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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 current staff member has a certified food protection manager 
certificate.

***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.  Correct by 
05/20/2024 (Repeat)   
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. 

--For a sample Employee Illness Policy Contract please visit: https://www.larimer.org/sites/default/files/uploads/2017/lcdhe-employee-illness-policy-contract.pdf 
  Correct by 03/21/2024 (Repeat)   
This is a Priority item 2-201.11 (A), and (C) - Responsibility of Permit Holder, 
Person in Charge, and Conditional Employees (P)  

10.  Adequate handwashing sinks properly supplied and accessible:
Observation: Staff was observed washing dishes in the designated hand sink in the 
back area.

***Discontinue soaking and/or washing soiled dishes and utensils in the hand washing sink. 
Soak and wash equipment and utensils in the provided warewashing facilities. Limit use of the 
handwashing sinks to hand washing only.

--Staff was notified to only use the 3 compartment sink to wash and rinse dishes in.  
(Corrected on Site)   
This is a Priority Foundation item 5-205.11 - Using a Handwashing 
Sink-Operation and Maintenance (Pf)  

13.  Food in good condition, safe, and unadulterated:
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Observation: A can of pineapple was observed with a severe dent on the bottom 
and was stocked on the bottom shelf along with general storage of other cans.

***Damaged and dented canned goods removed from general storage. Set up a designated 
area for damaged cans if returning to the supplier for credit.  Correct by 
03/20/2024   
This is a Priority Foundation item 3-202.15 - Package Integrity (Pf)  

20.  Proper cooling time and temperature:
Observation: Two large plastic container of cooked brown rice were observed next 
to the rice cooker in the back room. Staff stated the rice had been cooked yesterday and had 
been sitting out at room temperature since being cooked.  (Corrected on Site)   
This is a Priority item 3-501.14 - Cooling (P)  

21.  Proper hot holding temperatures:
Observation: The container of mashed potatoes and the container of cooked 
white rice were improperly hot holding at 125F. Staff stated the items had been stocked 
approximately one hour prior.

***Hot hold foods above 135F to prevent the growth of microorganisms.

--Items were reheated upon request.  (Corrected on Site)   
This is a Priority item 3-501.16 (A)(1) - TCS Food, Hot Holding (P)  

25.  Consumer advisory provided for raw/undercooked food:
Observation: Current menu does not have a consumer advisory disclosure 
statement or reminder statement.

***Develop a consumer advisory for the service of raw or lightly cooked animal foods. 

***Provide a disclosure statement that identifies the animal foods that are to be served raw or 
lightly cooked. The disclosure can be a description such as: "hamburgers can be cooked to 
order", and by asterisking the food items to a footnote that states, "*These items are served raw 
or undercooked." or "These items contain or may contain raw or undercooked ingredients."

***Provide a reminder statement that advises customers that consuming raw or undercooked 
animal foods may increase their risk of foodborne illness. The reminder can be added to 
disclosure statements on the menu, "These items are served raw or undercooked. Consuming 
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness."  Correct by 
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This is a Priority Foundation item 3-603.11 - Consumer Advisory, Animal Foods 
that are Not Processed to Elminate Pathogens (Pf)  

43.  In-use utensils; properly stored:
Observation: A bowl was observed stored in the large bag of uncooked brown rice 
in the back room.

***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. 
 Correct by 03/20/2024   
This is a Core item 3-304.12 - In-Use Utensils, Between-Use Storage (C)  

48.  Warewashing facilities: installed, maintained , and used; test strips:
Observation: Establishment did not have test strips for quaternary ammonia 
sanitizer at the time of inspection.   Correct by 03/26/2024   
This is a Priority Foundation item 4-302.14 - Sanitizing Solutions, Testing Devices 
Provided (Pf)  

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

Beginning on March 16th, 2024 the Colorado Food Code has 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
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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
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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