
CFM?
Date 04/11/2024Licens

Time In04:00 PMInspec
Inspector 13,14FollowYES

Permit NameHambones Pizza Address415 W 17th St Phone970 290-2166Zip82001CityStateCheyenne WY

Permit NumCO211036 PurposeRoutine RiskMediumOwnerSindi  Hammer Hambones Pizza Estab TypeFast Food
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#NonCritical 1#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 bucket not registering any sanitation.
Corrective Action: Corrected.
(Corrected on Site)

22. Time as a public health control: procedures & record.
3.62 - *Time as a Public Health Control* - This is a Critical item
Observation: Marinara out on counter at 51 degrees F. 
Corrective Action: If sauce is to be placed on the counter, facility must use time as a control policy and discard after 4 hours as long 
as product doesn't reach 70 degrees. A written policy must be provided. If facility does not want to use time as a control, marinara 
sauce must be kept at 41 degrees F or below. 

38. Personal cleanliness.
5.8 (b) - Hair Restraints - Effectiveness - This is a Non-Critical item
Observation: Not all employees wearing hair control. 
Corrective Action: Employees must be wearing hair restraints (hat, visor, bandana) when making food in order to prevent 
contamination. 
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