
CFM?Yes
Date 06/25/2024Licens

Time In
Inspec

Inspector 20FollowNO

Permit NameIke’s Bar & Grill Address122 W 6th St Phone307 635-1227Zip82007CityStateCheyenne WY

Permit NumCO211122 PurposeRoutine RiskMediumOwnerBrian Eicholtz Brian Eicholtz Estab TypeFull Service
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#NonCritical 5#Critical 2
Violations14. Food-contact surfaces: cleaned & sanitized.
7.2 - Equipment - Cooking and Baking Equipment - This is a Non-Critical item
Observation: Microwave dirty
Corrective Action: Clean to avoid food debris build up
(Corrected on Site)

14. Food-contact surfaces: cleaned & sanitized.
7.15 - *Equipment - Food Contact Surfaces and Utensils* - This is a Critical item
Observation: Build up present on boot gun
Corrective Action: Clean
(Corrected on Site)

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: Sanitizer too hot
Corrective Action: Ensure sanitizer water is at room temperature or lower to avoid burning off compounds
(Corrected on Site)

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

8.84 - Outer Openings - Protected - This is a Non-Critical item
Observation: Back door does not seal
Corrective Action: Ensure back door closes all the way and seals to prevent entry of  pests

37. Contam. prevented during food prep., storage, display.
3.23 - Food - Miscellaneous Sources of Contamination - This is a Non-Critical item
Observation: Food stored on floor in freezer downstairs
Corrective Action: Ensure food is stored at least 6 inches off of the ground

46. Warewashing-installed, maintained & used, test strips.
7.24 - Warewashing Equipment, Determining Chemical Sanitizer Concentration - This is a Non-Critical item
Observation: Test strips expired
Corrective Action: Test strips replaced
(Corrected on Site)

53. Physical facilities installed, maintained & clean.
9.39 - Physical Facilities in Good Repair - This is a Non-Critical item
Observation: Hand sink drain broken
Corrective Action: Repair 

999. General Comments
999 - Comments 
Observation: Good cold holding throughout

Date06/25/2024

Date06/25/2024
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Violations-tomatoes at 39F
-lettuce at 40F
Dishwasher bleach in proper range at 50-100 ppm
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