
CFM?
Date 06/27/2024Licens

Time In10:15 AMInspec
Inspector 20FollowNO

Permit NameDenny’s Address2250 Etchepare Dr Phone307 634-6659Zip82007CityStateCheyenne WY

Permit NumCO210685 PurposeRoutine RiskMediumOwnerDenny's Estab TypeFull Service
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#NonCritical 1#Critical 1
Violations13. Foods separated and protected from cross contamination    

3.17 - Food - Packaged and Unpackaged - Separation, Packaging, and Segregation* - This is a Potential item
Observation: A couple items uncovered in different coolers
Corrective Action: Ensure all food is covered to avoid contamination 
(Corrected on Site)

14. Food-contact surfaces: cleaned & sanitized.
7.1 (a) - *Equipment - Food Contact Surfaces, Nonfood Contact Surfaces, and Utensils* - This is a Critical item
Observation: Build up on some cutting boards and various handles on cook line
Corrective Action: Ensure food contact surfaces are being wiped down on a regular basis to avoid build up of food debris over time
(Corrected on Site)

53. Physical facilities installed, maintained & clean.
9.1 - Indoor Areas - Surface Characteristics - This is a Non-Critical item
Observation: Build up in various areas including walls, floors, and behind equipment 
Corrective Action: Deep clean recommended. Maintain cleanliness to avoid build up of food debris over time

999. General Comments
999 - Comments 
Observation: Sanitizer wipes in proper range at 200 ppm
Dishwasher bleach in proper range at 50-100 ppm
Good cold holding throughout
-all coolers and cold tables in proper range at 35-40F
-all freezers in proper range at -5-0F
Good date labeling
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