
UNDERSTANDING THE RISKS

 
BEFORE YOU SIT DOWN AGAIN AT YOUR FAVORITE LOCAL FOOD 
ESTABLISHMENT, SEE HOW THEY FAIRED AMONG THE 5,000+ 
BUSINESSES OPERATING IN SAN FRANCISCO.

27,148
INSPECTIONS 
CONDUCTED

10,576
LOCATIONS
INSPECTED

20,461
VIOLATIONS
RECORDED

IN SAN FRANCISCO, THE FOOD SAFETY PROGRAM  
ENFORCES HEALTH CODE REGULATIONS WHICH MAY RESULT IN 
ADMINISTRATIVE ACTIONS AND SUSPENSION OR REVOCATION 
OF A FOOD ESTABLISHMENT’S PERMIT TO OPERATE 
WHEN VIOLATIONS ARE IDENTIFIED.

51%

49%

20,461
VIOLATIONS

0
VIOLATIONS

5,159 out of 10,576 food establishments cleared inspection with 0 violations.

all 20,461 violations were discovered at 5,417 food establishments.

4,839
VIOLATIONS

of the 5,417 food establishments with violations, 31% previously received

a “symbol of excellence” for food safety. 

4,839 violations were identified with these food establishments.

31%

69%

1,779 of the 5,417 food establishments that had violations have since closed

(according to data as of march 31, 2010)
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M I S C

H A I G H T - A S H B U R Y   5 4 9

I N N E R  R I C H M O N D   6 6 3

O U T E R  R I C H M O N D   4 4 1

S U N S E T   7 0 1

M A R I N A   8 1 1

B A Y V I E W  /  H U N T E R S  P O I N T   4 5 3

W E S T  P O R T A L   1 2 0

P R E S I D I O   1

T W I N  P E A K S  /  G L E N  P A R K   8 3

L A K E  M E R C E D   2 3 9

N O R T H  B E A C H  /  C H I N A T O W N   1 , 9 6 3

V I S I T A C I O N  /  S U N N Y D A L E   3 8 4

F O O D  T R U C K  /  P U S H C A R T   8
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H A Y E S  V A L L E Y  /  T E N D E R L O I N   1 , 8 6 1

S O M A   6 2 9

U P P E R  F I N A N C I A L  D I S T R I C T   2 0 2

L O W E R  F I N A N C I A L  D I S T R I C T   2 8 2

P O R T R E R O  H I L L   7 7 5

N O B  H I L L  /  C H I N A T O W N   6 8 5

P O L K  /  R U S S I A N  H I L L   1 , 4 2 3

M I S S I O N  /  B E R N A L  H E I G H T S   1 , 2 3 9

E M B A R C A D E R O   6 3 7

I N G L E S I D E - E X C E L S I O R   6 9 8

C A S T R O  /  N O E  V A L L E Y   4 6 8

W E S T E R N  A D D ’ N  /  J A P A N T O W N   6 9 1

P A R K S I D E  /  F O R E S T  H I L L   3 0 7

violations per zip code

2009FOOD
San Francisco’s Department of Public Health 
has made public its records of food establish-
ment inspections in San Francisco as well as all 
consequent violations that may have resulted. 
After conducting an inspection of a facility, the 
Health Inspector calculates a score based on 
the violations observed. Violations range from 
low risk—having no immediate risk to the pub-
lic’s health and safety—to high risk—directly 
relating to the transmission of food borne ill-
nesses, the adulteration of food products and 
the contamination of any food-contact surfaces.  

After completing an inspection, a score card is 
issued by the inspector and maintained at the 
food establishment.

To our benefit, a database of these inspec-
tions is made available online at www.datasf.
org and contains records for all food establish-
ments operating in San Francisco. The informa-
tion graphics shown here are derived entirely 
from its data and reflects the Public Health 
Department’s assessments of food establish-
ments inspected between January 1, 2009 and 
December 31, 2009.
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20,461
VIOLATIONS

0
VIOLATIONS

19,727 out of 27,148 inspections reported 0 violations.

all 20,461 violations were identified during 7,421 inspections.

27,148
TOTAL

INSPECTIONS
27%

73%

BEST & WORST SCORING NEIGHBORHOODS  
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4 T H

6 T H

7 T H
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1 0 T H

1 0 T H
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L I E N  H I N G  S U P E R M A R K E T   3 6

A B C  A M E R I C A N  B A K E R Y  C A F E   2 9

N E W  A S I A  R E S T A U R A N T   2 9

S Z E C H U A N  T A S T E  R E S T A U R A N T   2 8

W I N G  H I N G  R E S T A U R A N T   2 8

W I N ’ S  R E S T A U R A N T   2 7

T H E  S U N S E T ’ S  B E S T  S E A F O O D  R E S T A U R A N T   2 5

T O P ’ S  C A F E T E R I A   2 5

W O K  I N  C H I N E S E  A M E R I C A N  F O O D   2 5

D I C K  L E E  P A S T R Y ,  I N C .   2 3

M A R I P O S A  C A F E T E R I A   2 3

N A A N  N  C U R R Y   2 3

S H A L I M A R   2 3

businesses with the most violations

best scoring (least violations)

PRESIDIO
worst scoring (most violations)

NORTH BEACH /
CHINATOWN

1 S T

2 N D

3 R D

3 R D

5 T H

5 T H

5 T H

S T E P S  O F  R O M E   1 7

S A F E W A Y   1 6

D I C K  L E E  P A S T R Y ,  I N C .   1 5

J . C .  M A R K E T   1 5

G H  M A R K E T   1 4

N E W  S U P R E M O   1 4

W A H  H I N G  M A R K E T   1 4

most inspected businesses

8 T H

8 T H

8 T H

8 T H

8 T H

8 T H

8 T H

A L A M O  S Q U A R E  C A F E   1 3

B A R  J U L E S   1 3

E D D I E  R I C K E N B A K E R ’ S   1 3

N A A N  N  C U R R Y   1 3

P I T C O  M A R K E T   1 3

T H E  M O N K ’ S  K E T T L E   1 3

T I Z I A N O   1 3

001	 holding of highly hazardous food
002	 pooled shelled eggs
003	 cooking hazards
004	 reheating hazards
005	 cooling hazards
006	 adulterated food
007	 disease transmission
008	 handwashing
009	 rodents
010	 cockroaches
011 	 flies
012	 sanitizing
013	 no hot water
014	 no water
015	 sewage disposal system
016	 toilets

017	 holding of moderately hazardous food
018	 holding of single, moderately hazardous food
019	 shell eggs
021	 thawing
022	 risks for contamination
023	 food storage
024	 ready-to-eat-food hazards
025	 food not protected from consumer
026	 unapproved source
027	 reused/re-served
028	 soap/drying device
029	 hazardous materials/chemicals
030	 employee practices
031	 improperly cleaned/not maintained clean
032	 sanitizing
033	 backflow/back siphonage
034	 critical sink/fixture
035	 labels
036	 misrepresentation
037	 oyster warning signs
038	 disclosure notification

039	 pure food/spoilage
040	 customer self-service utensils
041	 re-frozen foods
042	 improper inspection at delivery/transportation
043	 dispensers: disrepair/non-functional/supplies
044	 hair restraints/outer garments/nails/rings
045	 shellfish tags/records
046	 hazardous materials/chemicals
047	 interior premises
048	 spoils area
049	 living/sleeping quarters
050	 animal/bird/fowl
051	 condition
052	 storage utensils and equipment
053	 unapproved installation
054	 wiping rags
055	 sanitizer
056	 thermometer
057	 deterioration/unapproved materials
058	 not maintained clean
059	 rodents - low risk/rodent proofing

060	 cockroach - low risk/cockroach proofing
061	 other insects
062	 open door/air curtain/window
063	 sink & fixtures/floor sink/floor drain
064	 drain line/supply line
065	 no hot water: no immediate risk
066	 hood: not clean/disrepair/missing filters
067	 ventilation
068	 ventilation: general
069	 lighting/light shields
070	 toilet/toilet rooms: disrepair/inadequate #
071	 dressing room/personal items
072	 janitorial: supplies/equipment
073	 refuse/containers
074	 exterior/premises
090	 permit not posted
091	 license not valid
092	 license not posted
093	 previous inspection report not available
094	 retail tobacco permit
095	 certified food handler

AFTER CONDUCTING AN INSPECTION, THE HEALTH INSPECTOR 
CALCULATES A SCORE BASED ON THE VIOLATIONS OBSERVED. 
VIOLATIONS CAN FALL INTO:

0 0 1 – 0 1 6   HIGH RISK CATEGORY
Violations that directly relate to the transmission of food borne illnesses, the adulteration 
of food products and the contamination of food-contact surfaces

0 1 7 – 0 3 8   MODERATE RISK CATEGORY
Violations that are of a moderate risk to public health and safety

0 3 9 – 0 9 5   LOW RISK CATEGORY
Violations of low risk or have no immediate risk to public health and safety
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most common types of inspections

55%
ROUTINE

INSPECTION /
REINSPECTIONS

23%
INSPECTIONS

AS A RESULT OF
COMPLAINTS

2 7 , 1 4 8

most common categories of violations

89%
FOOD

RELATED
VIOLATIONS

9%
VIOLATIONS

FOR INSANITARY
CONDITIONS

2 0 , 4 6 1


