LA CROSSE COUNTY HEALTH
DEPARTMENT
Environmental Health Division

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

Retail Food Establishment Inspection Report

Establishment Information
Facility Name

BLUEBIRD SPRINGS REC AREA

Facility ID #
HSAT-7QXRMR

Facility Address

N2833 SMITH VALLEY RD
LA CROSSE, WI 54601-2935

Licensee Name

BLUEBIRD SPRINGS REC AREA INC

Facility Type
Restaurant
Facility Telephone #

608 781-2267

Licensee Address

N2833 SMITH VALLEY RD
LA CROSSE, Wi
54601-2935

Inspection Information
Inspection Type

Routine

Inspection Date

06/30/2016

Total Time Spent

Equipment Temperatures
Description

reach-in coolers
reach-in freezers
bar bunker

chest freezer

ice cream freezer

Temperature (Fahrenheit)
36, 41, 34

6,2

38

-5

7

Food Temperatures
Description

hamburgers (cook)

Temperature (Fahrenheit)

171, 168, 175

Warewashing Info
Machine Name Sanitization
Method

3 chemical -
compartment  chemical -
sink
3
compartment
sink (set up
at inspection)

Thermo Label

PPM Sanitizer Name Sanitizer Type Temperature

NSU
200

sodium
hypochlorite
sodium
hypochlorite

chlorine
bleach
chlorine
bleach

Certified Manager

Name

MICHELLE K KROMKE

Certificate #

KBRN-8L9S4D

Certificate Expiration

6/29/2016

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.

BLUEBIRD SPRINGS REC AREA (Inspection Date:

06/30/2016)
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Observed Violations

Total # 4

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

This is a core item

OBSERVATION: There is no Wisconsin Certified Food Manager for this establishment. Michelle's certification
has expired.

CORRECTIVE ACTION(S): Provide a Wisconsin Certified Food Manager and post the state certificate in the
food establishment within 90 days. Correct By: 30-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.

Good Retail Practices - 41 - In-use utensils: properly stored

This is a core item

OBSERVATION: Ice scoop was improperly stored in a cup of water at the ice cream bunker.

CORRECTIVE ACTION(S): Store in-use utensils in the food item with handle extended, on a clean surface,
running dipper well or in a container of water greater than 135°F. Correct By: 30-Jun-2016

CODE CITATION: 3-304.12 During pauses in FOOD preparation or dispensing, FOOD preparation and
dispensing UTENSILS shall be stored:

(A) Except as specified under q (B) of this section, in the FOOD with their handles above the top of the FOOD
and the container;

(B) In FOOD that is not POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR
SAFETY FOOD) with their handles above the top of the FOOD within containers or EQUIPMENT that can be
closed, such as bins of sugar, flour, or cinnamon;

(C) On a clean portion of the FOOD preparation table or cooking EQUIPMENT only if the in-use UTENSIL and
the FOOD-CONTACT surface of the FOOD preparation table or cooking EQUIPMENT are cleaned and
SANITIZED at a frequency specified under §§ 4-602.11 and 4-702.11;

(D) In running water of sufficient velocity to flush particulates to the drain, if used with moist FOOD such as ice
cream or mashed potatoes;

(E) In a clean, protected location if the UTENSILS, such as ice scoops, are used only with a FOOD that is not
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD); or

(F) In a container of water if the water is maintained at a temperature of at least 57.2°C(135°F) and the container
is cleaned at a frequency specified under Subparagraph 4-602.11 (D) (7).

Risk/Intervention - 21 - Proper date marking and disposition

This is a priority item

OBSERVATION: Cut onions, cut tomatoes, etc. are 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]

Good Retail Practices - 46 - Warewashing facilities: installed, maintained, & used: test strips

This is a priority foundation item

OBSERVATION: No test kit is available for monitoring sanitizer concentration (bleach/chlorine in warewashing
sanitizing sink.)

CORRECTIVE ACTION(S): Provide a test kit to allow accurate determination of the sanitization
concentration. Order chlorine test strips from vendor (i.e. Holiday Wholesale.) Correct By: 07-Jul-2016

CODE CITATION: 4-501.116 Concentration of the SANITIZING solution shall be accurately determined by
using a test kit or other device. [Pf]
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Comments

Re-inspection after 1 week. Contact Sam (785-9732) with questions. Risk assessment and menu review
conducted at inspection. Provide Michelle's WI Certified Food Manager info when received.

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, 07/07/2016

Person in Charge Sanitarian

Insp 6/30 /c Kathy Chase, computer failed,

report emailed 7/1/16
Samuel Welch
(608) 785-9732
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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
BLUEBIRD SPRINGS REC AREA Restaurant
Facility ID # Facility Telephone #

HSAT-7QXRMR 608 781-2267

Facility Address

N2833 SMITH VALLEY RD
LA CROSSE, WI 54601-2935

Licensee Name Licensee Address

BLUEBIRD SPRINGS REC AREA INC | N2833 SMITH VALLEY RD
LA CROSSE, Wi
54601-2935

Inspection Information
Inspection Type Inspection Date Total Time Spent

Follow Up 07/28/2016

Equipment Temperatures
Description Temperature (Fahrenheit)

reach-in coolers
reach-in freezers
bar bunker

chest freezer

ice cream freezer

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

3 chemical
compartment chemical
sink
3
compartment
sink (set up
at inspection)

Certified Manager

Name Certificate # Certificate Expiration

MICHELLE K KROMKE KBRN-8L9S4D 6/29/2016

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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Observed Violations

Total # 1

Good Retail Practices - 41 - In-use utensils: properly stored

This is a core item

REPEAT OBSERVATION: Ice scoop was improperly stored in a cup of water at the ice cream bunker.
CORRECTIVE ACTION(S): Store in-use utensils in the food item with handle extended, on a clean surface,
running dipper well or in a container of water greater than 135°F. Correct By: 30-Jun-2016

CODE CITATION: 3-304.12 During pauses in FOOD preparation or dispensing, FOOD preparation and
dispensing UTENSILS shall be stored:

(A) Except as specified under § (B) of this section, in the FOOD with their handles above the top of the FOOD
and the container;

(B) In FOOD that is not POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR
SAFETY FOOD) with their handles above the top of the FOOD within containers or EQUIPMENT that can be
closed, such as bins of sugar, flour, or cinnamon;

(C) On a clean portion of the FOOD preparation table or cooking EQUIPMENT only if the in-use UTENSIL and
the FOOD-CONTACT surface of the FOOD preparation table or cooking EQUIPMENT are cleaned and
SANITIZED at a frequency specified under §§ 4-602.11 and 4-702.11;

(D) In running water of sufficient velocity to flush particulates to the drain, if used with moist FOOD such as ice
cream or mashed potatoes;

(E) In a clean, protected location if the UTENSILS, such as ice scoops, are used only with a FOOD that is not
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD); or

(F) In a container of water if the water is maintained at a temperature of at least 57.2°C(135°F) and the container
is cleaned at a frequency specified under Subparagraph 4-602.11 (D) (7).
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Corrected Hazards

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

Total # 3

12-201.11 (A) [A] - CERTIFIED FOOD MANAGER - REQUIREMENT

This is a core item

OBSERVATION: There is no Wisconsin Certified Food Manager for this establishment. Michelle's certification
has expired.

CORRECTIVE ACTION(S): Provide a Wisconsin Certified Food Manager and post the state certificate in the
food establishment within 90 days. Correct By: 30-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.

3-501.18 (A) - DATE MARKING - DISPOSITION

This is a priority item

OBSERVATION: Cut onions, cut tomatoes, etc. are 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]

4-501.116 - WAREWASHING - CHEMICAL SANITIZER CONCENTRATION

This is a priority foundation item

OBSERVATION: No test kit is available for monitoring sanitizer concentration (bleach/chlorine in warewashing
sanitizing sink.)

CORRECTIVE ACTION(S): Provide a test kit to allow accurate determination of the sanitization
concentration. Order chlorine test strips from vendor (i.e. Holiday Wholesale.) Correct By: 07-Jul-2016

CODE CITATION: 4-501.116 Concentration of the SANITIZING solution shall be accurately determined by
using a test kit or other device. [Pf]

Comments

Contact Sam (785-9732) when corrected or with questions and with Kathy's WI Certified Food Manager
information when received.

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

Kafooe 4 Qe 7 \ 4 /)

Samuel Welch
(608) 785-9732
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