
CFM?Yes
Date 05/24/2024LicensYes

Time In10:00 AMInspecYes
Inspector 11FollowNO

Permit NameCheyenne Regional Medical Cen Address300 E 23rd St Phone307 634-2273Zip82001CityStateCheyenne WY

Permit Num00117030 PurposeRoutine RiskMediumOwnerUmc Dba Mem Hos of Lc Umc Dba Estab TypeFull Service
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#NonCritical 3#Critical 1
Violations14. Food-contact surfaces: cleaned & sanitized.
7.18 - *Sanitizing - Manual & Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration & 
Hardness* - This is a Critical item
Observation: Catering sanitizer dispenser not registering within proper concentration for sink and surface.
Corrective Action: Have dispenser fixed so that it dispenses the appropriate concentration.

35. Food properly labeled, original container.
4.1 - Food - Food Labels - This is a Non-Critical item
Observation: Ramen salad and sweet shots in retail grab and go cooler without complete ingredient list.
Corrective Action: Pull products and properly label with complete ingredients in order to keep in grab and go cooler.

49. Plumbing installed; proper backflow devices.
9.15 - Sink - Service Sink - This is a Non-Critical item
Observation: Mulitiple hoses for chemical dispenser too long and laying in sink basin.
Corrective Action: Keep out of sink basin to prevent back siphonage.

54. Adequate ventilation and lighting: designated areas used        

9.22 - Employee Accommodations, Designated Areas - This is a Non-Critical item
Observation: Employee beverages next to retail prep line cooler.
Corrective Action: Keep below food areas to prevent cross contamination. Moved to bottom shelf.
(Corrected on Site)

999. General Comments
999 - Comments 
Observation: Keep wet towels in sanitizer between uses in cafe.
Good cold holding temperatures throughout entire facility.
Good hot holding throughout entire facility.
Dishwasher at 163 degrees F.
Sink and surface sanitizers within proper range. 
Facility is clean.

Date05/24/2024
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