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Name:  Jason Messer

Person In Charge: Inspector:

Name:  Amy Jamison



2.  Certified Food Protection Manager 
This is a Core item 
2-102.12 (A) and (B) - Certified Food Protection Manager

Observation: A certified food safety manager who has shown proficiency by passing an accredited test is 
not on staff. Discussed during reinspection. This facility operates year round, but is driven by seasonal 
business and staff. It was decided that at the beginning of season, staff will attend a food safety basics 
class provided by  FCDPHE, having all staff with a basic food safety class will count in lieu of one CFPM at 
this time. It is still recommended that owner or manager over food, take manager certification.
      

15.  Food separated and protected 
This is a Core item 
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and Segregation

Observation: Store food in packages, covered containers, or wrappings. Observed food in freezer 
uncovered. Corrected on site. Keep food covered to protect from possible contamination.
   (Corrected on Site)    

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-501.12 - Cutting Surfaces

Observation: Used cutting blocks and boards can no longer be effectively cleaned and sanitized in the 
facility have not been resurfaced or discarded in the facility.
Cutting board is severely scratched and discolored. Cutting board can be resurfaced, if it cannot, it should 
be replaced. The scratches and grooves create an uneven surface and can no longer be effectively 
cleaned and sanitized.
   (Corrected on Site)  (Repeat)   

48.  Warewashing facilities: installed, maintained , and used; test strips 
This is a Priority Foundation item 
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.  Test strips were provided to you during inspection, both quat and bleach.
   (Corrected on Site)
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GENERAL COMMENTS

Re-inspection. Score: 27

Much improvement noted in this facility from inspection preformed 7-22-21. Clutter and unused items have 
been cleaned and organized or removed. 

Discussion on the 3 compartment sink. Facility will still use old café 3 compartment sink for time being. By 
next summer, it is agreed that a 3 compartment sink will be added to the chuckwagon, along with a 
handsink.



FOOD TEMPERATURES

Facility Name:  Royal Gorge Koa, Pizza

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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