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Aspen Leaf Bakery And Cafe
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113 W Main St  Florence CO 81226
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Aspen Leaf Bakery and Cafe, LLC
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Facility Name:  Aspen Leaf Bakery And Cafe
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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, 
and Hardness (P)
 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and 
Hardness (P)
Observation: The low splash, lavender scented bleach is not EPA registered and is not allowed 
for use as a food contact sanitizer. Follow the manufactures directions for food contact 
sanitizing on EPA registered products. Regular bleach is acceptable.

Correct by 03/19/2021  (Corrected on Site)  

28.  Toxic substances properly identified, stored, and used 
This is a Priority item 
7-201.11 - Separation - Storage (P)
 - Separation - Storage (P)
Observation: Poisonous or toxic materials are improperly stored in the establishment. 
Observed Raid and Hot Shot stored above the 3- compartment sink. Poisonous/toxic materials 
shall not be stored above food, equipment, and utensils. 
Hot Shot and Raid products are not allowed for use in food establishments. If needed speak 
with pest control operator to find options that are allowed for use in food establishments. 
Always follow manufactures instructions.

Correct by 03/19/2021   

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - Nonfood Contact Surfaces, Cleaning Frequency
 - Nonfood Contact Surfaces, Cleaning Frequency
Observation: Nonfood contact surfaces of equipment not kept free of an accumulation of dust, 
dirt, food residue and other debris. Baking pans, used as shelving has accumulated food and 
trash debris. Ensure non food contact surfaces are routinely being cleaned.

Correct by 03/19/2021   

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-201.11 - Floors, Walls and Ceilings - Cleanability
 - Floors, Walls and Ceilings - Cleanability
Observation: Floor tiles are missing and chipped, this is no longer a smooth, easily cleanable 
surface.

Correct by 03/19/2021

Facility Name:  Aspen Leaf Bakery And Cafe

Page 3



No signatures due to COVID19.  
Adequate 200ppm Quat sanitizer.

Facility Name:  Aspen Leaf Bakery And Cafe

Page 4

Sliced tomatoes

Food Item

Cold Holding 35F

Food State Temperature

Chicken

Cheddar Broccoli Soup

Milk

Cold Holding

Re-heating

Cold Holding

FOOD TEMPERATURES

36F

149F

36F

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


