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Name:  Kirsten

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: Employees are not aware of proper cooling techniques or the necessity of rapid cooling. 
Discussed rapid cooling parameters and techniques during inspection. Handouts provided. 
Dish machine is not checked for proper sanitizer concentration, employees were unaware they could 
check the dish machine for proper concentration. Test strips are available, demonstrated testing of 
chemical sanitizer during inspection. Dish machine adequately sanitizing at 100 ppm cl.
   (Corrected on Site)    

2.  Certified Food Protection Manager 
This is a Core item 
2-102.12 (A) and (B) - Certified Food Protection Manager

Observation: A certified food safety manager who has shown proficiency by passing an accredited test is 
not on staff.  List of approved courses provided.
   (Corrected on Site)    

3.  Management, food employee and conditional employee; knowledge, responsibilities and reporting 
This is a Priority Foundation item 
2-201.11 (C)(2)-(3) and (17) - Demonstration (Pf)

Observation: Employees are unaware of reportable symptoms, such as vomiting, diarrhea, jaundice, and 
sore throat with fever. Discussed during inspection.
   (Corrected on Site)    

5.  Procedures for responding to vomiting and diarrheal events 
This is a Priority Foundation item 
2-501.11 - Clean-up of Vomiting and Diarrheal Events (Pf)

Observation: The facility does not have an adequate procedures for responding to vomit or diarrheal 
events.
   (Corrected on Site)    

8.  Hands clean and properly washed 
This is a Priority item 
2-301.14 - When to Wash (P)
2-301.15 - Where to Wash (Pf)
Observation: Observed food employees not washing hands when required, such as upon entering the 
kitchen, after working with raw meats before working with ready to eat foods, and between working with 
dirty to working with clean dishes/utensils/etc. 

Observed employee rinse hands with dish machine spray hose, as a handwash. Hand washing should 
occur at handsinks and no other sinks. 
Onsite training and discussion about handwashing with manager.
   (Corrected on Site)    

9.  No bare hand contact with RTE food or a pre-approved alternative procedure properly allowed 
This is a Priority item 
3-301.11 (B) - Preventing Contamination from Hands, Ready-To-Eat foods (P)

Observation: Observed employee cut lemons with bare hands. Lemons are a ready to eat food.
   (Corrected on Site)    

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

Observation: All handwashing sinks utilized by employees are not provided with signage notifying 
employees to wash hands. Signage provided during inspection.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)

Observation: Raw animal products should be stored under ready to eat food products. In walk in 
refrigerator, observed raw shell eggs above ready to eat foods. Discussed proper food storage and 
handouts provided.
   (Corrected on Site)    

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-602.11 (C) - TCS Foods - Cleaning Frequency (P)

Observation: Food contact surfaces or utensils used in contact with TCS foods are not cleaned at a 
minimum of every 4 hours. Cutting boards, knifes, etc, used with potentially hazardous foods need to be 
washed, rinsed, and sanitized every 4 hours.
   (Corrected on Site)    

51.  Plumbing installed; proper backflow devices 
This is a Priority item 
5-203.14 - Backflow Prevention Device, When Required (P)

Observation: Y-valve with two hoses attached to plumbing devices observed attached to mop sink faucet 
without backflow protection. Pressurized spray device observed attached to one hose attached to Y-valve 
at mop sink faucet without backflow protetion. Onsite training provided. Facility disconnected spray device 
on hose and will seek out atmospheric vacuum breakers for Y-valve.
   (Corrected on Site)
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GENERAL COMMENTS

Joint inspection with Andrew Lemmons, CDPHE. 

Score 47= passed

Discussed having an onsite food safety training.



FOOD TEMPERATURES

Facility Name:  The Lost Cajun

Food Item

Jumbo

cole slaw

rice

Fish

Food State

Heating

Cold Holding

Heating

Serving

Temperature

170F

39F

196F

176F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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