BIG AL'S

LA CROSSE COUNTY HEALTH STATE OF WISCONSIN
DEPARTMENT s.97.30, s. 254.61, Subchapter VII,
Environmental Health Division Wis. Stats.
Retail Food Establishment Inspection Report
Establishment Information
Facility Name Facility Type
BIG AL'S Restaurant
Facility ID # Facility Telephone #
BSAW-87YJD7 608 782-7550
Facility Address
1153RD ST S
LA CROSSE , WI 54601
Licensee Name Licensee Address
M-V ENTERPRISES INC 115 S 3RD ST
LA CROSSE , WI
54601
Inspection Information
Inspection Type Inspection Date Total Time Spent
Routine 06/16/2016
Equipment Temperatures
Description Temperature (Fahrenheit)
walk-in cooler (beer) 38
walk-in cooler (produce) 32
walk-in freezer -5
under counter coolers 33, 36, 38
bar back coolers 38, 36, 37
large prep top coolers 36, 38
small prep top cooler 39
reach-in freezer 12
Food Temperatures
Description Temperature (Fahrenheit)
mushrooms (hold) 156
soups (hold) 144, 135
italian sausage (prep top) 37
Warewashing Info
Machine Name Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method
dish machine chemical - 100 ProPower sodium
sanitizer chemical - 100 Low Temp  hypochlorite
bucket chemical - 300 Chlorinated | sodium
sanitizer chemical - NSU Sanitizer hypochlorite
bucket chemical - NSU bleach QA
4 ProPower sodium
compartment Quaternary  dichloro-s-
sink (back Sanitizer triazinetrione
bar) B-T-F Chlor- dihydrate
4 Tabs sodium
compartment B-T-F Chlor- | dichloro-s-
sink (main Tabs triazinetrione
bar) dihydrate

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.

(Inspection Date: 06/16/2016)
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BIG AL'S

Observed Violations

Total # 8

Risk/Intervention - 1A - Certified food manager: duties

This is a core item

REPEAT OBSERVATION: There is no Wisconsin Certified Food Manager for this establishment.
CORRECTIVE ACTION(S): Provide a Wisconsin Certified Food Manager and post the state certificate in the
food establishment within 3 months. Correct By: 16-Sep-2016

CODE CITATION: 12-201.11 (A) An individual who operates a FOOD ESTABLISHMENT or at least one
MANAGER of a FOOD ESTABLISHMENT, shall have a certificate issued by the DEPARTMENT that states
that the individual or MANAGER has passed a DEPARTMENT APPROVED examination on FOOD protection
practices

as required in s. 254.71, Stats.; provided, however, that:

(1) ANEW FOOD ESTABLISHMENT or a FOOD ESTABLISHMENT undergoing a change of OPERATOR
shall have a certified FOOD MANAGER within 90 days of the initial day of operation or provide documentation
that an individual is scheduled within three (3) months to take and pass an APPROVED examination as specified
in § 12-301.11.

(2) A FOOD ESTABLISHMENT that is not in compliance because of EMPLOYEE turnover or other loss of a
CERTIFIED FOOD MANAGER, shall have 90 days from the date of the loss of a CERTIFIED FOOD
MANAGER to comply with this chapter or provide documentation that the individual designated to be the
CERTIFIED FOOD MANAGER will become certified within the time specified in this subparagraph.
Risk/Intervention - 13 - Food separated and protected
This is a priority item
OBSERVATION: There are ready-to-eat foods (ciabatta buns, cooked bacon) stored under raw shell eggs and
raw steak in the prep cooler and walk-in cooler.

CORRECTIVE ACTION(S): Reorganize storage so that ready-to-cat foods are stored above raw animal food
and raw vegetables. Discard ready-to-eat foods that show evidence of contamination. Correct By: 16-Jun-2016
CODE CITATION: 3-302.11 (A) FOOD shall be protected from cross contamination by:

(1) Except as specified in (1) (c) below, separating raw animal FOODS during storage,preparation, holding, and
display from:

(a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or MOLLUSCAN
SHELLFISH, or other raw READY-TO-EAT FOOD such as vegetables, [P] and

(b) Cooked READY-TO-EAT FOOD; [P]

(c) Frozen, commercially processed and packaged raw animal FOOD may be stored or displayed with or above
frozen, commercially processed and PACKAGED,READY-TO-EAT FOOD.

Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display

This is a core item

OBSERVATION: Bag-in-box system, sodas, spices stored in the basement under drain lines are subject to
contamination.

CORRECTIVE ACTION(S): Remove food items from this area to an area not subject to contamination. Correct]
By: 23-Jun-2016

CODE CITATION: 3-305.12 FOOD may not be stored:

(A) In locker rooms;

(B) In toilet rooms;

(C) In dressing rooms;

(D) In garbage rooms;

(E) In mechanical rooms;

(F) Under sewer lines that are not shielded to intercept potential drips;

(G) Under leaking water lines, including leaking automatic fire sprinkler heads, or underlines on which water has
condensed;

(H) Under open stairwells; or

(I) Under other sources of contamination.

Risk/Intervention - 21 - Proper date marking and disposition

This is a priority item

OBSERVATION: VArious food items (artichoke hearts, tartar sauce, pineapple, pre-cooked chicken breasts,
etc.) 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. Correct By: 16-Jun-2016

CODE CITATION: 3-501.18 (A) A FOOD specified under 4 3-501.17 (A) or (B) shall be discarded if it:

(1) Exceeds the temperature and time combination specified in 9§ 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]

(Inspection Date: 06/16/2016)
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BIG AL'S

Risk/Intervention - 14 - Food-contact surfaces: cleaned and sanitized

This is a priority foundation item

OBSERVATION: The ice machine interior and food slicer are visibly soiled.

CORRECTIVE ACTION(S): Maintain food contact surfaces in a clean condition. The ice machine must be
serviced by a profesional. Correct By: 23-Jun-2016

CODE CITATION: 4-601.11 (A) EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be clean
to sight and touch. [Pf]

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

This is a core item

REPEAT OBSERVATION: The floor in the back pizza prep area is missing floor tiles and has damaged floor
tiles.

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: 23-Jun-2016

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.

Good Retail Practices - 54 - Adequate ventilation and lighting designated and used

This is a core item

OBSERVATION: Lights located in the spice packaging area are not shatter resistant.

CORRECTIVE ACTION(S): Provide shielded, coated, or otherwise shatter resistant light bulbs. Correct By:
23-Jun-2016

CODE CITATION: 6-202.11 (A) Except as specified in 9 (B) of this section, light bulbs shall be shielded,
coated, or otherwise shatter-resistant in areas where there is exposed FOOD; clean EQUIPMENT, UTENSILS,
and LINENS; or unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.

(B) Shielded, coated, or otherwise shatter-resistant bulbs need not be used in areas used only for storing FOOD in
unopened PACKAGES, if:

(1) The integrity of the PACKAGES cannot be affected by broken glass falling onto them; and

(2) The PACKAGES are capable of being cleaned of debris from broken bulbs before the PACKAGES are
opened.

(C) An infrared or other heat lamp shall be protected against breakage by a shield surrounding and extending
beyond the bulb so that only the face of the bulb is exposed.

Good Retail Practices - 36 - Insects, rodents & animals not present,/outer openings protected

This is a priority foundation item

OBSERVATION: Presence of mice and dead cockroaches is found in throughout the basement. Dead pigeons
are present in the mechanical room.

CORRECTIVE ACTION(S): Eliminate pests or insects from food establishment. It is recommended that you
work with a professional pest control company. Correct By: 16-Jun-2016

CODE CITATION: 6-501.111 The PREMISES shall be maintained free of insects, rodents, and other pests. The
presence of insects, rodents, and other pests shall be controlled to minimize their presence on the PREMISES by:

(C) Using methods, if pests are found, such as trapping devices or other means of pestcontrol as specified under
§§ 7-202.12, 7-206.12, and 7-206.13; [Pf] and

Comments

Re-inspection after 1 week. Contact Sam (785-9732) with questions. Risk assessment and menu review

conducted at inspection. Remove unused equipment (old grill, empty chest freezer, etc.)

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, 06/23/2016

(Inspection Date: 06/16/2016)
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Person in Charge Sanitarian

Carmen Duresky
Samuel Welch
(608) 785-9732

BIG AL'S (Inspection Date: 06/16/2016) Page 4 of 4



LA CROSSE COUNTY HEALTH
DEPARTMENT

STATE OF WISCONSIN
s. 97.30, s. 254.61, Subchapter VII,

Environmental Health Division Wis. Stats.
Retail Food Establishment Inspection Report

Establishment Information

Facility Name Facility Type

BIG AL'S Restaurant

Facility ID # Facility Telephone #

BSAW-87YJD7 608 782-7550

Facility Address

1153RD ST S

LA CROSSE , WI 54601

Licensee Name Licensee Address

M-V ENTERPRISES INC 115 S 3RD ST

LA CROSSE , WI
54601

Inspection Information

Inspection Type Inspection Date Total Time Spent
Follow Up 06/23/2016

Equipment Temperatures

Description Temperature (Fahrenheit)
walk-in cooler (beer)

walk-in cooler (produce)

walk-in freezer

under counter coolers

bar back coolers

large prep top coolers

small prep top cooler

reach-in freezer

Warewashing Info

Machine Name Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method

dish machine chemical

sanitizer chemical

bucket chemical

sanitizer chemical

bucket chemical

4

compartment

sink (back

bar)

4

compartment

sink (main

bar)

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 # 6

This is a core item

BIG AL'S (Inspection Date: 06/23/2016)

Risk/Intervention - 1A - Certified food manager: duties

REPEAT OBSERVATION: There is no Wisconsin Certified Food Manager for this establishment.
CORRECTIVE ACTION(S): Provide a Wisconsin Certified Food Manager and post the state certificate in the
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BIG AL'S

food establishment within 3 months. Correct By: 16-Sep-2016

CODE CITATION: 12-201.11 (A) An individual who operates a FOOD ESTABLISHMENT or at least one
MANAGER of a FOOD ESTABLISHMENT, shall have a certificate issued by the DEPARTMENT that states
that the individual or MANAGER has passed a DEPARTMENT APPROVED examination on FOOD protection
practices

as required in s. 254.71, Stats.; provided, however, that:

(1) ANEW FOOD ESTABLISHMENT or a FOOD ESTABLISHMENT undergoing a change of OPERATOR
shall have a certified FOOD MANAGER within 90 days of the initial day of operation or provide documentation
that an individual is scheduled within three (3) months to take and pass an APPROVED examination as specified
in § 12-301.11.

(2) A FOOD ESTABLISHMENT that is not in compliance because of EMPLOY EE turnover or other loss of a
CERTIFIED FOOD MANAGER, shall have 90 days from the date of the loss of a CERTIFIED FOOD
MANAGER to comply with this chapter or provide documentation that the individual designated to be the
CERTIFIED FOOD MANAGER will become certified within the time specified in this subparagraph.

Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display

This is a core item

OBSERVATION: Bag-in-box system, sodas, spices stored in the basement under drain lines are subject to
contamination.

CORRECTIVE ACTION(S): Remove food items from this area to an area not subject to contamination. Correct
By: 08-Jul-2016

CODE CITATION: 3-305.12 FOOD may not be stored:

(A) In locker rooms;

(B) In toilet rooms;

(C) In dressing rooms;

(D) In garbage rooms;

(E) In mechanical rooms;

(F) Under sewer lines that are not shielded to intercept potential drips;

(G) Under leaking water lines, including leaking automatic fire sprinkler heads, or underlines on which water has
condensed;

(H) Under open stairwells; or

(I) Under other sources of contamination.

Risk/Intervention - 21 - Proper date marking and disposition

This is a priority item

OBSERVATION: Various food items (taco meat, portioned roast beef, pre-cooked chicken breasts) 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. Correct By: 30-Jun-2016

CODE CITATION: 3-501.18 (A) A FOOD specified under 4 3-501.17 (A) or (B) shall be discarded if it:

(1) Exceeds the temperature and time combination specified in 9§ 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 - 14 - Food-contact surfaces: cleaned and sanitized

This is a priority foundation item

OBSERVATION: The ice machine interior is visibly soiled.

CORRECTIVE ACTION(S): Maintain food contact surfaces in a clean condition. The ice machine must be
serviced by a profesional. Correct By: 23-Jun-2016 Correct By: 30-Jun-2016

CODE CITATION: 4-601.11 (A) EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be clean
to sight and touch. [Pf]

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

This is a core item

OBSERVATION: The floor in the back pizza prep area is missing floor tiles and has damaged floor tiles.
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: 08-Jul-2016

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.

(Inspection Date: 06/23/2016)
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BIG AL'S

(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.

Good Retail Practices - 54 - Adequate ventilation and lighting designated and used

This is a core item

OBSERVATION: Lights located in the spice packaging area are not shatter resistant.

CORRECTIVE ACTION(S): Provide shielded, coated, or otherwise shatter resistant light bulbs. Correct By:
30-Jun-2016

CODE CITATION: 6-202.11 (A) Except as specified in 9 (B) of this section, light bulbs shall be shielded,
coated, or otherwise shatter-resistant in areas where there is exposed FOOD; clean EQUIPMENT, UTENSILS,
and LINENS; or unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.

(B) Shielded, coated, or otherwise shatter-resistant bulbs need not be used in areas used only for storing FOOD in
unopened PACKAGES, if:

(1) The integrity of the PACKAGES cannot be affected by broken glass falling onto them; and

(2) The PACKAGES are capable of being cleaned of debris from broken bulbs before the PACKAGES are
opened.

(C) An infrared or other heat lamp shall be protected against breakage by a shield surrounding and extending
beyond the bulb so that only the face of the bulb is exposed.

Corrected Hazards

The following hazard(s) have been corrected since the last inspection.
Total # 2
3-302.11 (A) (1) - PACKAGED AND UNPACKAGED FOOD - RAW OVER RTE-FOODS
This is a priority item
OBSERVATION: There are ready-to-eat foods (ciabatta buns, cooked bacon) stored under raw shell eggs and
raw steak in the prep cooler and walk-in cooler.
CORRECTIVE ACTION(S): Reorganize storage so that ready-to-eat foods are stored above raw animal food
and raw vegetables. Discard ready-to-eat foods that show evidence of contamination. Correct By: 16-Jun-2016
CODE CITATION: 3-302.11 (A) FOOD shall be protected from cross contamination by:

(1) Except as specified in (1) (c) below, separating raw animal FOODS during storage,preparation, holding, and
display from:

(a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or MOLLUSCAN
SHELLFISH, or other raw READY-TO-EAT FOOD such as vegetables, [P] and

(b) Cooked READY-TO-EAT FOOD; [P]

(c) Frozen, commercially processed and packaged raw animal FOOD may be stored or displayed with or above
frozen, commercially processed and PACKAGED,READY-TO-EAT FOOD.
6-501.111 (C) - CONTROLLING PESTS - TRAPPING DEVICES
This is a priority foundation item
OBSERVATION: Presence of mice and dead cockroaches is found in throughout the basement. Dead pigeons
are present in the mechanical room.
CORRECTIVE ACTION(S): Eliminate pests or insects from food establishment. It is recommended that you
work with a professional pest control company. Correct By: 16-Jun-2016
CODE CITATION: 6-501.111 The PREMISES shall be maintained free of insects, rodents, and other pests. The
presence of insects, rodents, and other pests shall be controlled to minimize their presence on the PREMISES by:
(C) Using methods, if pests are found, such as trapping devices or other means of pestcontrol as specified under
§§ 7-202.12, 7-206.12, and 7-206.13; [Pf] and

Comments

Re-inspection after 1 week. Contact Sam (785-9732) with questions. Continue progress on pest control.

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, 06/30/2016

(Inspection Date: 06/23/2016)
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Person in Charge Sanitarian

P N 4\\\/\\

Mark Nolo
P Samuel Welch
(608) 785-9732

BIG AL'S (Inspection Date: 06/23/2016) Page 4 of 4



BIG AL'S

LA CROSSE COUNTY HEALTH

STATE OF WISCONSIN

DEPARTMENT s. 97.30, s. 254.61, Subchapter VI,
Environmental Health Division Wis. Stats.
Retail Food Establishment Inspection Report

Establishment Information

Facility Name Facility Type

BIG AL'S Restaurant

Facility ID # Facility Telephone #

BSAW-87YJD7 608 782-7550

Facility Address

1153RD ST S

LA CROSSE , WI 54601

Licensee Name Licensee Address

M-V ENTERPRISES INC 115 S 3RD ST

LA CROSSE , WI
54601

Inspection Information

Inspection Type Inspection Date Total Time Spent
Re-inspection 07/08/2016

Equipment Temperatures

Description Temperature (Fahrenheit)
walk-in cooler (beer)

walk-in cooler (produce)

walk-in freezer

under counter coolers

bar back coolers

large prep top coolers

small prep top cooler

reach-in freezer

Warewashing Info

Machine Name Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method

dish machine chemical

sanitizer chemical

bucket chemical

sanitizer chemical

bucket chemical

4

compartment

sink (back

bar)

4

compartment

sink (main

bar)

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.

(Inspection Date:

07/08/2016)
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BIG AL'S

Observed Violations

Total #1

Risk/Intervention - 1A - Certified food manager: duties

This is a core item

REPEAT OBSERVATION: There is no Wisconsin Certified Food Manager for this establishment.
CORRECTIVE ACTION(S): Provide a Wisconsin Certified Food Manager and post the state certificate in the
food establishment within 3 months. Correct By: 16-Sep-2016

CODE CITATION: 12-201.11 (A) An individual who operates a FOOD ESTABLISHMENT or at least one
MANAGER of a FOOD ESTABLISHMENT, shall have a certificate issued by the DEPARTMENT that states
that the individual or MANAGER has passed a DEPARTMENT APPROVED examination on FOOD protection
practices

as required in s. 254.71, Stats.; provided, however, that:

(1) ANEW FOOD ESTABLISHMENT or a FOOD ESTABLISHMENT undergoing a change of OPERATOR
shall have a certified FOOD MANAGER within 90 days of the initial day of operation or provide documentation
that an individual is scheduled within three (3) months to take and pass an APPROVED examination as specified
in § 12-301.11.

(2) A FOOD ESTABLISHMENT that is not in compliance because of EMPLOYEE turnover or other loss of a
CERTIFIED FOOD MANAGER, shall have 90 days from the date of the loss of a CERTIFIED FOOD
MANAGER to comply with this chapter or provide documentation that the individual designated to be the
CERTIFIED FOOD MANAGER will become certified within the time specified in this subparagraph.

Corrected Hazards

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

Total # 5

3-305.12 - FOOD CONTAMINATION - FOOD STORAGE PROHIBITED AREAS

This is a core item

OBSERVATION: Bag-in-box system, sodas, spices stored in the basement under drain lines are subject to
contamination.

CORRECTIVE ACTION(S): Remove food items from this area to an area not subject to contamination. Correct]
By: 08-Jul-2016

CODE CITATION: 3-305.12 FOOD may not be stored:

(A) In locker rooms;

(B) In toilet rooms;

(C) In dressing rooms;

(D) In garbage rooms;

(E) In mechanical rooms;

(F) Under sewer lines that are not shielded to intercept potential drips;

(G) Under leaking water lines, including leaking automatic fire sprinkler heads, or underlines on which water has
condensed;

(H) Under open stairwells; or

(I) Under other sources of contamination.

3-501.18 (A) - DATE MARKING - DISPOSITION

This is a priority item

OBSERVATION: Various food items (taco meat, portioned roast beef, pre-cooked chicken breasts) 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. Correct By: 30-Jun-2016

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 9§ 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]

4-601.11 (A) - FOOD CONTACT SURFACES - SOILED

This is a priority foundation item

OBSERVATION: The ice machine interior is visibly soiled.

CORRECTIVE ACTION(S): Maintain food contact surfaces in a clean condition. The ice machine must be
serviced by a profesional. Correct By: 23-Jun-2016 Correct By: 30-Jun-2016

CODE CITATION: 4-601.11 (A) EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be clean
to sight and touch. [Pf]

6-101.11 (A) - SURFACE CHARACTERISTICS - INDOOR AREAS

This is a core item

OBSERVATION: The floor in the back pizza prep area is missing floor tiles and has damaged floor tiles.

(Inspection Date: 07/08/2016)
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BIG AL'S

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: 08-Jul-2016

CODE CITATION: 6-101.11 (A) Except as specified in 9 (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.

6-202.11 - LIGHT BULBS - PROTECTIVE SHIELDING

This is a core item

OBSERVATION: Lights located in the spice packaging area are not shatter resistant.

CORRECTIVE ACTION(S): Provide shielded, coated, or otherwise shatter resistant light bulbs. Correct By:
30-Jun-2016

CODE CITATION: 6-202.11 (A) Except as specified in 9 (B) of this section, light bulbs shall be shielded,
coated, or otherwise shatter-resistant in areas where there is exposed FOOD; clean EQUIPMENT, UTENSILS,
and LINENS; or unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.

(B) Shielded, coated, or otherwise shatter-resistant bulbs need not be used in areas used only for storing FOOD in
unopened PACKAGES, if:

(1) The integrity of the PACKAGES cannot be affected by broken glass falling onto them; and

(2) The PACKAGES are capable of being cleaned of debris from broken bulbs before the PACKAGES are
opened.

(C) An infrared or other heat lamp shall be protected against breakage by a shield surrounding and extending
beyond the bulb so that only the face of the bulb is exposed.

Comments

Contact Sam (785-9732) with questions and with Certified Food Manager information (no later than 9/16/16).

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

Lo W2 2L

Samuel Welch
(608) 785-9732

(Inspection Date: 07/08/2016)
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