
CFM?Yes
Date 06/25/2024LicensNo

Time In01:20 PMInspecNo
Inspector 13FollowNO

Permit NameGolden House Address1651 Carey Ave Phone307 778-6050Zip82001CityStateCheyenne WY

Permit NumCO211012 PurposeRoutine RiskMediumOwnerLiz Wen Liz Wen Estab TypeFull Service
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#NonCritical 2#Critical 1
Violations08. Hand washing sinks properly supplied and accessible    
8.54 (b) - Handwashing - Using a Handwashing Lavatory - No Other Purpose - This is a Non-Critical item
Observation: Hand wash sink had pot and plastic container in sink.
Corrective Action: Can not store anything in hand wash sink.  Hand wash sinks are for hand washing and no other purpose. 
(Corrected on Site)

13. Foods separated and protected from cross contamination    

3.17 - Food - Packaged and Unpackaged - Separation, Packaging, and Segregation* - This is a Potential item
Observation: Cooked chicken and wontons being placed in boxes that had raw chicken in it from the factory.
Corrective Action: Cooked foods must not be stored in cardboard boxes that had previously raw chicken in it.  Store cooked food in 
clean pans or bus tub to cool.
(Corrected on Site)

13. Foods separated and protected from cross contamination    

3.17 - Food - Packaged and Unpackaged - Separation, Packaging, and Segregation* - This is a Potential item
Observation: Incorrect food storage order being used in walk-in cooler with raw chicken above shell eggs. 
Corrective Action: Store food properly so that foods that must be cooked at higher temperatures are stored below foods that can be 
cooked at lower temperatures. 
(Corrected on Site)

18. Proper cooling time & temperatures.
3.31 - *Cooling* - This is a Critical item
Observation: Fried chicken at 95 degrees F after 2 hours after cooking and no cooling logs. 
Corrective Action: Cooked foods must be cooled from 135 degrees F to 70 degrees F within 2 hrs and 70 degrees F to 41 degrees 
F within the next 4 hrs for a total time of 6 hrs or less.  Food was discarded. 
(Corrected on Site)

37. Contam. prevented during food prep., storage, display.
3.23 - Food - Miscellaneous Sources of Contamination - This is a Non-Critical item
Observation: Multiple food containers in walk-in cooler not covered. 
Corrective Action: Cover all foods to prevent possible miscellaneous contamination. 
(Corrected on Site)

999. General Comments
999 - Comments 
Observation: Dishwasher between 50 and 100 ppm.
Chlorine sanitizer at 100 ppm.
All coolers and freezer at proper temperature range.
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