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Name:  Paul Marcely

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: Person in charge is not assuring that Food Safety activities such as cooking, holding, and 
sanitizing are occurring within the facility. PIC stated that food temperatures are checked a few times a 
week and that a "feel" method is used. Refrigeration units can raise a few degrees, into the danger zone, 
without noticeable change to touch. Use thermometers to ensure food is holding at 41 or below. 
Management stated temperatures are supposed to be check every 4 hours.
   (Corrected on Site)    

6.  Proper eating, tasting, drinking, or tobacco use 
This is a Core item 
2-401.11 - Eating, Drinking, or Using Tobacco

Observation: Employee drink observed without a lid or straw and in non-designated area. Open employee 
beverage observed on front kitchen prep line. This was removed during inspection. If employee beverage 
needs to be kept close, it should be in a closed container and stored to prevent contamination of food and 
clean equipment.
   (Corrected on Site)    

8.  Hands clean and properly washed 
This is a Priority item 
2-301.14 - When to Wash (P)

Observation: Observed food employee fail to wash hands, prior to donning gloves to work with exposed 
ready to eat food. Discussed during inspection. Hands must be washed prior to donning gloves, there is 
always some transfer from hands to the gloves.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)

Observation: Hand sinks are blocked. Front kitchen hand sink has the tray table with tortilla chips stored 
directly in front on the hand sink. Dish pit hand sink has the dirty towel bin stored in front of it. These are 
both repeats from last inspection.
   (Corrected on Site)  (Repeat)   

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

Observation: TCS products are being held below 135 degrees F. Chicken strips under heat lamp 107, 
Pizza 109. Proper hot hold temperatures should be 135 or above.  These are generally sold or discarded. 
If using time as a control that has separate requirements. Pizza and chicken strips were discarded during 
inspection. Time as a public health control guidance will be provided if this is something the facility would 
like to implement.
   (Corrected on Site)    

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

Observation: diced chicken in front kitchen prep line holding at 44 degrees. It there is a lid to this case, 
suggest closing/ keeping items covered when not in use to help refrigerator maintain temperature.
   (Corrected on Site)
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23.  Proper date marking and disposition 
This is a Priority Foundation item 
3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)

Observation: Observed a few ready to eat, previously cooked items, (soup, burgers) without a date mark in 
the walk in refrigerator. Discussed during inspection, PIC appropriately labeled items.
   (Corrected on Site)    

38.  Insects, rodents and animals not present 
This is a Core item 
6-501.111 (A), (B), (D) - Controlling Pests

Observation: Facility premise is not routinely inspected for presence of pests. Observed mouse droppings 
under soda fountain. Discussed during inspection and area cleaned. work with pest control operator. 
Removing food sources for pests will also help.
   (Corrected on Site)    

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency

Observation: Nonfood contact surfaces of equipment are not kept free of an accumulation of food residue 
and other debris. Observed food debris on several shelves and bottoms of equipment. Ensure these are 
routinely cleaned.
   (Corrected on Site)    

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions

Observation: Under equipment has collected a lot of food and trash debris. Clean under equipment 
regularly, at least at a frequency to preclude this accumulation. Food debris can attract rodents and other 
pests.
   (Corrected on Site)
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GENERAL COMMENTS

Score 39=passed. 

Routine cleaning needs to happen more frequently to prevent the accumulation of trash and food debris in 
and under equipment



FOOD TEMPERATURES

Facility Name:  Cafe 1230 (Royal Gorge)

Food Item

diced chicken

Hamburger

Brawt

Chicken Strip

Food State

Cold Holding

Serving

Hot Holding

Hot Holding

Temperature

44F

171F

151F

107F

Soup Hot Holding 151F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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