATIONS WERE DISCOVERED AT FOOD ESTABLISHMENTS. 94118 94123 MARINA 611

. | [][][]_| 499 94124 BAYVIEW / HUNTERS POINT 453
94127 WEST PORTAL 120

. 500-999 94129 PRESIDIO |

94117 94131 TWIN PEAKS / GLEN PARK 83

94132 LAKE MERCED 239

B 00-4
94133 NORTH BEACH / CHINATOWN [,963

94134 VISITACION / SUNNYDALE 3684 [ |
MISC FOOD TRUCK / PUSHCART 6 \
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BEST SCORING (LEAST VIOLATIONS)
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VIOLATIONS
WORST SCORING (MOST VIOLATIONS)
OF THE FOOD ESTABLISHMENTS WITH VIOLATIONS, PREVIOUSLY RECEIVED
A “SYMBOL OF EXCELLENCE” FOR FOOD SAFETY.
VIOLATIONS WERE IDENTIFIED WITH THESE FOOD ESTABLISHMENTS.
MOST COMMON TYPES OF INSPECTIONS MOST INSPECTED BUSINESSES
ST STEPS OF ROME (7 6TH  ALAMO SQUARE CAFE 13
IND SAFEWAY 16 8TH  BAR JULES 13
3RO DICK LEE PASTRY, INC. 15 BTH  EDDIE RICKENBAKER'S 13
JRD- J.C. MARKET 15 8TH  NAAN N CURRY 13
0 0 5TH  GH MARKET 1[4 8TH  PITCO MARKET 13
9TH  NEW SUPREMO 1[4 6TH ~ THE MONK'S KETTLE 13
OTH  WAH HING MARKET 14 8TH  TIZIANO 13
ROUTINE INSPECTIONS
INSPECTION / AS A RESULT OF
REINSPECTIONS COMPLAINTS
———— 27,148 -_—
OF THE FOOD ESTABLISHMENTS THAT HAD VIOLATIONS HAVE SINCE CLOSED
(ACCORDING TO DATA AS OF MARCH 31, 2010)
MOST COMMON CATEGORIES OF VIOLATIONS BUSINESSES WITH THE MOST VIOLATIONS
[ST LIEN HING SUPERMARKET
ZND ABC AMERICAN BAKERY CAFE
IND NEW ASIA RESTAURANT
ATH ~ SIECHUAN TASTE RESTAURANT
ATH ~ WING HING RESTAURANT
6TH  WIN'S RESTAURANT
ITH ~ THE SUNSET'S BEST SEAFOOD RESTAURANT
Hofohy MR RION S ITH ~ TOP’S CAFETERIA
RELATED FOR INSANITARY
VIOLATIONS CONDITIONS ITH ~ WOK IN CHINESE AMERICAN FOOD
[OTH ~ DICK LEE PASTRY, INC.
[0TH ~ MARIPOSA CAFETERIA
[0TH  NAAN N CURRY
[0TH ~ SHALIMAR
AFTER CONDUCTING AN INSPECTION. THE HEALTH INSPECTOR 001 HOLDING OF HIGHLY HAZARDOUS FOOD 017 HOLDING OF MODERATELY HAZARDOUS FOOD 039 PURE FOOD/SPOILAGE 060 COCKROACH - LOW RISK/COCKROACH PROOFING
' 002 POOLED SHELLED EGGS 018 HOLDING OF SINGLE, MODERATELY HAZARDOUS FOOD 040 CUSTOMER SELF-SERVICE UTENSILS 061 OTHER INSECTS
CALCULATES A SCORE BASED ON THE VIOLATIONS OBSERVED. 003 COOKING HAZARDS 019 SHELL EGGS 041 RE-FROZEN FOODS 062 OPEN DOOR/AIR CURTAIN/WINDOW
004 REHEATING HAZARDS 021 THAWING 042 IMPROPER INSPECTION AT DELIVERY/TRANSPORTATION 063 SINK & FIXTURES/FLOOR SINK/FLOOR DRAIN
VIOLATIONS CAN FALL INTO: 005 COOLING HAZARDS 022 RISKS FOR CONTAMINATION 043 DISPENSERS: DISREPAIR/NON-FUNCTIONAL/SUPPLIES 064 DRAIN LINE/SUPPLY LINE
006 ADULTERATED FOOD 023 FOOD STORAGE 044 HAIR RESTRAINTS/OUTER GARMENTS/NAILS/RINGS 065 NO HOT WATER: NO IMMEDIATE RISK
007 DISEASE TRANSMISSION 024 READY-TO-EAT-FOOD HAZARDS 045 SHELLFISH TAGS/RECORDS 066 HOOD: NOT CLEAN/DISREPAIR/MISSING FILTERS
008 HANDWASHING 025 FOOD NOT PROTECTED FROM CONSUMER 046 HAZARDOUS MATERIALS/CHEMICALS 067 VENTILATION
10-01f HIGH RISK CATEGORY 009 RODENTS 026 UNAPPROVED SOURCE 047 INTERIOR PREMISES 068 VENTILATION: GENERAL
Violations that directly relate to the transmission of food borne illnesses, the adulteration 010 COCKROACHES 027 REUSED/RE-SERVED 048 SPOILS AREA 069 LIGHTING/LIGHT SHIELDS
¢ food q d th .. t food ¢ 011 FLIES 028 SOAP/DRYING DEVICE 049 LIVING/SLEEPING QUARTERS 070 TOILET/TOILET ROOMS: DISREPAIR/INADEQUATE #
of food products and the contamination of food-contact surfaces 012 SANITIZING 029 HAZARDOUS MATERIALS/CHEMICALS 050 ANIMAL/BIRD/FOWL 071 DRESSING ROOM/PERSONAL ITEMS
013 NO HOT WATER 030 EMPLOYEE PRACTICES 051 CONDITION 072 JANITORIAL: SUPPLIES/EQUIPMENT
014 NO WATER 031 IMPROPERLY CLEANED/NOT MAINTAINED CLEAN 052 STORAGE UTENSILS AND EQUIPMENT 073 REFUSE/CONTAINERS
017-038 MODERATE RISK CATEGORY 015 SEWAGE DISPOSAL SYSTEM 032 SANITIZING 053 UNAPPROVED INSTALLATION 074 EXTERIOR/PREMISES
) ) ) ) 016 TOILETS 033 BACKFLOW/BACK SIPHONAGE 054 WIPING RAGS 090 PERMIT NOT POSTED
Violations that are of a moderate risk to public health and safety 034 CRITICAL SINK/FIXTURE 055 SANITIZER 091 LICENSE NOT VALID
035 LABELS 056 THERMOMETER 092 LICENSE NOT POSTED
036 MISREPRESENTATION 057 DETERIORATION/UNAPPROVED MATERIALS 093 PREVIOUS INSPECTION REPORT NOT AVAILABLE
199-195 LOW RISK CATEGORY 037 OYSTER WARNING SIGNS 058 NOT MAINTAINED CLEAN 094 RETAIL TOBACCO PERMIT
038 DISCLOSURE NOTIFICATION 059 RODENTS - LOW RISK/RODENT PROOFING 095 CERTIFIED FOOD HANDLER

Violations of low risk or have no immediate risk to public health and safety
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