LA CROSSE COUNTY HEALTH
DEPARTMENT
Environmental Health Division

STATE OF WISCONSIN

Bureau of Environmental and
Occupational Health

s. 97.30, s. 254.61, Subchapter VII,
Wis. Stats.

Foodservice Establishment Inspection Report

Establishment Information
Facility Name

AFC SUSHI @ FESTIVAL FOODS
#2718

Facility ID #

ASTS-9H3N7U

Facility Address

600 S HOLMEN DR
HOLMEN , WI 54636

Licensee Name

ADVANCED FRESH CONCEPTS
FRANCHISE CORPORATION

Facility Type
Small Potentially Hazardous

Facility Telephone #
608 526-3339

Licensee Address

19205 S LAUREL PARK RD
RANCHO DOMINGUEZ, CA

90220
Inspection Information
Inspection Type Inspection Date Total Time Spent
Follow Up 03/16/2016

Equipment Temperatures
Description

refrigeration

Temperature (Fahrenheit)

OPERATOR - The violations in operating procedure or physical arrangement indicated below must be
corrected by the next routine inspection or by a date specified in this report.

Observed Violations

Total #0

AFC SUSHI @ FESTIVAL FOODS #2718 (Inspection Date: 03/16/2016)
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Corrected Hazards
The following hazard(s) have been corrected since the last inspection.
Total # 1
3-603.11 - CONSUMER ADVISORY
This is a priority foundation item
OBSERVATION: No consumer advisory provided or the consumer advisory on label for raw fish sushi.
CORRECTIVE ACTION(S): Provide a consumer advisory for animal foods served in a raw or undercooked
condition. Correct By: 09-Mar-2016
CODE CITATION: 3-603.11 (A) Except as specified in § 3-401.11 (C) and Subparagraph 3-401.11 (D) (4) and
under § 3-801.11 (C), if an animal FOOD such as beef, EGGS, FISH, lamb, pork, POULTRY, or shellfish is
served or sold raw, undercooked, or without otherwise being processed to eliminate pathogens, either in READY-
TO-EAT form or as an ingredient in another READY-TO-EAT FOOD, the PERMIT HOLDER shall inform
CONSUMERS of the significantly increased RISK of consuming such FOODS by way of a DISCLOSURE and
REMINDER, as specified in ] (B) and (C) of this section,using brochures, deli case or menu advisories, label
statements, table tents, placards, or other effective written means. [Pf]
(B) DISCLOSURE shall include:

(1) A description of the animal-derived FOODS, such as “oysters on the half shell(raw oysters),” and “raw-EGG
Caesar salad,” and “hamburgers (can be cooked to order);” [Pf] or

(2) Identification of the animal-derived FOODS by asterisking them to a footnote that states that the items are
served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. [Pf]
(C) REMINDER shall include asterisking the animal-derived FOODS requiring DISCLOSURE to a footnote that
states:

(1) Regarding the safety of these items, written information is available upon request; [Pf]

(2) Whether dining out or preparing FOOD at home, consuming raw or undercooked MEATS, POULTRY,
seafood, shellfish, or EGGS may increase your RISK of foodborne illness; [Pf] or

(3) Whether dining out or preparing FOOD at home, consuming raw or undercooked MEATS, POULTRY,
seafood, shellfish, or EGGS may increase your RISK of foodborne illness, especially if you have certain medical
conditions. [Pf]

Comments

Any operator aggrieved by an order of this department under this chapter may request a hearing as
provided in ch.227 statute, if state licensed, or a local ordinance if licensed by an agent health

department.

Person in Charge Sanitarian
T Dy .

tyler metzig /Al

Doug Schaefer
(608) 785-9679
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