
INSPECTION REPORT

Retail Food Inspection Program

2000 Alameda de las Pulgas #100

San Mateo, CA 94403  

(650) 372-6200  FAX (650) 627-8244  

smchealth.org/food

FACILITY STATUSFacility Name:

PR0001020

04/27/2022KANI KOSEN
Inspection Date:

580  CRESPI DR A-5
Address:

Time In: Time Out:

City/Zip:
PACIFICA, 94044

Program Identifier:

Phone #:
NOGUCHI, KAZUO & KEIKO K

Owner/Permitee:

Certified Food Manager: Exam Provider: Date Expired:

Suggested Re-Inspection Date:

Person in Charge:
6503594140

A $198.00 (1hour mimimum) fee will be charged for verified complaints, to reopen facilities ordered closed, or when violations noted during inspection are not 

corrected prior to reinspection.  Any or all violations may be posted at the Environmental Health web site.

E-mail Address: Alternate Phone #:

Program Record ID: (PR,SR,CO): PE:
1514

Service:
001

PASS

Kazuo Noguchi ServSafe

08/27/2022

10/25/2020  12:00:00AM

kazuo@kanikosen.com

Inspection Type:
NONE
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C1 - REFERRAL

C2 - VC&D

C3 - SAMPLES

C4 - CEASE/DESIST

C5 - IMPOUNDMENT

C6 -IMPOUND RELEASED

C7 - POLYSTYRENE

C8 - STORMWATER

C9 - PLASTIC BAG BAN

E1 - PLACARD POSTED

E2 - PHOTO DOCUMENTATION

E3 - HEARING

E4 - RE-OPEN

E5 - TRANSFAT

E6 - MENU

E7 - CHANGE OF OWNERSHIP-DENIED

E8 - CHANGE OF OWNERSHIP-APPROVED

E9 - CHANGE OF OWNERSHIP-PENDING

COMPLIANCE & ENFORCEMENT

 C10 - DISHWASHER-YES  C11 - DISHWASHER-NO

Specialist:Received by: ANNIE LUU, REHS 650-372-6200

Kazuo PIC
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INSPECTION REPORT

Retail Food Inspection Program

2000 Alameda de las Pulgas #100

San Mateo, CA 94403  

(650) 372-6200  FAX (650) 627-8244  

smchealth.org/food

Facility Name:

Re-Inspection Date:

04/27/2022
Inspection Date:

PACIFICA, 94044
City/Zip:

Program Identifier:

580  CRESPI DR A-5
Address:

KANI KOSEN

Program Record ID:
001

Service:
1514

PE:(PR,SR,CO):
PR0001020

FACILITY STATUS

PASS
08/27/2022

         MEASUREMENTS                     DOCUMENTATION REQUIRED FOR ALL FACILITIES WITH PHF                   NO PHF                                                

CommentMeasurementItem

167.00 FRice/Rice cooker

120.00 FHot water/3-compartment sink

41.00 FSprouts/Sliding door refrigerator

27.00 FClams/2-door freezer

25.00 FIce cream/2-door freezer

41.00 FCream cheese/Sliding door refrigerator

108.00 FWarm water/Hand sink

41.00 FRaw beef/3-door refrigerator

26.00 FRaw shrimp/2-door freezer

164.00 FMiso soup/Hot holding unit

40.00 FScallops/Sushi bar refrigerator

100.00 PPMSanitizer/3-compartment sink Chlorine

41.00 FRaw ready to eat tuna/1-door refrigerator

41.00 FRaw chicken/3-door refrigerator

41.00 FRaw beef/Sliding door refrigerator

41.00 FTofu/Sliding door refrigerator

40.00 FCooked shrimp/Sushi bar refrigerator

OBSERVATIONS AND CORRECTIVE ACTIONS

See reverse side for the code sections and general requirements that correspond to each violation listed below.

Specialist:Received by: ANNIE LUU, REHS 650-372-6200

Kazuo PIC
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INSPECTION REPORT

Retail Food Inspection Program

2000 Alameda de las Pulgas #100

San Mateo, CA 94403  

(650) 372-6200  FAX (650) 627-8244  

smchealth.org/food

No. Violation Comment Comply By Date

19. 19. Consumer advisory provided 4/30/2022

Facility serves raw shellfish and seafood without written consumer advisory notice.

-Provide written consumer advisory notice for seafood and shellfish served raw or undercooked. Indicate which items on menu are served

raw/undercooked.

1b. 01b. Food safety certification and food handler cards: valid, available for review 5/27/2022

Food safety manager certificate is expired.

-Provide renewed food safety manager certificate (valid for 5 years).

45. 45. Floors, walls and ceiling: built, maintained and clean 5/11/2022

Debris accumulation on floors underneath cook line equipment. 

-Clean and maintain.

Overall Comments:

Safe Food Donations: San Mateo County Environmental Health encourages all food facilities to participate in our Safe Surplus 

Food Donation Program. This is a statewide effort to get edible food out of the trash and to the families that are in need. Your 

business is protected by the Bill Emerson Good Samaritan Act and  the California Retail Food Code 114433 that states any person, 

gleaner, or food facility that donates food as permitted by Section 114432 shall not be subject to civil or criminal liability.  The 

county appreciates your business and contribution to the local community and environment. For more information regarding 

Safe Surplus Food Donations, please visit our website at <https://www.smchealth.org/fooddonation> or by phone at 

650-692-6200.  

Please note: Health permits are non-transferrable. In the event of a change of ownership, the new owner must apply for a new 

health permit. The placard is the property of San Mateo County Environmental Health Services. The placard shall remain posted 

as designated by the representative of San Mateo County. If removed the facility will be subject to a fine of $500 per incident.

Specialist:Received by: ANNIE LUU, REHS 650-372-6200

Kazuo PIC
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