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Name:  Misty Atnip

Person In Charge: Inspector:

Name:  Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-103.11 (A-N), (P) - Person in Charge - Duties (Pf)

Observation: Employee is not monitoring temperatures of food during hot and cold holding daily. 
Discussed importance of food temperature monitoring. Thermometers were calibrated during inspection, 
use thermometers to check food temperatures for safe holding.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-204.11 - Handwashing Sinks- Location and Placement (Pf)

Observation: Hand washing sinks should be located in all areas of food preparation and food dispensing 
areas. With grilling outside and the handling of raw meats in this area, a hand sink should be placed in this 
area. There is a plumbed sink outside that could be turned into a hand sink, or if this is preferred as a 
cleaning sink a separate hand sink may be brought in. Remember hand sinks can only be used for 
handwashing.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)

Observation: Raw animal foods are not separated from ready-to-eat foods during storage. Observed raw 
shell eggs over ready to eat foods. Par-cooked chicken stored over ready to foods. Education provided 
about safe food storage.
   (Corrected on Site)    

18.  Proper cooking time and temperature 
This is a Priority Foundation item 
3-401.14 (F) - Non-Continuous Cooking of Raw Animal Foods, Written Procedures (Pf)

Observation: Observed chicken wings being par-cooked. A written procedure is required by the Food Code 
to be followed and maintained on site.
   (Corrected on Site)    

21.  Proper hot holding temperatures 
This is a Priority item 
3-501.16 (A) (1) - TCS Food, Hot Holding (P)

Observation: Macaroni holding on steam table at 125, safe hot food holding temperature is 135 or above. 
During inspection macaroni was reheated to 186. Monitor temperature to ensure safe hot food holding 
temperatures of at least 135 degrees.
   (Corrected on Site)  (Repeat)   

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Food observed holding at temperatures between 42-50 degrees F. Kitchen refrigerator is 
holding at 47 degrees. Ambient air thermometer was reading around the 30 degree range, discussed the 
importance of probing the food to check for proper holding temperature instead of relying on the ambient 
air thermometers. All TCS food that was in the refrigerator for longer that 4 hours was discarded.
   (Corrected on Site)    

35.  Approved thawing methods
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This is a Core item 
3-501.13 - Thawing

Observation: Time/temperature control for safety foods are not thawed utilizing an approved method. 
Observed still frozen chicken thawing out at room temperature. Onsite education about proper thawing, 
under refrigeration is the safest way, but it is also possible to thaw under cold running water or as part of 
the cooking process. Chicken was placed under refrigeration during inspection.
   (Corrected on Site)
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GENERAL COMMENTS

Score 35=passed. 

Joint inspection with Andrew Lemmons, CDPHE. 

Sanitizer bucket adequate 100ppm Cl. 
3 compartment sink sanitizer adequate 200ppm quat.



FOOD TEMPERATURES

Facility Name:  This & That BBQ Shack

Food Item

Meatloaf

beans

Macaroni

Sliced tomatoes

Food State

Cold Holding

Hot Holding

Hot Holding

Cold Holding

Temperature

47F

152F

125F

35F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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