
1504 - Momo Japanese Restaurant  
Retail Food - Retail Food  
Physical Address: 
1540 ROYAL GORGE BLVD STE D Canon City, CO 81212  
County: Fremont (22) 

 
INSPECTION DATE: 
03/31/2009 

 
INSPECTION TYPE: 

 REGULAR 
 INTERVENTION 
 FOLLOW-UP 
 PRE-OPERATIONAL 
 COMPLAINT 

 
 

 
RED→CRITICAL ITEM VIOLATIONS are more likely than other violations to contribute to 
food contamination or illness.  These violations involve the food source and condition, food 
cooking and storage temperatures, sanitizing utensils, water and sewage, handwashing and other 
sanitary practices, handwashing sinks and supplies, pest control and use of poisonous materials. 
 

 
PERSONNEL 
02g. Preventing food contamination from bare hands  

  

 Corrective Action: Correction Verified During Follow-up. Correct-By: 
03/19/2009  
Inspector Comments: SUSHI BAR-Bare-hand contact observed by employee 
making sushi. Disposable gloves were not being used and this establishment 
does not have an approved, written procedure which describes how bare-
hand contact will be accomplished according to the regulations.Violation 02g 
originally cited on 03/09/2009 was verified as corrected during an on-site 
follow-up inspection on 03/31/2009.  

FOOD TEMPERATURE CONTROL 
03f. Temperature control equipment - food thermometer (probe type)  

  

 Corrective Action: Correction Verified During Follow-up. Correct-By: 
03/19/2009  
Inspector Comments: A food thermometer could not be located in the Kitchen 
or in the Sushi Bar.Violation 03f originally cited on 03/09/2009 was verified as 
corrected during an on-site follow-up inspection on 03/31/2009.  

 
 

 
BLUE→NON-CRITICAL ITEM VIOLATIONS are not directly related to the cause of food-
borne illness, but if uncorrected, could negatively affect the operation of the restaurant.  These 
include a lack of facility cleanliness and poor maintenance of equipment and facilities. 
 

 



ADDITIONAL COMMENTS: 
2:20pm. 
An approved written procedure has been prepared for bare-hand contact during sushi preparation. 
Food thermometers have been purchased for use in the restaurant. 

 
 

RECOMMENDED REGULATORY ACTION(S), RESOLUTION(S) & INTERVENTIONS: 

 
CIVICS: 

 YES 
 NO 

ON-SITE FOLLOW-UP: 
 YES 
 NO 

 


