
CFM?
Date 09/04/2024Licens

Time In10:30 AMInspec
Inspector 12FollowYES

Permit NameIHOP #1829 Address1938 Dell Range Blvd Phone307 433-8488Zip82009CityStateCheyenne WY

Permit NumCO211073 PurposeRoutine RiskMediumOwnerA. Gordon Milbrath, Jr. Diamond Estab TypeFull Service
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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: Some sanitizer buckets registering <272 ppm DDBSA. 
Corrective Action: Contact sanitizer dispenser company to adjust/check sanitizer dispensers. If low add sanitizer directly to sanitizer 
buckets and check with test strips to ensure proper concentrations. 
(Corrected on Site)

18. Proper cooling time & temperatures.
3.31 - *Cooling* - This is a Critical item
Observation: No logs for cooling rehydrated hash browns. 
Corrective Action: When rehydrating hash browns from dehydration adding hot water puts hash browns in the known danger zone 
of 130 to 70 degrees F. Hash browns when rehydrating must reach 70 degrees F of less within 2 hours and within 41 degrees F or 
less within the subsequent 4 hours. Logs are required when cooling TCS foods. 

37. Contam. prevented during food prep., storage, display.
3.23 - Food - Miscellaneous Sources of Contamination - This is a Non-Critical item
Observation: No drip catch tray installed in walk in cooler. 
Corrective Action: Install a drip catch tray on condenser line to prevent potential contamination of food or do not store food under 
condenser line. 

42. Utensils, equip. & linens: stored, dried, handled.
7.39 (a) (b) (d) - Equipment, Utensils, Linens, and Single-Service and Single-Use Articles - This is a Non-Critical item
Observation: Dishes in waitstaff area not inverted in plate dispenser. 
Corrective Action: Cover plates or invert to prevent cross contamination. 

43. Single-use & single-serve articles: stored & used.
6.8 - Single-Service and Single-Use Articles, Use Limitation - This is a Non-Critical item
Observation: Coffee filters not stored in original packaging or in a container. Stored open on bags of coffee.  
Corrective Action: Store in original packaging or in container to prevent cross contamination. 

999. General Comments
999 - Comments 
Observation: Cold holding slice tomatoes 38 degrees F. 
Juice machines 38 degrees F. 
Cook line freezer 4 degrees F. 
Walk in cooler 38 degrees F. 
Walk in freezer -5 degrees F. 
Dishwasher 50 to 100 ppm bleach sanitizer. 
Good labeling and dating of food items. 
Clean facility and knowledgeable staff. 
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