
AgencyWeld County Department Of Public Health And Environment
Agency Address 1555 N. 17th Ave., Greeley, CO 80631

TimeIn11:00 AM

Timeout12:20 PM

Facility NameCOPPER KETTLE KITCHEN AND OwnerNameCOPPER KETTLE KITCHEN AND CATERING LLC
Facility Address737 DENVER AVE  FORT LUPTON CO 80621-2161

Inspection TypeRoutineDate09/27/2023
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Inspection Result 1Inspection Result: Pass
Static Score ValuesPASS: 0-49 points
RE-INSPECTION REQUIRED: 50-109 points
CLOSED: 110+ points

Inspection URL
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Obs and ComsOBSERVATIONS:
8.  Hands clean and properly washed:Observation: Observed employee changing 
gloves when changing tasks without washing hands before donning new gloves. Food employees shall 
clean their hands and exposed portions of their arms immediately before donning single-use gloves for 
working with food, and between removing soiled gloves and putting on clean gloves when changing tasks. 
Corrected by having employee wash hands.     This is a Priority item 2-301.14 - When to Wash (P)  

16.  Food contact surfaces; cleaned and sanitized:Observation: Measured chlorine 
sanitizing solution at 0ppm in the dish machine.  Sanitizing rinse water shall contain a concentration of 
50-200 ppm chlorine. Corrected by discontinuing use of the dish machine.     This is a Priority item 
4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and 
Hardness (P)  

23.  Proper date marking and disposition:Observation: Found soups and gravy in 
coolers without date labels. Ready to eat foods requiring temperature control that are held for more than 24 
hours shall be labeled with the date prepared or opened, and shall be held for a maximum of 7 days or by 
manufacturer use-by date, whichever occurs first. Corrected by date labeling foods.     This is a 
Priority Foundation item 3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)
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