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Name:  Nick

Person In Charge: Inspector:

Name:  Joshua Gallegos



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 glove changing, cold 
holding, bare hand contact and sanitizing are occurring within the facility.
Correct by 08/15/2021      

9.  No bare hand contact with RTE food or a pre-approved alternative procedure properly allowed 
This is a Priority item 
3-301.11 (B) - Preventing Contamination from Hands, Ready-To-Eat foods (P)

Observation: Employee observed using bare hands to contact RTE foods.  Observed employee cutting 
raw parsley that was going to be used as ready-to-eat.  Spoke to person in charge about the ready-to-eat 
parsley must be cut and handled using a means to prevent bare hand contact.
Correct by 08/08/2021   (Corrected on Site)    

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

Observation: Facility is missing signage that notifies food employees to wash their hands.
Correct by 08/08/2021      

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 employees wiping gloves on 
apron or common towel when soiled instead of changing gloves.  Informed person in charge that 
employees must change gloves when soiled.
Correct by 08/08/2021      

16.  Food contact surfaces; cleaned and sanitized  
 - 
4-602.11 (C) - TCS Foods - Cleaning Frequency (P)
Observation: Observed food probe thermometer being cleaned by wiping on employees apron. Was told 
cutting boards one cold prep tables are cleaned once a day and not every 4 hours. Informed person in 
charge food contact surfaces must be wash, rinsed, and sanitize at least every 4 hours.
      

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 42-72 degrees F.  Observed 1) Butter that 
is labeled must be refrigerated sitting out on the service counter holding at 70-72 degrees F.  2)  Lettuce, 
Salad mix greens, Tomato, Spinach, and cooked broccoli, cold holding at 42-55 degrees F.  Foods stored 
in prep cold table for greater than 6 hours, were discarded at time of inspections.  Other food items were 
moved to walk in cooler.
Correct by 08/08/2021      

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

Facility Name:  Canon City Mugs
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Observation: Observed a working spray bottle of sanitizer and other cleaners stored with out a label.  
Containers were labeled at time of inspection.
Correct by 08/15/2021      

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

Observation: Wiping cloths do not meet use limitations.  Observed wiping cloths not stored in sanitizer 
solution during inspection.  Observed wiping cloths stored on aprons as well.  Between uses wiping cloths 
must be stored in sanitizing solutions.
Correct by 08/08/2021
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GENERAL COMMENTS



FOOD TEMPERATURES

Facility Name:  Canon City Mugs

Food Item

Cooked Broccoli

Cut Tomatoes

Butter

Cut Leafy Greens

Food State

Cold Holding

Cooling

Cold Holding

Cold Holding

Temperature

55F

44F

72F

44F

VOLUNTARY CONDEMNATION

Disposed Items

Butter, Cooked Broccoli, 

Disposal Method

Discarded in trash during 

Value Comments
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