
CFM?Yes
Date 06/26/2024LicensYes

Time In08:00 AMInspecYes
Inspector 11FollowNO

Permit NameLuxury Diner Address1401 W Lincolnway Phone307 256-2288Zip82001CityStateCheyenne WY

Permit NumCO211088 PurposeRoutine RiskMediumOwnerDel Jimenez Estab TypeFull Service
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#NonCritical 3#Critical 2
Violations08. Hand washing sinks properly supplied and accessible    
8.52 - *Handwashing Lavatory* - This is a Critical item
Observation: Front hand sink with items sitting in sink basin.
Corrective Action: Do not set items in hand sink basin, must be kept free and clear at all times. 
(Corrected on Site)

17. Proper reheating procedures for hot holding.
3.46 - *Reheating for Hot Holding* - This is a Critical item
Observation: Queso from yesterday not reheating properly.
Corrective Action: Reheat on stove or flat top to 165°F or more in 2 hours or less before placing in hot holding unit. Use 
thermometer to verify temperature. 
(Corrected on Site)

35. Food properly labeled, original container.
4.1 - Food - Food Labels - This is a Non-Critical item
Observation: Food containers in walk-in missing food labels.
Corrective Action: Label containers with what food is inside. 
(Repeat) 

41. In-use utensils properly stored.
3.55 - Utensils - In-Use - Between-Use Storage - This is a Non-Critical item
Observation: Ice machine ice scoop not stored properly, uncovered.

Corrective Action: Ice scoop must be stored in a covered, self-draining container or in the ice with the handle up and not touching 
the ice at all times. 
(Repeat) 

53. Physical facilities installed, maintained & clean.
9.39 - Physical Facilities in Good Repair - This is a Non-Critical item
Observation: Broken or missing floor tiles in dish area. 
Corrective Action: Repair. 
(Repeat) 

999. General Comments
999 - Comments 
Observation: Dish machine at 100 ppm
Quat sanitizers at 200 ppm
Good date labeling
Good hot and cold holding temperatures
Clean up water in basement, under soda boxes and bottom of stairs. 

PIC Signature
Date06/26/2024

Inspector Signature
Date06/26/2024
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