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

      

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.  Walk in refrigerator, 
sliced tomatoes measured at 45 degrees. The walk-in temperature is being monitored, however it does not 
appear that correct actions are being taken when the temperature measures to high. Food needs to hold 
at 41 or below, any temperature above 41 and corrective action should be taken. FCDPHE recommends 
placing a bottle of water in the unit, for easy temperature measurement.
      

39.  Contamination prevented during food preparation, storage, and display 
This is a Core item 
3-305.11 - Food Storage - Preventing Contamination from the Premise

Observation: Food is not stored at least 6 inches above the floor. Walk in freezers,  observed boxes of 
food are stored on the floor.
      

45.  Single Use/ single-service articles: properly stored and used 
This is a Core item 
4-904.11 (A-C) - Single-Service and Single-Use Articles - Preventing Contamination

Observation: Single-use articles are not handled, displayed, or dispensed in a way that prevents 
contamination. Single use spoons, forks and knifes are stored for consumer self service with mouth 
contact surface pointing up. Store these with handles pointing up so that the handles are the only part 
touched but by students. Corrected on site, these utensils were flipped to mouth contact surface pointing 
down.
   (Corrected on Site)    

45.  Single Use/ single-service articles: properly stored and used 
This is a Core item 
4-904.11 (A-C) - Single-Service and Single-Use Articles - Preventing Contamination

   (Corrected on Site)

Facility Name:  Canon City High School
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GENERAL COMMENTS

Annual inspection of summer food service program.

Score 35= passed.



FOOD TEMPERATURES

Facility Name:  Canon City High School

Food Item

Tomatoes

Sliced cheese

Hashbrowns

Milk cartons

Food State

Cold Holding

Cold Holding

Hot Holding

Cold Holding

Temperature

45F

39F

136F

36F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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