
CFM?Yes
Date 09/05/2024LicensYes

Time In02:30 PMInspecNo
Inspector 10FollowNO

Permit NameClean Eatz Address2320 Chestnut Dr Suite 100 Phone9708171628Zip82001CityStateCheyenne WY

Permit NumCO211233 PurposeRoutine RiskMediumOwnerGary  Shaklee Estab TypeFast Food
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#NonCritical 3#Critical 2
Violations14. 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 was too low at 0-100 ppm.
Corrective Action: Remake sanitizer every four hours and test with test trips to ensure sanitizer is at 200 ppm.
(Corrected on Site)

21. Proper date marking & disposition.
3.60 - *Date Marking - Ready-to-Eat - Potentially Hazardous Food - Date Marking* - This is a Critical item
Observation: Cut green onions in walk in cooler not date marked.
Corrective Action: Date mark all foods with prep date or with discard date 7 days from prep date.
(Corrected on Site)

34. Thermometers provided & accurate.
6.36 (b) (c) - Temperature Measuring Devices - This is a Non-Critical item
Observation: One cooler was missing thermometer.
Corrective Action: All coolers must have accurate thermometers to monitor temperature.
(Corrected on Site)

35. Food properly labeled, original container.
4.2 - Food - Other Forms of Identification - This is a Non-Critical item
Observation: Green onions and spice mix were not labeled identifying food contents.
Corrective Action: All food not in original packaging must be labeled.
(Corrected on Site)

38. Personal cleanliness.
5.8 (b) - Hair Restraints - Effectiveness - This is a Non-Critical item
Observation: Not all employees wearing hair restraints while preparing food.
Corrective Action: All employees preparing food must wait a hair restraint.
(Corrected on Site)

999. General Comments
999 - Comments 
Observation: Freezer at 7 degrees F. Coolers at 38-41 degrees F. Shredded beef at 150 degrees F. Clean and organized facility. 
Diced tomatoes at 38 degrees F.

Date09/05/2024

Date09/05/2024

Current Page Page 2


