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 Retail Food Establishment Inspection Report
 
Establishment Information  
Facility Name
BLUE MOON

Facility Type
Restaurant

Facility ID #
HSAT-7QX8KE

Facility Telephone #
608 781-6800

Facility Address
716 2ND AVENUE N
ONALASKA , WI 54650

 

Licensee Name
LAKESIDE RESTAURANT INC

Licensee Address
716 2ND AVENUE N
ONALASKA , WI
54650

 

Inspection Information  
Inspection Type
Follow Up

Inspection Date
12/07/2016

Total Time Spent
 

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

Refrigeration   
Warewashing Info        

Machine Name Sanitization
Method

Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

 dish machine
glass washer
bar
3
compartment
bar sink
(down)

 high
temperature
chemical
chemical

 failed 160
degree
 

       

 
 
Certified Manager    
Name
ANTHONY J FOLEY

Certificate #
KBRN-98DQYW

Certificate Expiration
04/22/2018

 
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 # 1
Risk/Intervention - 14 - Food-contact surfaces: cleaned and sanitized
This is a priority item
REPEAT OBSERVATION: Sanitization rinse in high-temperature dishmachine does not register on the
irreversable temperature indicator.
CORRECTIVE ACTION(S): Adjust exposure time to hot water sanitization rinse so utensils reach a minimum
surface temperature of 160°F. Correct By: 30-Nov-2016
CODE CITATION: 4-703.11 After being cleaned, EQUIPMENT FOOD-CONTACT SURFACES and
UTENSILS shall be SANITIZED in: (B) Hot water mechanical operations by being cycled through
EQUIPMENT that is set up as specified under §§ 4-501.15, 4-501.112, and 4-501.113 and achieving a UTENSIL
surface temperature of 71°C (160°F) as measured by an irreversible registering temperature indicator; [P] or
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Corrected Hazards
The following hazard(s) have been corrected since the last inspection.
Total # 2
3-305.11 (A) (3) - FOOD CONTAMINATION PREVENTED FROM PREMISE - OFF THE FLOOR
This is a core item
OBSERVATION: Food is stored on the floor in the walk in freezer.
CORRECTIVE ACTION(S): Store all food items 6 inches above the floor. Correct By: 30-Nov-2016
CODE CITATION: 3-305.11 (A) Except as specified in ¶¶ (B) and (C) of this section, FOOD shall be protected
from contamination by storing the FOOD: (3) At least 15 cm (6 inches) above the floor.
7-102.11 - TOXIC SUBSTANCES - IDENTIFYING INFORMATION, PROMINENCE - COMMON
NAME-WORKING CONTAINER
This is a priority foundation item
OBSERVATION: Working containers of liquids not labeled with contents.
CORRECTIVE ACTION(S): Label working containers. Correct By: 30-Nov-2016
CODE CITATION: 7-102.11 Working containers used for storing POISONOUS OR TOXIC MATERIALS
such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the
common name of the material. [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.
A re-inspection to assess your correction of these violations will be conducted on, or about, 
 
Person in Charge
  
 

Sanitarian
 

Doug Schaefer
(608) 785-9679
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