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STATE OF WISCONSIN
s. 97.30, s. 254.61, Subchapter VII,
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 Retail Food Establishment Inspection Report
 
Establishment Information  
Facility Name
BEAN JUICE COFFEE ROASTER

Facility Type
Restaurant

Facility ID #
HSAT-7QXARF

Facility Telephone #
608 784-8487

Facility Address
1014 19TH STREET SOUTH
LA CROSSE , WI 54601

 

Licensee Name
TMH SANBORN LLC

Licensee Address
THERESA M HELD-SANBORN 1014 19TH STREET
SOUTH
LA CROSSE , WI
54601

 

Inspection Information  
Inspection Type
Routine

Inspection Date
10/20/2016

Total Time Spent
 

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

under counter cooler
reach-in cooler
reach-in freezer

37
39
5

 

Food Temperatures  
Description Temperature (Fahrenheit)

soup hot hold
parfait cold hold
pasta salad cold hold

155
38
40

 
Warewashing Info        

Machine Name Sanitization
Method

Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

 dish machine
wiping bucket

 chemical
chemical

   0
0, 50 fixed

 Chlorine
Chlorine

   

 
 
Certified Manager    
Name
THERESA M HELD

Certificate #
KBRN-94ESH6

Certificate Expiration
12/04/2017

 
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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Observed Violations
Total # 3
Risk/Intervention - 21 - Proper date marking and disposition
This is a priority item
OBSERVATION: (CORRECTED DURING INSPECTION): Tuna salad in reachin cooler has exceeded its
date mark or is not provided with a date mark.
CORRECTIVE ACTION(S): Discard Ready-to-eat potentially hazardous (TCS) foods requiring date marking
that have exceeded their discard date or are not date marked.
CODE CITATION: 3-501.18 (A) A FOOD specified under ¶ 3-501.17 (A) or (B) shall be discarded if it:
(1) Exceeds the temperature and time combination specified in ¶ 3-501.17 (A), except time that the product is
frozen; [P]
(2) Is in a container or PACKAGE that does not bear a date or day; P or
(3) Is appropriately marked with a date or day that exceeds a temperature and time combination as specified in ¶
3-501.17 (A). [P]
Risk/Intervention - 22 - Time as a public health control: procedures and record
This is a priority foundation item
OBSERVATION: Self-serve creamer using time as a public health control for 4-hours is not properly marked or
identified with a discard time.
CORRECTIVE ACTION(S): Food items shall be marked or otherwise identfied with a time that is 4-hours past
the point in time when the food was removed from temperature control. Discard food item. Correct By: 24-
Oct-2016
CODE CITATION: 3-501.19 (B) If time temperature control is used as the public health control up to a
maximum of 4 hours:
(1) The FOOD shall have an initial temperature of 5°C (41°F) or less when removed from cold holding
temperature control, or 57°C (135°F) or greater when removed from hot holding temperature control; [P]
(2) The FOOD shall be marked or otherwise identified to indicate the time that is 4 hours past the point in time
when the FOOD is removed from temperature control; [Pf]
(3) The FOOD shall be cooked and served, served at any temperature if READY-TO-EAT, or discarded, within 4
hours from the point in time when the FOOD is removed from temperature control; [P] and
(4) The FOOD in unmarked containers or PACKAGES, or marked to exceed a 4-hour limit shall be discarded. [P]
Good Retail Practices - 46 - Warewashing facilities: installed, maintained, & used: test strips
This is a priority foundation item
OBSERVATION: The warewashing machine does not dispense detergent or sanitizer automatically.
CORRECTIVE ACTION(S): Repair or replace the warewashing machine. Warewashing machines shall
automatically dispense detergents and sanitizers. Correct By: 24-Oct-2016
CODE CITATION: 4-204.117 At a new FOOD ESTABLISHMENT or at the change of OPERATOR, a
WAREWASHING machine shall be equipped to:
(A) Automatically dispense detergents and SANITIZERS; [Pf] and
(B) Incorporate a visual means to verify that detergents and SANITIZERS are delivered or a visual or audible
alarm to signal if the detergents and SANITIZERS are not delivered to the respective washing and SANITIZING
cycles. [Pf]
 
 
 

Comments
 Menu review and risk assessment conducted.
Temporary method for sanitizing was discussed during inspection.
 

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.
A re-inspection to assess your correction of these violations will be conducted on, or about, 10/24/2016
 
Person in Charge
 

 

theresa held

Sanitarian
 

Aron Newberry
(608) 785-9730
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 Retail Food Establishment Inspection Report
 
Establishment Information  
Facility Name
BEAN JUICE COFFEE ROASTER

Facility Type
Restaurant

Facility ID #
HSAT-7QXARF

Facility Telephone #
608 784-8487

Facility Address
1014 19TH STREET SOUTH
LA CROSSE , WI 54601

 

Licensee Name
TMH SANBORN LLC

Licensee Address
THERESA M HELD-SANBORN 1014 19TH STREET
SOUTH
LA CROSSE , WI
54601

 

Inspection Information  
Inspection Type
Follow Up

Inspection Date
11/03/2016

Total Time Spent
 

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

under counter cooler
reach-in cooler
reach-in freezer

 
 

Warewashing Info        
Machine Name Sanitization

Method
Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

 dish machine
wiping bucket

 chemical
chemical

   100
 

 Chlorine
 

   

 
 
Certified Manager    
Name
THERESA M HELD

Certificate #
KBRN-94ESH6

Certificate Expiration
12/04/2017

 
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
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Corrected Hazards
The following hazard(s) have been corrected since the last inspection.
Total # 2
4-204.117 (A) - WAREWASHING MACHINES - AUTOMATIC DISPENSING OF DETERGENT AND
SANITIZERS
This is a priority foundation item
OBSERVATION: The warewashing machine does not dispense detergent or sanitizer automatically.
CORRECTIVE ACTION(S): Repair or replace the warewashing machine. Warewashing machines shall
automatically dispense detergents and sanitizers. Correct By: 24-Oct-2016
CODE CITATION: 4-204.117 At a new FOOD ESTABLISHMENT or at the change of OPERATOR, a
WAREWASHING machine shall be equipped to:
(A) Automatically dispense detergents and SANITIZERS; [Pf] and
(B) Incorporate a visual means to verify that detergents and SANITIZERS are delivered or a visual or audible
alarm to signal if the detergents and SANITIZERS are not delivered to the respective washing and SANITIZING
cycles. [Pf]
3-501.19 (B) (2) - TIME AS A PUBLIC HEALTH CONTROL - 4-HOURS - NOT MARKED
This is a priority foundation item
OBSERVATION: Self-serve creamer using time as a public health control for 4-hours is not properly marked or
identified with a discard time.
CORRECTIVE ACTION(S): Food items shall be marked or otherwise identfied with a time that is 4-hours past
the point in time when the food was removed from temperature control. Discard food item. Correct By: 24-
Oct-2016
CODE CITATION: 3-501.19 (B) If time temperature control is used as the public health control up to a
maximum of 4 hours:
(1) The FOOD shall have an initial temperature of 5°C (41°F) or less when removed from cold holding
temperature control, or 57°C (135°F) or greater when removed from hot holding temperature control; [P]
(2) The FOOD shall be marked or otherwise identified to indicate the time that is 4 hours past the point in time
when the FOOD is removed from temperature control; [Pf]
(3) The FOOD shall be cooked and served, served at any temperature if READY-TO-EAT, or discarded, within 4
hours from the point in time when the FOOD is removed from temperature control; [P] and
(4) The FOOD in unmarked containers or PACKAGES, or marked to exceed a 4-hour limit shall be discarded. [P]
 
 

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
 

Aron Newberry
(608) 785-9730
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