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Name: Henry

Person In Charge: Inspector:

Name: Amy Jamison



10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item
 6-301.14 - Handwashing Signage

5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)
Observation: Handwashing sink utilized by employees is not provided with signage notifying employees to 
wash their hands. It has been recently clarified by CDPHE that the "handwash only" signs do not meet the 
intent of the food code. Signage provided to you. 

Dish pit hand sink blocked, pan stored in sink. Hand sinks must always be accessible for handwashing 
and not used for other purposes.
  (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item
 3-304.15 (A) - Gloves, Use Limitation (P)

Observation: Single use gloves used improperly, (i.e. not for only one task and/or not discarded when 
damaged, soiled, or when interruptions occur in the operation). Observed food employee wipe gloves with 
sanitizer towel and continue to work. Gloves should be changed when interruption or contamination has 
occurred.
     

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 above 42 degrees F. Raw chicken stored on top of 
other items on prep line, temperature at 54 degrees. Food items need to be stored in the table to hold 
correctly. Corrected onsite.
     

41.  Wiping cloths; properly used and stored 
This is a Core item
 3-304.14 - Wiping Cloths, Use Limitation

Observation: Sanitizer cloths used for wiping counters and other equipment, must be held in sanitizer 
between uses. Observed towels remaining out on counter when not in use and then used to wipe food 
contact surfaces.

Facility Name: Ito Steakhouse & Sushi
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Facility Name: Ito Steakhouse & Sushi
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GENERAL COMMENTS

Score 22= passed. 
Dish machine adequately sanitizing at 100ppm Cl. 
Make sure sushi rice requirements are always available upon request. State variance document provided.



FOOD TEMPERATURES

Facility Name: Ito Steakhouse & Sushi

Food Item

Fish

Food State

Cold Holding

Temperature

37F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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