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Inspection Result: Re-Inspection Required
PASS: 0-49 points
RE-INSPECTION REQUIRED: 50-109 points
CLOSED: 110+ points



2.  Certified Food Protection Manager 
This is a Core item
 2-102.12 (A) and (B) - Certified Food Protection Manager

Observation: A certified food protection manager is not currently employed with the establishment as 
required. 
 
- The owner was provided with a voucher for a free Food Protection Manager course during the inspection. 
- 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 
  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 08/09/2023   (Repeat)   

3.  Management, food employee and conditional employee; knowledge, responsibilities and 
reporting 
This is a Priority Foundation item
 2-102 (C)(2)-(3) and (17) - Demonstration (Pf)

Observation: The owner was unable to show that his staff have been trained on the establishment sick 
employee policy. 

- 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 08/09/2023   (Repeat)   

18.  Proper cooking time and temperature 
This is a Priority item
 3-401.14 (A) - (E) - Non-Continuous Cooking of Raw Animal Foods (P)

Observation: Ribs are cooked using an unsafe non-continuous cooking process. Ribs are not fulling 
cooked during the initial cooking step in the smoker which lasts about 3.5 hours. Ribs are cooked to 135F - 
140F. 

- Discontinue practice and fully cook pork ribs to 145F during the initial cook. 
- Foods cooked using a non-continuous cooking process may not have an initial cook step lasting greater 
than 60 minutes. Additionally, a written procedure approved by this department is required.  

Correct by 08/09/2023     

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Priority Foundation item
 3-501.15 (A) - Cooling Methods (Pf)

Observation: Ribs are being cooled in the freezer until they reach a temperature of 70F. They are then 
wrapped and stacked in the upright cooler. Discontinue wrapping and stacking ribs in the cooler when they 
haven't yet been cooled to 41F or less. 

- Rapidly cool ribs in the freezer until they have reached 41F. Once products have completely cooled they
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can be wraped, stacked, and stored on the cooler. Use a food thermometer to verify foods are less than 41 
F prior to covering for storage.

Correct by 08/09/2023     

36.  Thermometer provided and accurate 
This is a Priority Foundation item
 4-203.11 - Temperature Measuring Devices, Food - Accuracy (Pf)

Observation: 3 of 3 dial thermometers were inaccurate to greater than 3F from 32F in an ice water bath. 
Thermometers were recalibrated. 

- Maintain thermometers calibrated to read 32 F (+/- 2 F) in ice bath. Check calibration frequently. Keep 
thermometers calibrated so food temperatures can be accurately monitored. Recommend dial 
thermometers be replaced with digital thermometers to reduce frequent need to recalibrate dial 
thermometers.

Correct by 08/09/2023  (Corrected on Site)    

51.  Plumbing installed; proper backflow devices 
This is a Core item
 5-205.15 (B) - System Maintained in Good Repair, Leakage

Observation: Hand sink was found with a significant leak. 

-Repair leak.

Correct by 08/09/2023   (Repeat)
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GENERAL COMMENTS
A routine inspection was complete today with the following noted:

- Links, brisket, ribs and pulled pork are cooked in the smoker, cooled in the upright freezer and then held 
in the upright cooler prior to being reheated and hot held for service. 
- For large catered events, foods are being cooked in the smoker the day prior and then hot held in a large 
hot holding box over night. Meats are processed the following day and placed back in the hot holding box 
until they are transported for service.   
- Good hand washing practices were observed today. 
- All cold held foods and hot held foods were found at safe temperatures. 

*In the past the establishment was cooking geese and fish brought in by customers. The owner mentioned 
that he hasn't offered this service in a couple of years. Discontinue cooking wild game and fish received 
from individuals.
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