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Facility Name:  Canon City Lanes
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Name:  Budda

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 Food Safety activities are met. Such as monitoring cooking, 
holding, cooling and reheating temperatures, and that proper sanitizing of dishes is occurring. When asked 
about reheating temperatures, staff stated they set the unit to 7 and assume its hot. Temperatures must be 
routinely monitored to ensure proper temperatures are being met. Cooling time/temperature parameters 
are not known by staff. Onsite training provided along with guidance documents.
   (Corrected on Site)    

25.  Consumer advisory provided for raw/undercooked food 
This is a Priority Foundation item 
3-603.11 - Consumer Advisory, Animal Foods that are Not Processed to Eliminate Pathogens (Pf)
3-603.11 - Consumer Advisory, Animal Foods that are Not Processed to Eliminate Pathogens (Pf)
Observation: Animal foods (hamburgers) are served or sold rare or undercooked without a consumer 
advisory.
   (Corrected on Site)    

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-402.11 - Fixed Equipment, Spacing or Sealing - Installation

Observation: Equipment that is not easily movable is not sealed to adjoining equipment or walls. There is a 
gap between flat top and the outer constructed shelving unit. A mass amount of grease, trash and debris is 
collecting in this space. Staff is aware but the spacing does not allow for accessible cleaning. The trash 
and debris could attact pests. This area needs to be cleaned, and either set up to allow for easily 
accessible cleaning or sealed to prevent this issue.
      

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.  Test strips provided during inspection.
   (Corrected on Site)

Facility Name:  Canon City Lanes
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GENERAL COMMENTS

Adequate 200 ppm quat sanitizer

Score 30=passed



FOOD TEMPERATURES

Facility Name:  Canon City Lanes

Food Item

Diced Tomato

Green Chili

Refried Beans

Food State

Cold Holding

Hot Holding

Cold Holding

Temperature

39F

160F

40F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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