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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)

Observation: Quaternary ammonia sanitizing solution is not between the manufacture's required 
concentration. Sani bucket has no detectable sanitizer concentration.
   (Corrected on Site)    

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Food observed holding at temperatures greater than 50 degrees F. Undercounter refrigerator, 
housing salads, has an ambient air temperature of 53 degrees. TCS food should be held at 41 or below, 
the ambient air temperature would usually be around 38 degrees. This was marked on the last inspection. 
PIC stated temperatures are checked every morning, and this refrigerator showed to be holding at that 
time. Have this unit repaired or replaced if needed. TCS foods should be removed until it can hold properly.
   (Corrected on Site)  (Repeat)   

24.  Time as a Public Health Control; procedures and records 
This is a Priority item 
3-501.19 (A), (B)(2), (C)(2) and (3) - Time as a Public Health Control, Written Procedures and Identification 
(Pf)

Observation: Unable to location written procedures for time a public health control. Standard operating 
procedures (SOP) should be maintained on site. Time as a control is used for all TCS items on grill line, 
most items discarded after 4 hours and cheese after 8 hours. FDA letter for cheese was located, however 
there is a statewide variance from CDPHE, for the cheese that should be maintained in each 
establishment.
   (Corrected on Site)    

49.  Non-food contact surfaces clean 
This is a Core item 
4-602.13 - 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. Observed food and debris on storage shelving and inside equipment.  Non-food 
contact surfaces need to be wiped down regularly.
   (Corrected on Site)    

54.  Garbage and refuse properly disposed; facilities maintained 
This is a Core item 
5-501.113 - Covering Receptacles

Observation: Receptacles for refuse and/or recyclables are not covered.
   (Corrected on Site)

Facility Name:  Wendy's
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GENERAL COMMENTS

Score 29=passed.



FOOD TEMPERATURES

Facility Name:  Wendy's

Food Item

chili

nuggets

Chicken

Hamburger

Food State

Hot Holding

Hot Holding

Hot Holding

Serving

Temperature

183F

166F

190F

176F

Chicken Serving 186F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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