
Wyoming Rib and Chop House 400 W Lincolnway Cheyenne WY 82001

CO210746 Preston Chlasson WRCH Cheyenne, Routine Medium
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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: Kitchen dishwasher not registering any sanitizer.
Corrective Action: Repair dishwasher so that it registers 50-100 ppm of chlorine sanitizer. Use 3-compartment sink to sanitize until 
dishwasher is fixed.

20. Proper cold holding temperatures.
3.51 (a)(ii) - *Food - Potentially Hazardous Food - Cold Holding* - This is a Critical item
Observation: Top area of expo cooler with elevated food items. Grilled chicken at 53 degrees F and grilled shrimp at 62 degrees F. 
Corrective Action: Discarded grilled chicken and shrimp. Keep all cold foods at 41 degrees F or below. Do not over fill pans in 
coolers. 
(Corrected on Site)

20. Proper cold holding temperatures.
3.51 (a)(ii) - *Food - Potentially Hazardous Food - Cold Holding* - This is a Critical item
Observation: Salad cooler out of temperature, 46-62 degrees F. All items, top and bottom, discarded. Cooler recently repaired and 
serviced. 
Corrective Action: Replace cooler with a consistent working one. Provide spec sheet for new cooler and call for follow-up inspection 
when ready. 

21. Proper date marking & disposition.
3.60 - *Date Marking - Ready-to-Eat - Potentially Hazardous Food - Date Marking* - This is a Critical item
Observation: Date markings are inconsistent. Dates are either day 1 or day 7.
Corrective Action: Date marks need to be day 1 or day 7 but not both. Stay consistent throughout kitchen with chosen date marks. 

36. Insects, rodents, and animals not present / outer openings
protected

8.84 - Outer Openings - Protected - This is a Non-Critical item
Observation: Light visible at bottom of back door.
Corrective Action: Repair so that no light is visible.
(Repeat) 

41. In-use utensils properly stored.
3.55 - Utensils - In-Use - Between-Use Storage - This is a Non-Critical item
Observation: Scoops without handles or handles stored in product.
Corrective Action: Only use scoops with handles and keep handles out of product at all times. 
(Corrected on Site)

43. Single-use & single-serve articles: stored & used.
7.41 (a) (single-service/single-use) - Kitchenware and Tableware - This is a Non-Critical item
Observation: Coffee filters partially uncovered and stored next to sanitizer bucket and employee beverages. 
Corrective Action: Move and cover coffee filters to prevent contamination. 
(Corrected on Site)
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49. Plumbing installed; proper backflow devices.
8.23 - *Plumbing System Maintained in Good Repair* - This is a Critical item
Observation: Floor drain next to kitchen dishwasher not draining. 
Corrective Action: Fix so that floor drain drains. 

999. General Comments
999 - Comments 
Observation: Quat sanitizers at 200 ppm
Bar dishwasher at 50 ppm
Proper thawing methods being used
Cooling logs unavailable, left new log sheet 
Good hot holding temperatures 
Overall good cold holding temperatures.
Call for follow-up inspection for kitchen dishwasher, salad cooler and floor drain.


