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Date 06/25/2024Licens

Time In10:30 AMInspec
Inspector 14FollowNO

Permit NameSenior Citizen Activity Cntr Address2101 Thomes Ave Phone307 634-8643Zip82001CityStateCheyenne WY

Permit Num00115716 PurposeRoutine RiskMediumOwnerJerri Cheyenne Housing Authority Estab TypeFull Service
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#NonCritical 1#Critical 2
Violations21. Proper date marking & disposition.
3.60 - *Date Marking - Ready-to-Eat - Potentially Hazardous Food - Date Marking* - This is a Critical item
Observation: Ribs and tacos in walk in cooler more than 7 days old. 
Corrective Action: Dispose of and use TCS food within 7 days of the prep date. 
(Corrected on Site)

26. Toxic substances properly identified, stored & used.
9.29 - *Sanitizer - Criteria/Chemicals for food contact* - This is a Critical item
Observation: Bleach sanitizer bucket greater than 200 ppm.
Corrective Action: Use test strips to maintain bleach sanitizer at 100 ppm. 
(Corrected on Site)

37. Contam. prevented during food prep., storage, display.
3.25 - Food Storage - Clean and Dry Location - This is a Non-Critical item
Observation: Several items in walk in freezer being stored on the floor. 
Corrective Action: All food must be stored at least 6 inches off the floor. 
(Corrected on Site)

999. General Comments
999 - Comments 
Observation: All coolers and freezers within proper temperature range. 
Hot holding sausage patties at 165 degrees F.
Dishwasher at 160 degrees F.
Some ice build up on back wall of freezer. Defrost or chip away ice so that unit maintains proper temperature. 
Clean, well organized facility.
Knowledgeable staff.
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