
CFM?
Date 05/21/2024Licens

Time In09:45 AMInspec
Inspector 12FollowNO

Permit NameArby's #5009026 (LW) Address306 E Lincolnway Phone307 635-7046Zip82001CityStateCheyenne WY

Permit NumCO210964 PurposeRoutine RiskMediumOwnerRB Colorado LLC Estab TypeFast Food
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#NonCritical 1#Critical 3
Violations08. Hand washing sinks properly supplied and accessible    
8.58 - *Hand Drying Provision* - This is a Critical item
Observation: No paper towels supplied at handwashing sink. 
Corrective Action: Must have disposable paper towels available at all times for employee handwashing. 
(Corrected on Site)

13. Foods separated and protected from cross contamination    

3.21 - *Food Contact with Equipment and Utensils* - This is a Critical item
Observation: Ice shield reveals brown residue when wiped.
Corrective Action: Clean ice shield regularly to prevent accumulation of residues. 
(Corrected on Site)

14. Food-contact surfaces: cleaned & sanitized.
7.18 - *Sanitizing - Manual & Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration & 
Hardness* - This is a Critical item
Observation: No sanitizer buckets prepared. 
Corrective Action: Sanitizer must be prepared whenever food preparation/service is occurring. 
(Corrected on Site)

49. Plumbing installed; proper backflow devices.
9.15 - Sink - Service Sink - This is a Non-Critical item
Observation: Hand sink leaking when not in use. 
Corrective Action: Have hand-sink repaired. 

999. General Comments
999 - Comments 
Observation: Ice cream machine 34 degrees F. 
Hot hold breaded chicken 146 degrees F. 
Cold hold sliced turkey 38 degrees F. 
Walk-in cooler 35 degrees F. 
Walk in freezer 7 degrees F. 
Sanitizer bucket 300 ppm quat.
Clean and organized facility. Well maintained. 

Date05/21/2024

Date05/21/2024

Current Page Page 2


