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Name:  Mitchell

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: Temperatures are not monitored at an appropraite frequency. PIC is unsure what sanitizer is 
used for dishwashing.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
6-301.12 - Hand Drying Provision (Pf)
6-301.14 - Handwashing Signage
Observation: The handwashing sink lacks readily available paper towels. Handsinks must always be 
supplied with soap and paper towels to allow for easy handwashing access. 
All handsinks used by employees must have a sign notifying employees to wash hands. provided during 
inspection.
   (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: Refrigeration unit holding at 44 degrees, proper cold holding of time/temperature control for 
safety foods should be 41 or below. Onsite training provided. Monitor this refrigerator and take appropriate 
corrective action. Suggest monitior temperature more frequently.
   (Corrected on Site)    

28.  Toxic substances properly identified, stored, and used 
This is a Priority Foundation item 
7-102.11 - Common Name - Working Containers (Pf)

Observation: Containers of poisonous or toxic materials  do not have a legible manufacturer's label. 
Observed spray bottle of unknown contents stored near the hand sink. All containers should have common 
name.
   (Corrected on Site)    

36.  Thermometer provided and accurate 
This is a Core item 
4-204.112 (A), (B), (D) - Temperature Measuring Devices - Design and Placement

Observation: Refrigerator does not have a thermometer. To help ensure proper temperature is being 
maintained, place a thermometer in this unit. Additionally it is good practice to use the probe thermometer 
to make sure food is holding properly.
   (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

Observation: Single-use untensils, spoons and forks are not  dispensed in a way that prevents 
contamination. Observed untensils stored with handles down for consumer self-service. Store these with 
handles up, mouth contact surface pointing down, so that only the handles are touched by consumers. 
Onsite training provided.
   (Corrected on Site)    

48.  Warewashing facilities: installed, maintained , and used; test strips 
This is a Priority Foundation item

Facility Name:  Econo Lodge Canon City
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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.
PIC is unsure what sanitizer is used for the dishes. Facility has a pink sanitize/disinfectant that can be 
used as a food contact surface sanitizer. test strips were provided during the inspection to be able to check 
the concentration of the solution. PIC thought a "packet" was used for sanitizer. If facility is using a 
different sanitizer, different test strips may be necessary.
   (Corrected on Site)
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GENERAL COMMENTS

Score 40= passed. 

Breakfast consists of bread, bagels, prepackaged pastries, and hard boiled eggs.



FOOD TEMPERATURES

Facility Name:  Econo Lodge Canon City

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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