
CFM?
Date 05/21/2024Licens

Time In01:30 PMInspec
Inspector 12FollowYES

Permit NameLittle Caesars Pizza 3098002 Address4516  Stillwater Ave PhoneZip82009CityStateCheyenne WY

Permit NumCO210764 PurposeRoutine RiskMediumOwnerGerry Horn Whitetail Pizza Inc Estab TypeFast Food
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#NonCritical 3#Critical 5
Violations01. Person in charge present, demonstrates knowledge, and performs duties.
1.10 - *Demonstration of Knowledge* - This is a Critical item
Observation: No food safety manager certification present. 
Corrective Action: Acquire 1 employee current with approved  food safety manager certification. 

08. Hand washing sinks properly supplied and accessible    
8.58 - *Hand Drying Provision* - This is a Critical item
Observation: Paper towel dispenser by dish room not operational. 
Corrective Action: Repair so employees can dry hands after handwashing. 
(Corrected on Site)

21. Proper date marking & disposition.
3.61 - *Ready-to-Eat - Potentially Hazardous Food - Disposition* - This is a Critical item
Observation: Items repackaged such as Parmesan cheese and toppings missing dates. 
Corrective Action: All TCS items must be dated for use or disposal after 7 days. 

22. Time as a public health control: procedures & record.
3.62 - *Time as a Public Health Control* - This is a Critical item
Observation: Not time marking pizzas with timers. One timer not operational. 
Corrective Action: Time stamp food prepared for cooking or disposal within 4 hours. 

22. Time as a public health control: procedures & record.
3.62 - *Time as a Public Health Control* - This is a Critical item
Observation: Sauces on shelf not time marked for use or disposal. 
Corrective Action: Time mark sauces for use or disposal within 4 hours. Small refrigerator under service desk can be used to 
refrigerate sauces if operational.  
(Corrected on Site)

35. Food properly labeled, original container.
4.1 - Food - Food Labels - This is a Non-Critical item
Observation: Repackaged items such as sauces in squirt bottles, Parmesan cheese, and toppings are not properly labeled for 
proper identification. 
Corrective Action: All items must be labeled for proper identification. 

45. Food & non-food contact surfaces cleanable, properly designed, constructed & used.
6.45 - Equipment - Good Repair and Proper Adjustment - This is a Non-Critical item
Observation: Cooler door damaged and is ajar due to not properly sealing. Seal on edges is damaged. 
Corrective Action: Have door repaired so will close properly. 

53. Physical facilities installed, maintained & clean.
9.11 - Physical Facilities - Cleaning Frequency and Restrictions - This is a Non-Critical item
Observation: Facility walls have some splatter and food waste present. 
Corrective Action: Increase cleaning frequency. 

Date05/21/2024

Date05/21/2024
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Violations999. General Comments
999 - Comments 
Observation: Freezer 20 degrees F.
Walk in cooler 35 degrees F. 
Sanitizer bucket 250 ppm quat. 
Hot hold wings 138 degrees F. 
Cold hold bacon 35 degrees F. 
Cold hold pizza sauce 39 degrees F. 
Walls have been cleaned and shown improvement since prior inspection.
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