
OUT
IN

IN
IN
IN

IN
IN

IN
IN

OUT

IN
N/O
IN

N/A

OUT
IN
IN

IN

IN
IN

IN

N/A
IN
IN

N/A

N/A

IN
N/A

N/A

Coyote's Coffee Den

11/29/2021
675 State Highway 115  Penrose CO 81240-9364

Routine

02:55 PM

Coyote's Coffee Penrose, Inc

Page 1

Fremont County Department of Public Health & 
201 N 6th St  Canon City CO 81212-3303

01:00 PM



OUT

Facility Name:  Coyote's Coffee Den
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Name:  Pete M

Person In Charge: Inspector:

Name:  Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-103.11 (A-N), (P) - Person in Charge - Duties (Pf)

Observation: PIC shall ensure that employees are properly sanitizing multiuse equipment and utensils 
through routine monitoring of chemical concentration. Dish-machine is serviced every two weeks, this 
should not be relied upon as the sole means of monitoring sanitizing. Ensure staff are routinely using test 
strips to check for proper sanitizing concentration. Discussed during inspection. Dish machine adequately 
sanitizing at 100 ppm bleach.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item 
6-301.14 - Handwashing Signage

Observation: Handwashing sink utilized by employees is not provided with signage notifying employees to 
wash their hands. Hand sinks do have a sign stating these handsinks are for handwashing only. However 
it was recently clarified by the State that these signs to not meet the intent of the regulation, the sign must 
express that employees must wash hands. These can be provided to you.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-304.15 (A) - Gloves, Use Limitation (P)

Observation: Single use gloves are not discarded when damaged, soiled, or when interruptions occur in 
the operation. Observed gloved employee adjust eye glasses and fail to change gloves.
   (Corrected on Site)    

33.  Proper cooling methods used; adequate equipment for temperature control 
This is a Core item 
3-501.15 (B) - Cooling Methods - Additional Requirements

Observation: Observed covered container of chicken tortilla soup in under-counter refrigerator at 129 
degrees. After some discussion, it was determined the soup would not reach 70 within the 2 hour cooling 
parameters.  Soup was reheated to well over 165 to start the cooling process over.  In discussion with 
manager, this is not the cooling process followed. Soups, gravy, chili, etc are rapidly cooled. Remind staff 
that when cooling products are placed in refrigerated equipment, the food should be uncovered or loosely 
covered to maximize heat transfer.
   (Corrected on Site)
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GENERAL COMMENTS

Score 10=passed.



FOOD TEMPERATURES

Facility Name:  Coyote's Coffee Den

Food Item

c. beef

taco meat

Gravy @ 1:55

Gravy @ 2:25

Food State

Cold Holding

Cold Holding

Cooling

Cooling

Temperature

38F

36F

155F

115F

Green Chili Hot Holding 157F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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