
1626 - Loaf N Jug 76  
Retail Food - Retail Food  
Physical Address: 
506 E MAIN ST Florence, CO 81226  
County: Fremont (22) 

 
INSPECTION DATE: 
09/10/2009 

 
INSPECTION TYPE: 

 REGULAR 
 INTERVENTION 
 FOLLOW-UP 
 PRE-OPERATIONAL 
 COMPLAINT 

 
 

 
RED→CRITICAL ITEM VIOLATIONS are more likely than other violations to contribute to 
food contamination or illness.  These violations involve the food source and condition, food 
cooking and storage temperatures, sanitizing utensils, water and sewage, handwashing and other 
sanitary practices, handwashing sinks and supplies, pest control and use of poisonous materials. 
 

 
HANDWASHING AND TOILET FACILITIES 
06a. Adequate number, location  

  

 Correct-By: 09/04/2009  
Enforcement Action: 1st Notice of Non-compliance  
Inspector Comments: A separate handsink in the back Room has not 
been installed as required. The correct-by date was 8/14/2009, no one 
from the store or company called to indicate there was a problem 
complying with this correction. This area is used for utensil washing, 
packaging ice, and food is prepared in the convection oven. The 
mopsink is not usable as a handsink.  

  

 Corrective Action: Follow-up. Correct-By: 09/20/2009  
Enforcement Action: 1st Notice of Non-compliance  
Inspector Comments: A separate handsink still has not been installed in 
the Back Room as required on the first inspection report dated 8/4/2009. 
The original correct-by date of 8/14/2009 was not complied with, and the 
second correct-by date of 9/4/2009 was also not complied with. Again, 
there was no communication from the owner or manager indicating that 
there would be a problem complying with this date. This area is being 
used for utensil washing, packaging of ice and food is being prepared in 
a convention oven that was installed after the last routine inspection on 
5/06/2008.  

 

 
 
 
 

 



BLUE→NON-CRITICAL ITEM VIOLATIONS are not directly related to the cause of food-
borne illness, but if uncorrected, could negatively affect the operation of the restaurant.  These 
include a lack of facility cleanliness and poor maintenance of equipment and facilities. 
 

 
 

NOTES / COMMENTS: 

 
 

RECOMMENDED REGULATORY ACTION(S), RESOLUTION(S) & INTERVENTIONS: 

 
CIVICS: 

 YES 
 NO 

ON-SITE FOLLOW-UP: 
 YES 
 NO 

 


