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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:
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 in Spanish please visit: https://www.larimer.org/sites/default/files/uploads/2022/lcdhe-spanish_employee_illness_policy.pdf 
 

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

5.  Procedures for responding to vomiting and diarrheal events:
Observation: Written procedures for cleaning up vomit or diarrhea were not 
available.

***Food establishment must be able to demonstrate procedures for employees to follow when 
responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter 
onto surfaces in the food establishment. 

--Resource provided for clean up procedures on site  (Corrected on Site)   
This is a Priority Foundation item 2-501.11 - Clean-up of Vomiting and Diarrheal 
Events (Pf)  

10.  Adequate handwashing sinks properly supplied and accessible:
Observation: Handwashing signage was not provided at the hand sinks located in 
the kitchen and prep area as well as the hand sink outside the bathroom.

***A sign or poster that notifies food employees to wash their hands shall be provided at all 
handwashing sinks used by food employees and shall be clearly visible.

--Stickers were provided on site.  (Corrected on Site)   
This is a Core item 6-301.14 - Handwashing Signage (C)
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15.  Food separated and protected:
Observation: Raw meat was observed stored over ready to eat meat inside the 
make cooler across from the flat top grill.

***Keep raw animal foods separate and below produce, prepared foods and other ready-to-eat 
foods to prevent cross contamination.

--Items were reorganized appropriately   (Corrected on Site)   
This is a Priority item 3-302.11(A)(1)-(2) - Raw Animal Food Separation, Packaging, 
and Segregation (P)  

21.  Proper hot holding temperatures:
Observation: Refried beans (104F) and green chile sauce (115F) were improperly 
hot holding on the steam well. 

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

--Items had been stocked the previous hour. Items were reheated upon request.  Correct by 
04/18/2024   
This is a Priority item 3-501.16 (A)(1) - TCS Food, Hot Holding (P)  

23.  Proper date marking and disposition:
Observation: Cooked chicken (4/4) was past its use by date inside the upright 
cooler next to the exit door.

***Ready-to-eat foods that have exceeded 7 day date marking are to be discarded.

--Item was discarded upon request  (Corrected on Site)   
This is a Priority Foundation item 3-501.17 - Ready-To-Eat TCS Food, Date 
Marking (Pf)  

36.  Thermometer provided and accurate:
Observation: Establishment had one thermometer that had a minimum number 
of 50F and did not go down to 0F.

***Provide a food probe thermometer scaled 0 to 220 F.  Correct by 04/19/2024   
This is a Priority Foundation item 4-204.112(E) - Temperature Measuring 
Devices-Numerical Scale (Pf)
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37.  Food properly labeled; original container:
Observation: Establishment did not have a document informing consumers to 
inquire about allergens in food items.

***Consumers were not notified of presence of major food allergens.  Correct by 
04/24/2024   
This is a Priority Foundation item 3-602.11(B)(5) - Food Labels, Name of Major 
Food Allergens (Pf)  

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

Certified food protection manager certificate verified

Cold holding at 41F or lower

Sanitizers at proper concentrations

Proper cleaning frequencies of in-use items

Proper reheating observed

Proper glove and utensil usage observed
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