
Agency

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

TimeIn02:45 PM

Timeout04:20 PM

Facility NameMUSIC CITY HOT CHICKEN OwnerNameMUSIC CITY HOT CHICKEN LLC
Facility Address111 W Prospect Rd #B & C  Fort Collins CO 80525

Inspection TypeRe-InspectionDate02/22/2024
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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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PIC Heading

Inspector Heading
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Observations23.  Proper date marking and disposition 
This is a Priority Foundation item
 3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)

Observation: In the downstairs walk-in cooler, an opened jug of milk was found without an opening date 
mark. Staff stated it was opened some time last week when they made scones as a one-off.

-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.

Correct by 02/22/2024     

24.  Time as a Public Health Control; procedures and records 
This is a Priority item
 3-501.19 (A), (B)(2), (C)(2) and (3) - Time as a Public Health Control, Written Procedures and 
Identification (Pf)

Observation: Establishment leaves cooled, cooked, fried and baked chicken in baskets over fryer oil. Staff 
stated they will hold the chicken there for 2 hours and will then be discarded. When they are used for 
service, staff will reheat the chicken for an order back up to 165F.

-To use time rather than temperature to control the growth of microorganisms, written procedures must be 
developed and utilized. The plan must indicate how the food will be marked when it is to be removed from 
temperature control, how long the food is to be held out of temperature, and must specify the food will be 
discarded once time has expired. Develop required written procedures for review.

Correct by 02/26/2024     

38.  Insects, rodents and animals not present 
This is a Core item
 6-202.15 - Outer Openings, Protected

Observation: The back door to the kitchen was found improperly closed and slightly open to the outside.

-Door was closed as requested. Ensure all doors, windows, and other openings without screens remain 
properly closed at all times to prevent the entry of insects, rodents, and other pests. 

  (Corrected on Site)
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General CommentsGENERAL COMMENTS
General CommentsA retail food re-inspection was conducted and the following was noted:

-Proper cold holding for required potentially hazardous foods at or below 41F
-Proper hot holding for required potentially hazardous foods at or above 130F
-Appropriate cooling of cooked foods was observed
-Dishwashing machine was found with an appropriate concentration of chlorine between 50-200 ppm
-Establishment is undergoing a HACCP plan review with the Department regarding their kimchi. Until 
approved by the department, the kimchi must be stored at cold holding temperatures at or below 41F. 
Kimchi was found properly cold holding at the time of re-inspection.
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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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