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16.  Food contact surfaces; cleaned and sanitized  
 - 
4-601.11 (A) - Equipment, Food-Contact Surfaces, and Utensils - Clean (Pf)
Observation: Food contact surfaces is not clean to sight and touch. Inside of ice machine has accumulate 
scale buildup. Ensure this is cleaned routinely according to manufacturers' directions.
   (Corrected on Site)    

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Priority Foundation item 
3-501.15 (A) - Cooling Methods (Pf)
3-501.15 (B) - Cooling Methods - Additional Requirements
Observation: Time/temperature control for safety foods are not rapidly cooled using an approved method 
and there is not a time and temperature violation. When cooling in the refrigerator the food is not 
uncovered to facilitate heat transfer.  When cooling in the refrigerator the foods are not arranged in the 
cooler to provide maximum heat transfer.  
Observed cooling pork and thighs completely wrapped and stacked on top of each other in the refrigerator. 
Discussed cooling parameters, cool from 135 to 70 within first 2 hours, and under 41 within the next 4 
hours. A total of 6 hours cooling, with cooling the fastest within the first few hours. Proper cooling methods 
include, placing food in shallow pans, separating food into smaller or thinner portions such as a single 
layer, an ice bath, and other effective methods. When placed in cold holding equipment, food shall be 
arranged in to provide maximum heat transfer through container walls, and loosely covered or uncovered 
to facilitate heat transfer. It is also suggested that the cooling food be placed in the walk in refrigerator 
instead of the small reach in refrigerator. The reach in struggles more to bring the hot food down to 
temperature. Try cooling the food using other methods as much as possible before placing in refrigerators, 
to aid the refrigerators effort. 
 Corrected on site. Cooling items were uncovered or vented, and spaced/separated from each other in 
cold holding units. Cooling handouts and logs will be provided to you.
   (Corrected on Site)    

48.  Warewashing facilities: installed, maintained , and used; test strips 
This is a Priority Foundation item 
4-302.14 - Sanitizer Solutions, Testing Devices Provided (Pf)

Observation: A test kit or other device that accurately measures the concentration of sanitizing solution is 
not provided.
No quat test strips available for quat sanitizer used at the bar. These were provided to you during 
inspection.
   (Corrected on Site)
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GENERAL COMMENTS

Score 25= passed.



FOOD TEMPERATURES

Facility Name:  Canon City Brews And Bikes

Food Item

Pork

Thighs

Pork

Ham

Food State

Hot Holding

Cooling

Cooling

Cold Holding

Temperature

178F

86F

115F

35F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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