
Agency Address

TimeIn09:30 AM

Timeout11:00 AM

Facility NameTAQUERIA RANCHO ALEGRE OwnerNameTAQUERIA RANCHO ALEGRE, INC
Facility Address2729 8TH AVE GARDEN CITY CO 80631-8413

Date12/18/2024 Inspection TypeRoutine
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Facility Name2Facility Name: TAQUERIA RANCHO ALEGRE
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Inspection Result 1Inspection Result 1Inspection Result: Pass

Static Score ValuesPASS: 0-49 points
RE-INSPECTION REQUIRED: 50-109 points
CLOSED: 110+ points

Inspection URLhttps://inspections.myhealthdepartment.com/weldcounty
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Facility Name4Facility Name: TAQUERIA RANCHO ALEGRE

Obs and ComsOBSERVATIONS:
3.  Management, food employee and conditional employee; 
knowledge, responsibilities and reporting:
Observation:  Facility does not have documentation that employees 
are trained on their responsibilities related to illness. A written employee illness 
policy is required that specifically addresses the responsibility of employees to 
report information regarding their health and activities as they relate to diseases 
that are transmissible through food to management. Corrected by providing 
illness policy.
   (Corrected on Site) (Repeat)   
This is a Priority item 2-201.11 (A), and (C) - Responsibility of Permit 
Holder, Person in Charge, and Conditional Employees (P)  

15.  Food separated and protected:
Observation:  Observed employee to pick up rag off of floor with 
gloved hands and continue working with food without changing gloves. Single use 
gloves shall be discarded when damaged, soiled, when interruptions occur in the 
operation or when task is completed. Corrected by discussing with employee and 
observing correct behavior.  (Corrected on Site)   
This is a Priority item 3-304.15(A) - Gloves, Use Limitation (P)  

16.  Food contact surfaces; cleaned and sanitized:
Observation:  Found no measurable sanitizer in dish machine and 
concentrated sanitizer bucket empty. Sanitizing rinse water shall contain a 
concentration of 50-200 ppm chlorine. Corrected by switching out sanitizer 
bucket.   (Corrected on Site)   
This is a Priority Foundation item 4-501.112 - Mechanical 
Warewashing Equipment, Hot Water Sanitization Temperatures (Pf)  

28.  Toxic substances properly identified, stored, and used:
Observation: Found sanitizer bucket with greater than 200 ppm 
chlorine. Sanitizer, cleaning compounds or other chemicals intended for use on 
food contact surfaces shall not be used in a way that leaves a toxic residue.
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Facility Name4Facility Name: TAQUERIA RANCHO ALEGRE

Obs and ComsChlorine sanitizer shall be between 50-200 ppm (100 recommended). Quaternary 
ammonia solution mixed according to manufacturer's instruction (example 
150-400 ppm). Corrected by remixing. 
Found unlabeled bottle of degreaser.  Chemical bottles or containers shall be 
labeled with the contents to ensure proper use.  Corrected.   (Corrected on 
Site)   
This is a Core item 7-202.12(A)(1), and (4) - Conditions of Use (C)  

37.  Food properly labeled; original container:
Observation:  Facility does not have notice of major food allergens. 
Written notification of the presence of major food allergens used as ingredients 
shall be available. Corrected by providing allergen notice.  (Corrected on Site) 
  
This is a Core item 3-602.12(C) - Major Food Allergens as an 
Ingredient in Unpackaged Food (C)  

38.  Insects, rodents and animals not present:
Observation: Found a few dead and decomposed mice in trap near 
back door.  Birds, insects, rodents and other pests shall be removed from control 
devices and the premises at a frequency that prevents their accumulation, 
decomposition or the attraction of pests. Corrected by cleaning out trap.  
(Corrected on Site)   
This is a Core item 6-501.111(A-B), and (D) - Controlling Pests (C)
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