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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:
6.  Proper eating, tasting, drinking, or tobacco use:
Observation: A box of donuts for employees was found improperly located on the 
prep board of the prep sink.

-Box was relocated as requested. Consumption and storage of employee food within food 
preparation areas is not allowed.  (Corrected on Site)   
This is a Core item 2-401.11 - Eating, Drinking, or Using Tobacco Products (C)  

10.  Adequate handwashing sinks properly supplied and accessible:
Observation: Towards the end of the inspection, specialist observed an employee 
placing an empty large, deep hotel pan on top of the handwashing sink to the right of the 
quesadilla press.

-Hotel pan was moved as requested.

After the hotel pan was moved, an employee was observed placing an empty pitcher into the 
same handwashing sink 5 minutes later.

-Pitcher was removed as requested. Handwashing sinks must be kept accessible for use at all 
times. Do not place or store items in, on, or in front of handwashing sinks.  (Corrected on 
Site)   
This is a Priority Foundation item 5-205.11 - Using a Handwashing 
Sink-Operation and Maintenance (Pf)  

16.  Food contact surfaces; cleaned and sanitized:
Observation: The sanitizer basin of the 3-compartment sink was found in use. The 
concentration of quaternary ammonia sanitizer was found below 150 ppm.

-Basin was emptied and refilled with an appropriate concentration of quaternary ammonia 
between 150-400 ppm. Ensure sanitizer is changed frequently to ensure appropriate 
concentration levels. Verify concentration levels with test strips.  (Corrected on Site)   
This is a Priority item 4-501.114(A)-(E),(F)(1)-(2) - Manual and Mechanical 
Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness 
(P)  

21.  Proper hot holding temperatures:
Observation: In the assembly line hot holding table, a container of fajita bell 
pepper mix was found improperly hot holding at 127F. Staff stated the product had been placed 
in the table roughly an hour ago.
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-Staff discarded the product at their discretion. Hot hold foods above 135F to prevent the growth 
of microorganisms.

In the hot-holding cabinet, 3 1/6 pans of chopped, reheated carne asada were found improperly 
hot holding at 120F, 122F, & 125F. Staff stated these items had been chopped after resting under 
hot holding in a steam well unit from being reheated roughly 45 minutes ago.

-Foods were reheated to greater than 165 F as requested. Ensure hot held food that are prepped 
at room temperature remain at or above 135F.  (Corrected on Site)   
This is a Priority item 3-501.16 (A)(1) - TCS Food, Hot Holding (P)  

37.  Food properly labeled; original container:
Observation: Allergen notification notice is missing sesame as a major food 
allergen.

-Update the allergen notice to include sesame as a major food allergen. The 9 major food 
allergens are wheat, milk, eggs, peanuts, tree nuts, fish, crustacean fish, soy, and sesame.  
Correct by 05/31/2024   
This is a Core item 3-602.12(C) - Major Food Allergens as an Ingredient in 
Unpackaged Food (C)  

41.  Wiping cloths; properly used and stored:
Observation: The concentration of quaternary ammonia in a sanitizer bucket was 
found below 150 ppm.

-Bucket was emptied and refilled with an appropriate concentration of quaternary ammonia. 
Change out sanitizers bucket frequently according to usage to maintain appropriate sanitizer 
cocnentration levels. Use test strips to verify concentration levels.  (Corrected on Site)   
This is a Core item 3-304.14 - Wiping Cloths, Storage and Use Limitation (C)  

55.  Physical facilities installed, maintained, and clean:
Observation: A ceiling tile was observed missing above the ice machine. Staff 
stated they are getting a new tile in 2 days.

-Ensure a new ceiling tile is installed.

A mop was found improperly stored in the mop sink with the mop head in the mop sink basin.

-Mop was inverted as requested. Mops must be hung up or inverted to air dry between uses.
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 Correct by 04/30/2024   
This is a Core item 6-201.11 - Floors, Walls and Ceilings-Cleanability (C) This is 
a Core item 6-501.16 - Drying Mops (C)  

 General Comments:
 A routine retail food inspection was conducted and the following was noted:

-Proper cold holding for required potentially hazardous foods at or below 41F. Salsas prepped at 
room temperature are rendered non-TCS due to have a pH less than 4.2
-Appropriate glove use and handwashing by staff was observed
-Appropriate cooking and reheating temperatures were provided upon request
-An employee illness policy, a certified food protection manager certificate, and a written high 
hazard bodily fluid clean-up procedure were provided upon request

On March 16th, 2024 the Colorado Food Code adopted the FDA 2022 Food Code. Below is a list 
of the top 5 changes to the current code. 

1. Certified Food Protection Manager (CFPM)
Currently, most food establishments must have a CFPM. Beginning March 1st, 2025 the person 
in charge must be a CFPM at most food establishments. A CFPM may not be required during all 
hours of operation. Examples include, but are not limited to: low risk preparation prior to the 
establishment opening (bakeries) or an establishment that has operation times where drinks or 
low risk foods are served but the kitchen is closed (bars). 

2. Clean Up of Vomiting and Diarrheal Events
Written procedures for cleaning up vomiting and diarrheal events will be required. Previously, a 
procedure was required but did not need to be written.  

3. Allergen Food Labeling
Retail food establishments shall notify customers of major food allergens used as ingredients. 
Notification can be either physical or electronic means such as; brochures , deli case or menu 
notifications, label statements, table tents, placards, or other effective written means. The nine 
major food allergens are Milk, Eggs, Fish, Crustacean Shellfish, Tree Nuts, Wheat, Peanuts, Soy, 
and Sesame.

4. Storage of Packaged and Unpackaged Food
Raw animal food shall be stored separately from unwashed fruits and vegetables. This change 
codifies the industry standard of not storing unwashed fruits and vegetables below raw animal 
proteins. 

5. Manufacturer Cooking Instructions
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Commercially packaged food that has cooking instructions must be prepared according to those 
instructions unless the manufacturer states it can be consumed without further cooking. These 
foods were not processed to control for pathogens, so they may not be offered as ready to eat 
unless the cooking instructions are followed.
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