
CFM?Yes
Date 04/11/2024LicensNo

Time In09:00 AMInspecNo
Inspector 12FollowYES

Permit NameSadie's Cafe Address515 W 5th St Phone307 245-9229Zip82082CityStatePine Bluffs WY

Permit NumCO211067 PurposeRoutine RiskMediumOwnerJack Hockersmith Sadie's Cafe Estab TypeFull Service
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#NonCritical 0#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: Dishwasher does not register for sanitizer. 
Corrective Action: Have dishwasher repaired. Use dishwasher in meantime but must dip dishes in sanitizer solution in 3 
compartment sink following washing until dishwasher repaired. 

21. Proper date marking & disposition.
3.60 - *Date Marking - Ready-to-Eat - Potentially Hazardous Food - Date Marking* - This is a Critical item
Observation: Hatch macaroni and cheese dated 3/23/24. 
Corrective Action: Dispose foods more than 7 days old. 
(Corrected on Site)

999. General Comments
999 - Comments 
Observation: Quat sanitizer buckets all 200 to 250 ppm. 
Excellent dating of foods. 
Prep cooler 39 to 41 degrees F. 
Cold hold diced ham 41 degrees F. 
Delivery bacon 41 degrees F.
Freezer 0 to 1 degrees F. 
Clean and organized facility.  
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