
Agency Grand County Public Health
Agency AddressPO Box 264  Hot Sulphur Springs CO 80451-0264

TimeIn10:45 AM

Timeout12:00 PM

Facility NameSnow Mountain Conference Center OwnerNameYMCA of The Rockies
Facility AddressCO Rd 53  Granby CO 80446

Inspection TypeRoutineDate07/31/2023
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Inspection Result 1Inspection Result: Pass
Static Score ValuesPASS: 0-49 points
RE-INSPECTION REQUIRED: 50-109 points
CLOSED: 110+ points

Inspection URLhttps://inspections.myhealthdepartment.com/colorado
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Facility Name4Facility Name: Snow Mountain Conference Center

Obs and ComsOBSERVATIONS:
2.  Certified Food Protection Manager:
Observation: Staff has taken course, awaiting exam. A copy of certificate will be posted onsite 
once obtained.  
This is a Core item 2-102.12 (A) and (B) - Certified Food Protection Manager 

5.  Procedures for responding to vomiting and diarrheal events:
Observation: The facility does not have an adequate procedures for responding to vomit or 
diarrheal events. Staff was unable to provide procedure, this department will provide a copy to keep onsite.  
This is a Priority Foundation item 2-501.11 - Clean-up of Vomiting and Diarrheal Events (Pf) 

20.  Proper cooling time and temperature:
Observation: Cooked TCS foods are not cooled within 2 hours from 135 degrees F to 70 
degrees F and within a total of 6 hours from 135 degrees F to 41 degrees F or less. Observed in walk-in 
cooler cooked rice prepared from day prior holding at 47 degrees F. Items were covered and stacked on top 
of each other. Item discarded, see voluntary condemnation. Ensure proper rapid cooling methods and 
monitor temps with thermometer.  
This is a Priority item 3-501.14 - Cooling (P) 

23.  Proper date marking and disposition:
Observation: Foods found held greater than 7 days, or past manufacturer use by date. 
Observed opened deli meat in walk-in with a date past 7 days, staff was unsure if wrong date was put on 
product. Item discarded, see voluntary condemnation.  
This is a Priority item 3-501.18 - Ready-To-Eat TCS Food, Disposition (P) 

33.  Proper cooling methods used; adequate equipment for temperature control:
Observation: Time/temperature control for safety foods are not rapidly cooled using an 
approved method and there is not a time and temperature violation. Observed a large container of soup in 
walk-in covered and holding at 71 degrees F. Item had been prepared that morning and was still within the 
cooling parameters. Rapid cooling methods shall be utilized, staff used ice wand.  
This is a Priority Foundation item 3-501.15 (A) - Cooling Methods (Pf) 

48.  Warewashing facilities: installed, maintained , and used; test strips:
Observation: Thermometers are not provided for manual warewashing and/or hot water 
mechanical warewashing. Dishwasher shall have a way to monitor surface temperature of items reaching 
160 degrees F, utilize dishwasher temp puck or temp stickers.  
This is a Priority Foundation item 4-302.13 - Temperature Measuring Devices, Manual and 
Mechanical Warewashing (Pf) 

56.  Adequate ventilation and lighting; designated areas used:
Observation: Light intensity is not adequate. Observed in large walk-in one of the light bulbs 
out, making it challenging to observe items in that area without a flashlight. Light shall be replaced.  
This is a Core item 6-303.11 - Intensity - Lighting 

 

 

 Voluntary Condemnation:
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Obs and ComsDisposed Items:

5 lbs of cooked rice, improperly cooled holding at 47 degrees F from day prior

Comments:

 

Disposed Items:

opened deli meat with date past 7 days

Comments:
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