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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:
15.  Food separated and protected:
Observation: Raw chicken was observed stored with ground beef in the double 
door vertical cooler next to the mop sink. 

***Store raw animal foods by cooking temperature to prevent cross contamination by 
separating types of raw animal foods from each other such as beef, fish, lamb, pork, eggs, and 
poultry.  (Corrected on Site)   
This is a Priority item 3-302.11(A)(1)-(2) - Raw Animal Food Separation, Packaging, 
and Segregation (P)  

20.  Proper cooling time and temperature:
Observation: A large, plastic container of chicken pot pie filling was observed in 
the vertical cooler in the narrow corridor at 85F. Staff stated the filing was made at 9AM. Filling 
did not cool from 135F to 70F within the first two hours.

***Quickly cool foods from 135 F to 70 F in 2 hours and from 70 F to 41 F in 4 more hours to 
prevent the growth of microorganisms.

--Product was discarded. See Voluntary Condemnation agreement.  (Corrected on Site)   
This is a Priority item 3-501.14 - Cooling (P)  

22.  Proper cold holding temperatures:
Observation: Sliced tomatoes (49F) were improperly cold holding in the make table 
cooler across from the hot holding area. Breakfast burritos (55F) made and wrapped in foil were 
improperly cold holding in the front display cooler. Staff stated items were made at 12PM. 

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

***Foods that rise above 41 F during preparation must be actively cooled to less than 41 F in 
shallow pans or on sheet pans. Do not place products in deep, covered containers if they have 
risen above 41 F during preparation. 

--Burritos were brought back to freezer to rapidly cool. 

--Make table was adjusted to hold a colder temperature at 41F or lower.  (Corrected on Site) 
  
This is a Priority item 3-501.16 (A)(2) - TCS Food, Cold Holding (P)  

23.  Proper date marking and disposition:
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Observation: Date marking was not observed in use in the establishment. Multiple 
cooked items and dairy products such as milk and heavy cream did not have date marking. Staff 
stated most items were made yesterday or during the previous weekend. 

***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.

--Informed staff to begin putting date marking on items that are cooked as well as dairy items. 
 Correct by 04/23/2024   
This is a Priority Foundation item 3-501.17 - Ready-To-Eat TCS Food, Date 
Marking (Pf)  

37.  Food properly labeled; original container:
Observation: Establishment does not have a written notification regarding 
allergens that is accessible to the public.

***Establishments shall notify consumers to inquire about major food allergens as ingredients 
for menu items.

--https://drive.google.com/file/d/1VG4v_8PTFT6vO62EW81x_b73jmMI1Jga/view  Correct by 
05/23/2024   
This is a Priority Foundation item 3-602.11(B)(5) - Food Labels, Name of Major 
Food Allergens (Pf)  

38.  Insects, rodents and animals not present:
Observation: A dead rodent was observed in two traps next to and behind the 
water heater in the dry storage room. Rodent droppings were observed underneath dry storage 
shelving near the water heater.

***Clean-up rodent droppings using a wet cleanup method. Disinfect contaminated surfaces by 
preparing a bleach solution by mixing: 5 tablespoons (1/3rd cup) bleach per gallon of water or 4 
teaspoons bleach per quart of water. Control rodents by closing off outer openings, deprive 
them of food and water by keeping the establishment clean, free of accumulation of food spills 
and standing water. Use approved methods to eliminate rodent activity.

***Remove pests from traps daily to prevent accumulation and decomposition. 

--Establishment is currently contracted with Enviropest and will be contacting for clean up.  
Correct by 04/25/2024   
This is a Core item 6-501.111(A-B), and (D) - Controlling Pests (C) This is a Core
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item 6-501.112 - Removing Dead or Trapped Birds, Insects, Rodents and other Pest (C)  

 General Comments:
 A routine inspection was conducted with the following noted:

Certified food protection manager certificate verified

Illness policy verified

Written clean up procedures present

Hot holding at 135F or higher

Sanitizers at proper concentrations 

Proper hand washing observed

Proper glove and utensil usage observed
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