ASIAN MARKET

LA CROSSE COUNTY HEALTH STATE OF WISCONSIN
DEPARTMENT Bureau of Environmental and
Environmental Health Division Occupational Health
s. 97.30, s. 254.61, Subchapter VII,
Wis. Stats.
Foodservice Establishment Inspection Report
Establishment Information
Facility Name Facility Type
ASIAN MARKET Small Potentially Hazardous
Facility ID # Facility Telephone #
ASTS-9ATKPC 608
Facility Address
1509 GEORGE ST
LA CROSSE, WI 54603
Licensee Name Licensee Address
XIONG, SAY 1515 GEORGE ST
LA CROSSE , WI
54603
Pool Samples
Inspection Information
Inspection Type Inspection Date Total Time Spent
Re-inspection 2 09/08/2014
Equipment Temperatures
Description Temperature (Fahrenheit)
Refrigeration
Frigidaire (kitchen)
Warewashing
Info
Machine Name Sanitization Method Thermo Label PPM Sanitizer Name Sanitizer Type
3 comp sink Chemical 250 QA
Certified Manager
Name Certificate # Certificate Expiration
SAY XIONG KBRN-8M6PTD 08/23/2016

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.
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ASIAN MARKET

Observed Violations

Total #1

Good Retail Practices - 53 - Physical facilities installed, maintained and clean

REPEAT OBSERVATION: Wall in kitchen behind fryer is not smooth, cleanable, or durable. Tin foil
over cement block wall.

CORRECTIVE ACTION(S): Repair area or replace with approved materials. Walls, floors and ceilings
shall be smooth, durable and easily cleanable. If located in areas subject to moisture they shall also be
non-absorbent. Correct By: 22-Sep-2014

CODE CITATION: 6-101.11 (A) Except as specified in [ (B) of this section, materials for indoor floor,
wall, and ceiling surfaces under conditions of normal use shall be:

(1) SMOOTH, durable, and EASILY CLEANABLE for areas where FOOD ESTABLISHMENT
operations are conducted;

(2) Closely woven and EASILY CLEANABLE carpet for carpeted areas; and

(3) Nonabsorbent for areas subject to moisture such as FOOD preparation areas,walk-in refrigerators,
WAREWASHING areas, toilet rooms, MOBILE FOOD ESTABLISHMENT SERVICE BASE, and areas
subject to flushing or spray cleaning methods.

(B) Ina TEMPORARY FOOD ESTABLISHMENT:

(1) If graded to drain, a floor may be concrete, machine-laid asphalt, or dirt or gravel if it is covered
with mats, removable platforms, duckboards, or other APPROVED materials that are effectively treated
to control dust and mud; and

(2) Walls and ceilings may be constructed of a material that protects the interior from the weather and
windblown dust and debris.

Corrected Hazards

The following hazard(s) have been corrected since the last inspection.
Total # 2

3-501.13 - THAWING
This is a core item
OBSERVATION: Ground beef is being improperly thawed by thawing at room temperature.
9/2/14 Raw sausage is being thawed at room temperature.
CORRECTIVE ACTION(S): Adjust procedures or methods to properly thaw foods. Correct By: 22-
Aug-2014
CODE CITATION: 3-501.13 Except as specified in [ (D) of this section, POTENTIALLY HAZARDOUS
FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) shall be thawed:
(A) Under refrigeration that maintains the FOOD temperature at 5°C (41°F) or less; or
(B) Completely submerged under running water:

(1) At a water temperature of 21°C (70°F) or below,

(2) With sufficient water velocity to agitate and float off loose particles in an overflow,and

(3) For a period of time that does not

allow thawed portions of READY-TO-EAT FOOD to rise above 5°C (41°F), or

(4) For a period of time that does not allow thawed portions of a raw animal FOOD requiring cooking
as specified under §] 3-401.11 (A) or (B) to be above 5°C (41°F), formore than 4 hours including:

(a) The time the FOOD is exposed to the running water and the time needed for preparation for
cooking, or
(b) The time it takes under refrigeration to lower the FOOD temperature to 5°C(41°F);

(C) As part of a cooking process if the FOOD that is frozen is:

(1) Cooked as specified under ] 3-401.11 (A) or (B) or § 3-401.12, or

(2) Thawed in a microwave oven and immediately transferred to conventional cooking EQUIPMENT,
with no interruption in the process; or
(D) Using any procedure if a portion of frozen READY-TO-EAT FOOD is thawed and prepared for
immediate service in response to an individual CONSUMER’S order.
4-501.114 - FOOD CONTACT SURFACES - WAREWASHING EQUIPMENT, CHEMICAL,
TEMPERATURE, Ph, CONCENTRATION AND HARDNESS
This is a priority item
OBSERVATION: 9/2/14 The QA is not being used according to EPA registed label. Dishes are not
being sanitized.
CORRECTIVE ACTION(S): Provide training to employees on proper use and concentration of sanitizer
or repair or adjust warewashing equipment to provide proper sanitizer concentration. Correct By: 22-
Aug-2014
CODE CITATION: 4-501.114 A chemical SANITIZER used in a SANITIZING solution for a manual or
mechanical operation at contact times specified under 9 4-703.11 (C) shall meet the criteria specified in
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ASIAN MARKET

§ 7-204.11 SANITIZERS, Criteria, shall be used in accordance with the EPA-registered label use
instructions, and shall be used as follows: [P]
(A) A chlorine solution shall have a minimum temperature based on the concentration and pH of the
solution as listed in the following chart; [P]
Concentration Range Minimum Temperature mg/L
pH 10 or less°C (°F)  pH 8 or less °C (°F)

25-49 49 (120) 49 (120)
50-99 38 (100) 24 (75)
100 13 (55) 13 (55)

(B) An iodine solution shall have a:

(1) Minimum temperature of 20°C (68°F), [P]

(2) pH of 5.0 or less or a pH no higher than the level for which the manufacturer specifies the solution
is effective, [P] and

(3) Concentration between 12.5 mg/L and 25 mg/L; [P]
(C) A quaternary ammonium compound solution shall: [P]

(1) Have a minimum temperature of 24°C (75°F), [P]

(2) Have a concentration as specified under § 7-204.11 and as indicated by themanufacturer’s use
directions included in the labeling, [P] and

(3) Be used only in water with 500 mg/L hardness or less or in water having a hardness no greater
than specified by the EPA-registered label use instructions; [P]
(D) If another solution of a chemical specified under [ (A) to (C) of this section is used,the
PERMIT/LICENSE HOLDER shall demonstrate to the DEPARTMENT that the solution achieves
SANITIZATION and the use of the solution shall be APPROVED; [P] or
(E) If a chemical SANITIZER other than chlorine, iodine, or a quaternary ammonium compound is used,
it shall be applied in accordance with the EPA-registered label use instructions and be approved by the
DEPARTMENT. [P]

Comments

Inspection fee applies.

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

= <Ly

Doug Schaefer
(608) 785-9679
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