
Agency Address

TimeIn11:04 AM

Timeout01:05 PM

Facility NameDOUG'S DINER OwnerNameMILO INC
Facility Address401 POINTE PLAZA DR UNIT A WINDSOR CO 80550-3477

Date07/10/2024 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, the number of critical 
violations, employees were unable to demonstrate knowledge of food safety 
practices to the inspector. Staff shall obtain training in food safety practices within 
10 days. Correct immediately.  Correct by 07/29/2024   
This is a Priority Foundation item 2-102.11 (A),(B), and 
(C)(1),(4)-(16) - Demonstration (Pf)  

8.  Hands clean and properly washed:
Observation:  Observed the dish washer moving from dirty dishes 
to clean dishes without washing hands in between. Employees shall wash hands 
after handling soiled equipment and prior to handling clean equipment. 
Corrected by educating employee on when to wash.
  (Corrected on Site)   
This is a Priority item 2-301.14 - When to Wash (P)  

10.  Adequate handwashing sinks properly supplied and accessible:
Observation: Found hand sink by food preparation area blocked by 
high stack of dishes and stock pot. Hand sinks shall be unobstructed and 
accessible to employees at all times. Corrected by moving dishes.   (Corrected 
on Site)   
This is a Priority Foundation item 6-301.11 - Handwashing 
Cleanser, Availability (Pf)  

15.  Food separated and protected:
Observation: Observed employee wearing gloves touch raw ground 
beef patty then touch spices and tongs. Single use gloves shall be discarded when 
damaged, soiled, when interruptions occur in the operation or when task is 
completed. Corrected by having employee wash hands and don new gloves. 

Observed employee wearing gloves touch face, hair, and nose. Single use gloves
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Facility Name4Facility Name: DOUG'S DINER

Obs and Comsshall be discarded when damaged, soiled, when interruptions occur in the 
operation or when task is completed. Corrected by having employee wash hands 
and don new gloves.  (Corrected on Site)   
This is a Priority item 3-304.15(A) - Gloves, Use Limitation (P)  

21.  Proper hot holding temperatures:
Observation: Found one container of cooked vegetables stored 
above steam table at 83 F. Foods requiring temperature control shall be held hot 
at 135 F or above. Time food was off tempature was within acceptable limits.  
Corrected by storing on grill and monitoring tempature, after 30 minutes 
vegetables had been used.   (Corrected on Site)   
This is a Priority item 3-501.16 (A)(1) - TCS Food, Hot Holding (P)
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Facility Address401 POINTE PLAZA DR UNIT A WINDSOR CO 80550-3477permit nameDOUG'S DINER

owner nameMILO INCinspection date07/10/2024


