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Name:  Kevyn Bradley

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: Chef stated a feel method was used to monitor temperature of cooling product. Onsite 
training provided, discussed using a thermometer to monitor temperature.
   (Corrected on Site)    

8.  Hands clean and properly washed 
This is a Priority item 
2-301.12 - Cleaning Procedure (P)

Observation: Observed employee wash hands, but failed to use soap. Discussed during inspection. When 
handwashing use soap, rub vigorously, rinse and dry with disposable towels for proper handwashing.
   (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 employee wash gloves. 
Discussed during inspection, gloves are not reusable and should be discarded when the task changes or 
interruption occurs.
   (Corrected on Site)    

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

Observation: Multiple food items temperature measured at 43 and 44 degrees in under counter pizza prep 
table drawers. In discussion with PIC, compartments are opened frequently which may fluctuate 
temperature. Discussed option of loading drawer at one time instead of multiple visits, where the drawer is 
opened and closed serveral times. Discussed the need for taking temperatures of food products multiple 
times a day to ensure the unit is holding food correctly at 41 or below.
      

23.  Proper date marking and disposition 
This is a Priority item 
3-501.18 - Ready-To-Eat TCS Food, Disposition (P)

Observation: Observed house made dressings past 7 day date mark. Discussed during inspection, all TCS 
house made items are required to be used or discarded by 7 days. Handouts and guidance provided.
   (Corrected on Site)    

29.  Compliance with variance/ specialized process/ HACCP 
This is a Priority item 
3-502.12 - Reduced Oxygen Packaging, Criteria (P)

Observation: Facility is vaccuuming sealing cooked meats without a preapproved HACCP plan. Discussed 
during inspection, vaccuming sealing comes with risk of listeria and botulism. If you are not using reduced 
oxygen packaging going forward no action is needed. Advised that all vaccum sealed product over 48 
hours should be discarded.
   (Corrected on Site)    

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

Facility Name:  Penrose Pizzeria & Pub
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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. Bleach test strips are not available to test the sanitizer concentration of the dish machine. 
Corrected on site, bleach test strips provided during inspection.
   (Corrected on Site)
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GENERAL COMMENTS

Score 40=Passed

Joint inspection with Andrew Lemmons CDPHE

Dish machine adequately sanitizing at 100ppm bleach. 
Remember that splash-less and scented bleaches are not EPA registered and cannot be used as a 
sanitizer.



FOOD TEMPERATURES

Facility Name:  Penrose Pizzeria & Pub

Food Item

Tomato sauce

Sliced tomato

Mushroom @ 11:57

Mushrooms @ 1:10

Food State

Cold Holding

Cold Holding

Cooling

Cooling

Temperature

38F

43F

157F

68F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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