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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:
2.  Certified Food Protection Manager:
Observation: No 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 04/27/2024   
This is a Core item 2-102.12(A) - Certified Food Protection Manager (C)  

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)  

6.  Proper eating, tasting, drinking, or tobacco use:
Observation: Observed employee drink stored on a food preparation table.

 Locate employee drink cups at handwashing sinks or others areas that are not above food, food 
preparation areas, clean utensil and equipment and warewashing areas.

 Items were relocated at the time of inspection.   (Corrected on Site)   
This is a Core item 2-401.11 - Eating, Drinking, or Using Tobacco Products (C)  

9.  No bare hand contact w/ ready-to-eat food or a pre-approved alternative procedure 
allowed:
Observation: Observed employees use their bare hands to place garnish on miso 
soups.

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

10.  Adequate handwashing sinks properly supplied and accessible:
Observation: No paper towels were available for upstairs restroom and kitchen 
handsink.

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

 The hand washing sink was restocked at the time of inspection.   (Corrected on Site)   
This is a Priority Foundation item 6-301.12 - Hand Drying Provision (Pf)  

22.  Proper cold holding temperatures:
Observation: Observed tofu and other items in the walk in cooler at 47-49 F. It is 
unknown how long the items have been at these temperatures.

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

Foods were discarded as requested.

 See Voluntary Condemnation Agreement. 
-------------------------
Observed cooked tapioca pearls stored at room temperature in the kitchen.

 Do not let foods sit out at room temperature. Store foods in a refrigerator.   Correct by 
04/27/2024   
This is a Priority item 3-501.16 (A)(2) - TCS Food, Cold Holding (P)  

34.  Plant food properly cooked for hot holding:
Observation: Observed steamed vegetables on the steam table at about 90 F at 
time of inspection. Manager stated vegetables are cooked then cooled in the morning. Portions 
are brought out throughout the day, reheated in the steam table.

 Cook fruits and vegetables to greater than 135 F prior to hot holding.  Correct by 
04/27/2024   
This is a Priority Foundation item 3-401.13 - Plant Food Cooking for Hot Holding 
(Pf)
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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)  

55.  Physical facilities installed, maintained, and clean:
Observation: Observed heavy debris buildup under cooking equipment, on the 
walls near the cooking equipment, and in the main make table.

 Clean and maintain physical facilities.    
This is a Core item 6-501.12 - Cleaning, Frequency and Restrictions (C)  

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

Sanitizers were at the required concentration. 
Raw foods were stored below and away from ready to eat foods.
Illness policy was available for review.

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.
https://drive.google.com/file/d/1cZpP-HO-_ts9FYHrO1P8l8Acn900wdnj/view?usp=sharing
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