
IN
N/A

IN
IN
IN

IN
IN

IN
IN

OUT

IN
N/O
IN

N/A

N/A
IN
IN

N/O

N/O
IN

OUT

N/A
N/O
OUT

N/A

N/A

IN
IN

N/A

Sweet-N-Sassy Dawgs & More

04/03/2021
1175 Coal Creek Dr  Florence CO 81221

Routine

12:15 PM

01:15 PM

Page 1

Fremont County Department of Public Health & Environment
201 N 6th St  Cañon City CO 81212



N/A
IN

N/A

IN
N/A
N/O
IN

IN

IN
IN
IN
IN
IN

IN
IN
IN
IN

IN
IN
IN

IN
IN

IN
IN

IN
IN
IN

Facility Name:  Sweet-N-Sassy Dawgs & More

Page 2

Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



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)
 - Using a Handwashing Sink- Operation and Maintenance (Pf)
Observation: A hand sink in the facility is inaccessible (a direct observation that prevented the 
use of the sink). Upon arrival the cash box is stored on top on the hand sink, not allowing any 
use or access.  The cash box was removed from the handsink. When water was pumped to 
the handsink the water supply hose broke and began leaking water onto the ground. A 
temporary handwash station was set up to finish service.

Correct by 04/13/2021  (Corrected on Site)  

19.  Proper reheating procedures for hot holding 
This is a Priority item 
3-403.11 - Reheating for Hot Holding (P)
 - Reheating for Hot Holding (P)
Observation: Food that has been commercially process observed not being adequately 
reheated to 135 degrees F. Commercially pre cooked hamburger are reheated on the grill and 
that held in the steam table. Hamburgers temperature at 125ºF in the unit. These need to be 
reheated to 135º when they will be reheated for hot holding.

Correct by 04/06/2021  (Corrected on Site)  

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)
 - TCS Food, Cold Holding (P)
Observation: Food observed holding at temperatures between 42-50 degrees F. 
Tomatoes, lettuce, cheese, are being stored in ice. Majority of ice was melted and tomatoes 
temperature at 47º. When cold holding with ice, the ice needs to be completely surrounding 
the food product containers. More ice was added during inspection.

Correct by 04/06/2021  (Corrected on Site)

Facility Name:  Sweet-N-Sassy Dawgs & More

Page 3



No Signatures due to COVID19. 
Follow up inspection next week for handsink violation. 
Remember to use tongs as an option to prevent hand contact. 
I suggest the owner takes a basic food handlers course. These are available online or I will let you know 
when there is a local class.

Facility Name:  Sweet-N-Sassy Dawgs & More

Page 4

Hamburgers

Food Item

Hot Holding 125F

Food State Temperature

Bratwurst

Tomatoes

Hot Holding

Cold Holding

FOOD TEMPERATURES

145F

47F

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


