
IN
OUT

OUT
IN

OUT

IN
IN

OUT
OUT
OUT

IN
N/O
IN

N/A

IN
IN
IN

N/O

IN
IN

N/O

N/O
OUT
OUT

N/A

N/A

N/A
OUT

N/A

CHINA GARDEN

04/09/2024
460 West Riverside Dr Estes Park CO 80517

Routine

01:15 PM

Page 1

Larimer County Health and Environment
1525 Blue Spruce Dr.
Fort Collins, CO 80524

11:30 AM

CHINA GARDEN ESTES PARK INC



IN
IN

N/A

IN
N/O
IN

OUT

OUT

Facility Name: CHINA GARDEN

Page 2

PASS: 0-49 points
RE-INSPECTION REQUIRED: 50-109 points
CLOSED: 110+ points

https://inspections.myhealthdepartment.com/larimer-county-health

Inspection Result: Re-Inspection Required



Observations:
2.  Certified Food Protection Manager:
Observation: No certified food manager's certificate was available at time of 
inspection. 

It is required that at least one employee that has supervisory and management responsibility 
and the authority to direct and control food preparation and service is a certified food protection 
manager. A copy of certification must be available on site for review. 

For a list of Certified Food Protection Manager training classes and exams, please visit: https://www.larimer.org/health/safety-sanitation-programs/food-safety-program/food-safety-resources/certified-food 
   Correct by 04/19/2024   
This is a Core item 2-102.12(A) - Certified Food Protection Manager (C)  

3.  Management, food employee and conditional employee; knowledge, 
responsibilities and reporting:
Observation:  There is no documentation that employees have been informed of 
their responsibility to report illness to management.

 Establishment should develop a written sick employee policy. The policy should address the 
employee requirement to report to management that they are ill, when to exclude a food 
employee who is sick, when the food employee can return to work, and how the excluded food 
employee is to be managed upon return.   Correct by 04/19/2024   
This is a Priority item 2-201.11 (A), and (C) - Responsibility of Permit Holder, 
Person in Charge, and Conditional Employees (P)  

5.  Procedures for responding to vomiting and diarrheal events:
Observation:  Written procedures for cleaning up vomit or diarrhea were not 
available or did not meet the requirements of the code.

 For a printable guidance document regarding Clean-up Procedures for Vomit/Fecal Events, 
please visit: 
https://www.larimer.org/sites/default/files/uploads/2017/lcdhe-vomit-diarrheal-guidance.pdf  
   
This is a Priority Foundation item 2-501.11 - Clean-up of Vomiting and Diarrheal 
Events (Pf)  

8.  Hands clean and properly washed:
Observation: Observed employee wash their hands using the 3 compartment sink. 
When washing their hands, employee did not use handsoap.
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To help prevent cross contamination discontinue washing hands in warewashing sinks and/or 
food preparation sinks. Wash hands at designated handwashing sinks only.

 Thoroughly wash hands under warm running water, using hand soap, and vigorously rubbing 
hands together for 15 seconds and drying hands with a single use towel. 

 Employee washed hands as requested.   (Corrected on Site)   
This is a Priority item 2-301.12 - Cleaning Procedure (P) This is a Priority 
Foundation item 2-301.15 - Where to Wash (Pf)  

9.  No bare hand contact w/ ready-to-eat food or a pre-approved alternative procedure 
allowed:
Observation: Observed employee garnish plate with cashews with their bare 
hands.

 Bare hand contact with ready-to-eat foods is not allowed. Use tongs, other utensils, deli papers 
or gloves to assemble or serve ready-to-eat foods.

Scoop for cashews were provided.  (Corrected on Site)   
This is a Priority item 3-301.11(B) - Preventing Contamination from Hands, 
Ready-To-Eat foods (P)  

10.  Adequate handwashing sinks properly supplied and accessible:
Observation: No signage was posted for handsinks in the establishment. 

A sign or poster that notifies food employees to wash their hands shall be provided at all 
handwashing sinks used by food employees and shall be clearly visible.

Signage was provided.  (Corrected on Site)   
This is a Core item 6-301.14 - Handwashing Signage (C)  

22.  Proper cold holding temperatures:
Observation: Observed cut cabbage and cooked chicken stored at room 
temperature at time of inspection. Cabbage was at 46 F and chicken was at 41-42 F.

 Do not let foods sit out at room temperature. Store foods in a refrigerator.    
This is a Priority item 3-501.16 (A)(2) - TCS Food, Cold Holding (P)
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23.  Proper date marking and disposition:
Observation: Observed various prepared foods prepared more than 24 hours ago 
with no date markings.

 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 04/19/2024   
This is a Priority Foundation item 3-501.17 - Ready-To-Eat TCS Food, Date 
Marking (Pf)  

28.  Toxic substances properly identified, stored, and used:
Observation: Observed employee medicine stored over a food preparation area in 
the kitchen.

 Store medications below and away from food, food preparation areas, clean dishes, equipment 
and utensils, warewashing areas, and single use items to prevent possible contamination.

 Containers were relocated at time of inspection.   (Corrected on Site)   
This is a Priority item 7-207.11(B) - Restriction and Storage-Medicines (P)  

37.  Food properly labeled; original container:
Observation:  Consumers were not notified of presence of major food allergens in 
unpackaged foods as required by the code.    
This is a Core item 3-602.12(C) - Major Food Allergens as an Ingredient in 
Unpackaged Food (C)  

43.  In-use utensils; properly stored:
Observation: Observed cups stored in bulk containers of rice and flour.

 Discontinue using bowls or cups to scoop and dispense foods. Provide and use food scoops 
equipped with handles to dispense foods. Store scoops with handles extended out of product.
----------------
Observed knife stored in crevice between table and make table.

 Discontinue storing knives and other utensils in cracks between equipment. Store knives and 
utensils on clean, dry surfaces. Change out knives and other dispensing utensils with clean 
knives and utensils at least every 4 hours.     
This is a Core item 3-304.12 - In-Use Utensils, Between-Use Storage (C)
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General Comments:
 A routine inspection was conducted today with the following noted:

All refrigeration is at less than 41 F.
Sanitizers at the required concentrations.
Handsinks properly supplied with soap and paper towels.
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