
CFM?No
Date 09/03/2024LicensYes

Time In02:45 PMInspecNo
Inspector 10FollowYES

Permit NameCrumbl Cookies Address1400 Dell Range Blvd 14 PhoneZip82009CityStateCheyenne WY

Permit NumCO211183 PurposeRoutine RiskLowOwnerJohn Gauthier Crumbl Cookies Estab TypeFast Food
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#NonCritical 1#Critical 3
Violations01. Person in charge present, demonstrates knowledge, and performs duties.
1.10 - *Demonstration of Knowledge* - This is a Critical item
Observation: No food protection manager on site.
Corrective Action: Obtain food protection manager certification.

21. Proper date marking & disposition.
3.60 - *Date Marking - Ready-to-Eat - Potentially Hazardous Food - Date Marking* - This is a Critical item
Observation: Liquid sauces in cooler were not date marked. 
Corrective Action: Date mark all foods with prepared or expiry dates to keep from using expired foods.
(Corrected on Site)

26. Toxic substances properly identified, stored & used.
9.28 (a) (ii) - *Toxics - Storage and Display on Retail Toxics* - This is a Critical item
Observation: Chemicals bottles were being stored on shelf above dry storage.
Corrective Action: Keep chemicals in an area where they cannot contaminate food.
(Corrected on Site)

35. Food properly labeled, original container.
4.1 - Food - Food Labels - This is a Non-Critical item
Observation: Cinnamon shaker and frosting container did not have labels.
Corrective Action: Label all food not in original packaging to ensure proper use of foods.
(Corrected on Site)

999. General Comments
999 - Comments 
Observation: Sanitizers at 200 ppm. Coolers at 37-40 degrees F. Cookies baked at >176 degrees F. Freezer at 11 degrees F. Clean 
facility and knowledgeable staff.
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