
Agency

Agency Address 1525 Blue Spruce Dr.
Fort Collins, CO 80524

TimeIn01:00 PM

Timeout03:15 PM

Facility NameBJS RESTAURANT & BREWHOUSE OwnerNameBJ'S RESTAURANTS OPERATION COMPANY
Facility Address2670 E Harmony Rd  Fort Collins CO 80528-9505

Inspection TypeRe-InspectionDate12/14/2023
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Inspection Result 1Inspection Result: Pass
Static Score ValuesPASS: 0-49 points
RE-INSPECTION REQUIRED: 50-109 points
CLOSED: 110+ points
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Inspector Heading
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Observations10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item
 5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)

Observation: No paper towels were supplied to the hand sink in the dish area. 

 Provide dispensed hand towels and hand soap at handwashing sinks at all times so workers can properly 
wash their hands.

     

13.  Food in good condition, safe, and unadulterated 
This is a Priority Foundation item
 3-202.15 - Package Integrity (Pf)

Observation: A can of del Pasado black beans in the dry storage area found with a severe dent on its rim 
and was not found with a "do not use" label. Staff stated when they find a dented can they tell 
management, then management labels it and brings it to the office. Management stated employee's 
putting cans away are responsible for putting dented cans on the Do Not Use shelf. No Do Not Use shelf 
was able to be identified in the kitchen at time of inspection. 

 Damaged and dented canned goods removed from general storage. Set up a designated area for 
damaged cans if returning to the supplier for credit.

   (Repeat)   

15.  Food separated and protected 
This is a Priority item
 3-304.11 - Food Contact- Equipment and Utensils (P)

Observation: Prep staff observed preparing raw chicken in the prep sink and placing it in the ovens. Staff 
stated they use a rag of sanitizer to clean the surfaces after each step. 
 
Surfaces must be washed with detergent and sanitized after each use; between each use with different 
raw animal species to prevent cross contamination.

     

23.  Proper date marking and disposition 
This is a Priority Foundation item
 3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)

Observation: A package of pepperoni was marked 12/3, which exceeds the required 7 day date marking 
guidance.

 Ready-to-eat foods that are held refrigerated for more than 24 hours must be clearly marked with the date 
the product packaging is opened or the date the product is made. These foods must be consumed, sold, 
served or discarded within 7 days to control exposure to Listeria monocytogenes bacteria. Pepperoni was 
discarded at time of inspection.
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General CommentsGENERAL COMMENTS
General CommentsA re-inspection was conducted today with the following noted:
Discussed the necessity to implement policies and procedures that all employee's can follow. A lot of 
responsibility is placed on management, which can cause food handlers to be inconsistent in daily 
practices (such as cleaning processes, verifying final cook temps and date marking). Encouraged 
management to create easy to follow procedures and make them accessible and visible to kitchen 
employees. 
Discussed the need to provide proof of food handlers acknowledgement of the illness policy. 
For a sample Employee Illness Policy Contract please visit: 
https://www.larimer.org/sites/default/files/uploads/2017/lcdhe-employee-illness-policy-contract.pdf
For a sample Employee Illness Policy Contract in Spanish please visit: 
https://www.larimer.org/sites/default/files/uploads/2022/lcdhe-spanish_employee_illness_policy.pdf

For more resources and one page posters of regular practices please visit: 
https://www.larimer.gov/health/environmental-health/food-safety-program under the resource tab.
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Voluntary CondemnationVOLUNTARY CONDEMNATION

Items Disposed TitleDisposed Items Disposal MethodDisposal Method ValueValue CommentsComments

List Disposed1 How Disposed1 Value1 Comments1

List Disposed2 How Disposed2 Value2 Comments2

List Disposed3 How Disposed3 Value3 Comments3

List Disposed4 How Disposed4 Value4 Comments4

List Disposed5 How Disposed5 Value5 Comments5

List Disposed6 How Disposed6 Value6 Comments6

List Disposed7 How Disposed7 Value7 Comments7

List Disposed8 How Disposed8 Value8 Comments8

List Disposed9 How Disposed9 Value9 Comments9

List Disposed10 How Disposed10 Value10 Comments10

List Disposed11 How Disposed11 Value11 Comments11

List Disposed12 How Disposed12 Value12 Comments12

List Disposed13 How Disposed13 Value13 Comments13

List Disposed14 How Disposed14 Value14 Comments14

List Disposed15 How Disposed15 Value15 Comments15
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