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Owner Name

Site AddressFacility

6081 MERIDIAN AV F, SAN JOSE, CA 95120

Program

PR0302575 - FOOD PREP / FOOD SVC OP 0-5 EMPLOYEES RC 3 - FP11
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LIMITED INSPECTIONCHRISTINA RODRIGUEZ

FA0210288 - KOWLOON KITCHEN
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Placard Color & Score

Comments and Observations

Major Violations

No major violations were observed during this inspection.

Minor Violations

K35 - 2 Points - Equipment, utensils - Unapproved, unclean, not in good repair, inadequate capacity; 114130, 114130.1, 114130.2, 

114130.3, 114130.4, 114130.5, 114132, 114133, 114137, 114139, 114153, 114155, 114163, 114165, 114167, 114169, 114175, 114177, 

114180, 114182

Inspector Observations: Observed home type freezers used in the kitchen. [CA] Remove the unapproved units. 

Observed bare wood and painted wood deteriorated shelves. [CA] Remove the wood shelves and replace with 

approved shelving units. 

There is not a food prep sink in the kitchen. [CA] Install a food prep sink.

K41 - 2 Points - Plumbing unapproved, not installed, not in good repair; improper backflow devices; 114171, 114189.1, 114190, 114192, 

114193, 114193.1, 114199, 114201, 114269

Inspector Observations: There is a hose attached to the janitors ink and no water faucet spout. [CA] Remove the 

unapproved hose and install the spout with hot and cold faucet handles.

K44 - 2 Points - Premises not clean, not in good repair; No personal/chemical storage; inadequate vermin-proofing; 114067(j), 114123, 

114143 (a,b), 114256, 114256.1, 114256.2, 114256.4, 114257, 114257.1, 114259, 114259.2, 114259.3, 114279, 114281, 114282

Inspector Observations: There are not any lockers for storage of personal belongings. [CA] Provide lockers for 

personal belongings.

Performance-Based Inspection Questions

All responses to PBI questions were satisfactory.

Measured Observations

LocationItem Measurement Comments

sauce walk in 38.00 Fahrenheit

water hand sink restroom 115.00 Fahrenheit

water dish sink 120.00 Fahrenheit

chicken prep unit 36.00 Fahrenheit

pork prep unit 37.00 Fahrenheit

chicken walk in 38.00 Fahrenheit

water hans sink in kitchen 110.00 Fahrenheit

Observed that the facility does not have the equipment for holding and making dumplings. Called the new owner to discuss and he 

stated that he will bring in some hot holding and cooking equipment. Discussed the need to change the application to say yes that 

he is bringing in new equipment. New owner instructed to correct application. 

A food prep sink must be installed in the kitchen. The hot water heater is not visible during inspection. 

Permit not issued at this time.

Overall Comments:

When required to determine compliance, a single reinspection will be conducted without additional charge. If subsequent reinspections are required, an 

hourly fee (minimum one hour) at the current rate approved by the Board of Supervisors will be assessed for each and every reinspection until the 

necessary changes or corrections are made. Unless otherwise noted by the inspector, all violations are to be corrected no later than 10/2/2026.Any major 

change in menu or any change in ownership must have prior approval by this Department. This may require structural and/or equipment changes or 

remodeling to accommodate new operations.
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Legend: 
[CA] Corrective Action

[COS] Corrected on Site

[N] Needs Improvement

[NA] Not Applicable

[NO] Not Observed

[PBI] Performance-based Inspection

[PHF] Potentially Hazardous Food

[PIC] Person in Charge

[PPM] Part per Million

[S] Satisfactory

[SA] Suitable Alternative

[TPHC] Time as a Public Health Control
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