
CFM?
Date 04/10/2024Licens

Time In04:00 PMInspec
Inspector 13,14FollowYES

Permit NameWingin' It, LLC Address1002 Hot Springs Ave Phone3073655735Zip82001CityStateCheyenne WY

Permit NumCO211235 PurposeRoutine RiskMediumOwnerAeriel  Undem Wingin' It, LLC Estab TypeFast Food
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#NonCritical 1#Critical 1
Violations18. Proper cooling time & temperatures.
3.31 - *Cooling* - This is a Critical item
Observation: Brisket cooked and cooled at 3am. Meat is at 47 degrees F 13 hours later with no cooling logs present. 
Corrective Action: Discard and maintain cooling logs and proper cooling methods. 

33. Approved thawing methods used.
3.49 - Thawing - This is a Non-Critical item
Observation: Pulled pork thawing in warm water container on counter.
Corrective Action: Thawing must be done in the refrigerator, or under a stream of continuously running water at room temperature. 
(Corrected on Site)

999. General Comments
999 - Comments 
Observation: Quat sanitizer at 200 ppm.
Coolers at 40-43 degrees F.
Fill out cooling logs when cooling cooked meats.
Work on completing Food Safety Manager Certification within 6 months. 
Hamburger cooking at 196 degrees F.
Clean facility. 
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