
Agency

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

TimeIn12:10 PM

Timeout01:00 PM

Facility NameGenoa Coffee & Wine OwnerNameMunroe Culinary LLC Kevin Munroe
Facility Address2614 S Timberline Rd # C-101  Fort Collins CO 80525-3403

Inspection TypeRe-InspectionDate09/25/2023
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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 URL
PIC Heading

Inspector Heading
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Observations22.  Proper cold holding temperatures 
This is a Priority item
 3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Grilled chicken (46-49F) measured improperly cold holding in the top of the sandwhich make 
table. All other items in the cooler measured at 41F and below. Staff stated chicken had been left out for 
about 20 minutes prior. 

->Chicken relocated to the standing 2 door reach in cooler in the back to rapidly cool as requested.

 ->Cold hold foods below 41 F to prevent the growth of microorganisms.

->Do not let foods sit out at room temperature. Store foods in a refrigerator.

  (Corrected on Site)    

28.  Toxic substances properly identified, stored, and used 
This is a Priority item
 7-204.11 - Sanitizers - Criteria (P)

Observation: Staff stated they are using Soft Scrub every 4 hours to sanitize the cutting board attached to 
the make table. The label on the bottle stated that Soft Scrub is for use on hard non-porous restroom 
surfaces such as toilets, showers and glazed tiles. This is not an approved food contact sanitizer. Use the 
quaternary ammonia sanitizer instead. Make sure the cutting board goes through the wash, rinse and 
sanitize process every 4 hours as required. Use a detergent first, then clean water rinse then sanitize with 
quaternary ammonia sanitizer. 

 ->Maintain sanitizers at 150-400 ppm quaternary ammonium so as not to leave toxic residues.

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

Hot held foods at 135F and above. 
Display cooler and all foods inside measured properly cold holding at 41F and below. 
Good employee drink storage noted.
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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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