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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:
1.  Person in charge present, demonstrates knowledge and performs duties:
Observation: Kitchen team member was not aware that temperature control foods 
must not be held for more than 7 days.  If there is a Certified Food Protection Manager on staff, 
recommend additional training of team members.

 -> A designated Person in Charge is not present during inspection.  (Corrected on Site)   
This is a Priority Foundation item 2-102.11 (A),(B), and (C)(1),(4)-(16) - 
Demonstration (Pf)  

2.  Certified Food Protection Manager:
Observation: Staff was unable to locate a Certified Food Protection Manager 
certificate.  Currently a Certified Food Protection Manager certificate is required of a person in 
supervisory position over the kitchen.  This is changing effective March 1, 2025 to require that a 
Certified Food Protection Manager is required when food prep is taking place. 

-> 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 
-> 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 
08/31/2024   
This is a Core item 2-102.12(A) - Certified Food Protection Manager (C)  

21.  Proper hot holding temperatures:
Observation: Hot holding foods (canned chili, marinara sauce, canned cheese 
sauce found at 90F)  The unit had not been turned on when items were place in it at 
approximately noon.  Unit was designed to reheat items and at the end of the inspection unit 
was found at 165F  (Corrected on Site)   
This is a Priority item 3-501.16 (A)(1) - TCS Food, Hot Holding (P)  

22.  Proper cold holding temperatures:
Observation: Sliced cheese in bags found in a plastic tray in the top of the make 
table cooler at 49-50 F.  The items at 50F were above the fill line of the container and make table 
cooler was open.  Extra cheeses were removed and placed in the walk-in cooler to quickly cool to 
41F. The cheeses kept in the make table cooler were placed in a metal pan, against the sides and 
the top of the make table cooler was closed.  Other items in that cooler were found at 41F.  The 
unit was operating properly.

-> Cold hold foods below 41 F to prevent the growth of microorganisms.  (Corrected on Site)
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This is a Priority item 3-501.16 (A)(2) - TCS Food, Cold Holding (P)  

23.  Proper date marking and disposition:
Observation: The following foods were found to have exceeded the 7-day date 
marking requirement.  Bao buns are pulled from the freezer and thawed in the refrigerator.  
These products are dated when they are pulled.
Beef Bao buns = 3/31
BBQ Bao buns = 3/31
Burger Bao buns = 3/24 and found with mold on them.
Teriyaki Bao buns = 3/29
container of Alfredo Sauce = 3/29

All these items were disposed of at the time of inspection.
-> For a printable educational handout about Date Marking Foods, please visit: 
https://www.larimer.org/sites/default/files/uploads/2017/lcdhe-date-marking-guidance.pdf,Product 
discarded as requested.
-> Proper date marking is day of preparation (Day 1) + 6 additional days = 7 day total hold time.
-> Ready-to-eat foods that are held refrigerated for more than 24 hours must be clearly marked 
with the date the product packaging is opened or the date the product is made. These foods 
must be consumed, sold, served or discarded within 7 days to control exposure to Listeria 
monocytogenes bacteria.
-> Ready-to-eat foods that have exceeded 7 day date marking are to be discarded.
-> See Voluntary Condemnation Agreement.  (Corrected on Site)   
This is a Priority Foundation item 3-501.17 - Ready-To-Eat TCS Food, Date 
Marking (Pf)  

 General Comments:
 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.

-> Certified Food Protection Manager (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 food preparation prior to the establishment opening (bakeries) or an establishment 
that has operation times when drinks/low risk foods are served but the kitchen is closed (bars).

->Clean Up of Vomiting and Diarrheal Events
Procedures for cleaning up vomiting and diarrheal events will be required to be written.
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-> 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.

-> 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.

-> 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. They may not be offered as ready to eat 
unless the cooking instructions are followed.

An inspection of the Chippers Lanes on Horsetooth was conducted today with the following 
observations made:

Facility uses the State Food Safety illness policy with a 24 hour exclusionary policy with 
symptoms of food born illness.

Written high hazard bodily fluid clean up procedures were available

Sanitzers in the 3-compartment sink and in buckets found in the kitchen and at the bar area 
were found between 150-400 ppm quaternary ammonia.

Sinks were stocked with soap, hot water and paper towels.

Bartenders were observed using appropriate tools to handle garnish.
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