
Agency Address

TimeIn11:00 AM

Timeout01:44 PM

Facility NameDOUG'S DINER OwnerNameSEMS ENTERPRISES LLC
Facility Address401 POINTE PLAZA DR UNIT A WINDSOR CO 80550-3477

Date06/18/2024 Inspection TypeRe-Inspection
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Facility Name2Facility Name: DOUG'S DINER
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Inspection Result 1Inspection Result: Re-Inspection RequiredInspection Result 1

Static Score ValuesPASS: 0-49 points
RE-INSPECTION REQUIRED: 50-109 points
CLOSED: 110+ points

Inspection URLhttps://inspections.myhealthdepartment.com/weldcounty
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Facility Name4Facility Name: DOUG'S DINER

Obs and ComsOBSERVATIONS:
1.  Person in charge present, demonstrates knowledge and performs 
duties:
Observation:  Based on this inspection, employees were unable to 
demonstrate knowledge of food safety practices to the inspector. Management 
shall obtain training in food safety practices within 10 days.     
This is a Priority Foundation item 2-102.11 (A),(B), and 
(C)(1),(4)-(16) - Demonstration (Pf)  

3.  Management, food employee and conditional employee; knowledge, 
responsibilities and reporting:
Observation:  Facility does not have documentation that employees 
are trained on their responsibilities related to illness. A written employee illness 
policy is required that specifically addresses the responsibility of employees to 
report information regarding their health and activities as they relate to diseases 
that are transmissible through food to management.
  (Corrected on Site)   
This is a Priority Foundation item 2-201.11 (B), and (E) - 
Responsibility of Permit Holder, Person in Charge, and Conditional Employees (Pf)  

15.  Food separated and protected:
Observation: Found shelled eggs in paper carton stored above 
ready to eat cheese and refried beans located in lower sandwich make table. All 
raw animal products shall be stored below ready-to-eat foods to prevent cross 
contamination. Corrected by moving eggs to bottom shelf.   (Corrected on 
Site)   
This is a Priority item 3-302.11(A)(1)-(2) - Raw Animal Food 
Separation, Packaging, and Segregation (P)  

16.  Food contact surfaces; cleaned and sanitized:
Observation: Staff was storing knifes in-between sandwich prep 
cutting board and side of the next unit. Knifes were visible soiled. All food contact 
surfaces and utensil shall be clean to sight and touch. Corrected by washing knifes 
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Facility Address401 POINTE PLAZA DR UNIT A WINDSOR CO 80550-3477permit nameDOUG'S DINER

owner nameSEMS ENTERPRISES LLCinspection date06/18/2024


