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Facility Name:  Fremont County Detention Center
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Name:  Darla

Person In Charge: Inspector:

Name:  Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-102.11 (A), (B), (C)(1), and (4-16) - Demonstration (Pf)

Observation: PIC is unaware of correct sanitizing temperature for high temperature dish machine. Facility 
does have a plate simulating dishwasher tester, but without knowing what temperature this should reach, 
corrective action cannot be taken. Proper sanitization temperature is 160 degrees. 
Refrigerated food temperatures are not monitored. The outer thermometers on the refrigerated units are 
monitored. It is suggested that temperature of the food is measured, to ensure proper holding of TCS 
foods at 41 or below.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)
6-301.12 - Hand Drying Provision (Pf)
Observation: Two out of three hand sinks located in the facility are not accessible for use. Automatic 
handsink located in back kitchen does not always work. 
No paper towels at hand sink in dish pit. PIC states they no longer stock that kind of paper towel for that 
dispenser. Towels are required at all hand sinks.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Core item 
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and Segregation

Observation: Spices and dried goods are left uncovered throughout the day. Keep items wrapped or 
covered to protect from possible sources of contamination.
   (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: When cooling in the refrigerator the food is not uncovered to facilitate heat transfer.
   (Corrected on Site)

Facility Name:  Fremont County Detention Center
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GENERAL COMMENTS

Score 45=passed. 

First run on dish machine sanitizing temperature reached 155. Second run temperature reached adequate 
sanitizing temperature of 160 degrees F. If the machine sits idle, run at least one time prior to washing 
dishes.



FOOD TEMPERATURES

Facility Name:  Fremont County Detention Center

Food Item

Pasta Bake

Food State

Serving

Temperature

177F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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