
1708 - City Market #17  
Retail Food - Retail Food  
Physical Address: 
1703 FREMONT DR Canon City, CO 81212  
County: Fremont (22) 

 
INSPECTION DATE: 
02/26/2009 

 
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. 
 

 
 
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. 
 

 
TESTING DEVICES 
11a. Refrigeration units provided with accurate, conspicuous thermometer  

  
  

Inspector Comments: No thermometer visible in the new refrigerator for pre-
packaged cold soups in the DELI customer area.  

 
 
 
 
 
 
 
 
 
 

ADDITIONAL COMMENTS: 
12:45pm. 
 
Per a letter from Consumer Protection, Colorado Department of Public Health & Environment, the 



Spin & Span Multi-Surface Cleaner is approved for installation above the drainboards of utensil-
washing 3-compartment sinks, along with dish soap and sanitizer.  This was incorrectly cited by 
me during the last inspection. 
 
A new hot-holding display unit for roasted chickens and other pre-packaged hot foods has been 
installed in the DELI customer area. 
 
A new hot soup customer self-serve unit and a refrigerated unit for pre-packaged cold soups has 
also been installed in the DELI customer area. 
 
A new blast chiller has been installed in the DELI Kitchen. 
 
This store is current with the latest recalls of peanut and peanut-paste products. 

 
 

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

 
CIVICS: 

 YES 
 NO 

ON-SITE FOLLOW-UP: 
 YES 
 NO 

 


