
Agency Address

TimeIn11:30 PM

Timeout12:30 PM

Facility NameTHE 8TH AVENUE WING SHACK- OwnerNameWING SHACK ENTERPRISES INC
Facility Address2704 8TH AVE GARDEN CITY CO 80631-8414

Date04/23/2024 Inspection TypeRoutine
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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: THE 8TH AVENUE WING SHACK-

Obs and ComsOBSERVATIONS:
3.  Management, food employee and conditional employee; 
knowledge, responsibilities and reporting:
Observation:  Facility does not have a written employee health 
policy available. Food employees shall be informed of their responsibility to report 
to the person in charge, information about their health and activities as they 
relate to diseases that are transmissible through food and written procedures and 
plans shall be maintained and implemented as required. Correct as soon as 
possible, follow-up at next inspection.  Correct by 05/23/2024   
This is a Priority item 2-201.11 (A), and (C) - Responsibility of Permit 
Holder, Person in Charge, and Conditional Employees (P)  

19.  Proper reheating procedures for hot holding:
Observation:  Found queso dip reheating in steam table at 74 
degrees F. Re-check 10 minutes later showed temperature had increased to 85 
degrees F. Employee stated that product was placed in steam table to reaheat 
about 1 hour and 45 minutes prior and temperature of water in steam table was 
noted to be 135 degrees F. Time/temperature control for safety (TCS) foods that 
are commercially manufactured and have no manufacturer cooking specifications 
shall be reheated to 135F within 2 hours. Corrected by rapidly reheating queso to 
135 degrees F in microwave and turning up steam table.   (Corrected on Site)  
 
This is a Priority item 3-403.11 - Reheating for Hot Holding (P)  

37.  Food properly labeled; original container:
Observation: Facility does not have allergen information available to 
customers. Establishments shall notify consumers by written notification to
inquire about information on major food allergens as ingredients. Correct as soon 
as possible, follow-up at next inspection.  Correct by 05/23/2024   
This is a Core item 3-602.12(C) - Major Food Allergens as an 
Ingredient in Unpackaged Food (C)
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