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Name:  Lenard

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: PIC is not routinely checking walkin refrigerator temperatures or the dish machine sanitizer 
level. PIC stated the dish machine is checked monthly. Suggested checking the dish machine every day it 
is used to ensure proper sanitization. Walk in refrigerator generally houses beer, however since TCS foods 
are kept in the unit periodically, this should be checked at least daily for proper food holding temperatures 
of 41 or below.  Onsite training of importance of monitoring equipment to ensure proper functioning.
   (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, not discarded when damaged or soiled.  Observed 
common towel used to wipe gloves during food preparation. The use of a common towel is not allowed per 
the code. A towel will become contaminated with continuous use, once clean gloves are wiped on the 
contaminated towel, the gloves are now contaminated. Gloves can be changed without a handwash if the 
current task does not change. Onsite training provided. Also suggested adding the use of tongs or other 
utensils with certain foods, to remove the want to wipe gloves before continuing with sandwich assembly.
   (Corrected on Site)    

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and 
Hardness (P)

Observation: No detectable sanitizer measure in dish machine on first couple runs. Machine primed during 
inspection until an adequate concentration of 50 ppm Cl was achieved. Discussed importance of routine 
monitoring of dish machine to ensure adequate sanitization. Onsite training on machine prime function. Air 
bubbles will form in the tubing, it is necessary to prime machine, to ensure all chemicals are being 
dispensed appropriately.
   (Corrected on Site)
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GENERAL COMMENTS

Score 10=passed. 

PIC received CPFM Certification March 2020



FOOD TEMPERATURES

Facility Name:  Royal Gorge VFW Post #4061

Food Item

Hamburger

Bacon

Chicken patty

Hamburger

Food State

Serving

Cold Holding

Serving

Hot Holding

Temperature

177F

41F

202F

147F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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