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Foodservice  Establishment Inspection Report
 
Establishment Information  
Facility Name
BUFFALO WILD WINGS GRILL & BAR

Facility Type
Restaurant

Facility ID #
BHEP-7WDGY8

Facility Telephone #
608 781-9453

Facility Address
3132 MARKET PL
ONALASKA , WI 54650

 

Licensee Name
BLAZIN WINGS INC

Licensee Address
5500 WAYZATA BLVD SUITE 1600
MINNEAPOLIS , MN
55416

 

Inspection Information  
Inspection Type
Routine

Inspection Date
03/22/2016

Total Time Spent

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

Refrigeration 38,40,41,40
 

Food Temperatures  
Description Temperature (Fahrenheit)

Wing CT
chicken breast CT
hot holding

201
178
157

Warewashing Info        
Machine Name Sanitization

Method
Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

 Dish
machine
Bar dish
machine

 high
temperature
chemical

 Fail 160
degree
 

     chlorine  

Certified Manager  
Name
ANDREW R RAGNER
ANDREW A WALDSTEIN

Certificate #
DOGD-96C9TH
KBRN-8WSSBD

Certificate Expiration
6/10/2018
5/2/2017

 
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 # 2
Risk/Intervention - 14 - Food-contact surfaces: cleaned and sanitized
This is a priority item
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: 22-Mar-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
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a priority foundation item
OBSERVATION: Bar handwashing sink observed to be blocked during inspection and is unavailable for proper
handwashing.
CORRECTIVE ACTION(S): Keep handwashing sink free of obstructions and in working condition at all times
to allow for frequent handwashing. Correct By: 22-Mar-2016
CODE CITATION: 5-205.11 (A) A HANDWASHING SINK shall be maintained so that it is accessible at all
times for EMPLOYEEs use. [Pf]
(B) A HANDWASHING SINK may not be used for purposes other than handwashing except as specified in §
2-301.15. [Pf]
(C) An automatic handwashing facility shall be used in accordance with manufacturer’s instructions. [Pf]
 
 
 

Comments
 Menu review and risk assessment conducted.
Follow-up inspection in one week.
 

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
  

Andrew Waldstein 

Sanitarian
 

Doug Schaefer
(608) 785-9679
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Foodservice  Establishment Inspection Report
 
Establishment Information  
Facility Name
BUFFALO WILD WINGS GRILL & BAR

Facility Type
Restaurant

Facility ID #
BHEP-7WDGY8

Facility Telephone #
608 781-9453

Facility Address
3132 MARKET PL
ONALASKA , WI 54650

 

Licensee Name
BLAZIN WINGS INC

Licensee Address
5500 WAYZATA BLVD SUITE 1600
MINNEAPOLIS , MN
55416

 

Inspection Information  
Inspection Type
Follow Up

Inspection Date
03/31/2016

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
Bar dish
machine

 high
temperature
chemical

 Failed 160
degree
 

       

Certified Manager  
Name
ANDREW R RAGNER
ANDREW A WALDSTEIN

Certificate #
DOGD-96C9TH
KBRN-8WSSBD

Certificate Expiration
6/10/2018
5/2/2017

 
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 # 2
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: 22-Mar-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
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a priority foundation item
REPEAT OBSERVATION: Bar handwashing sink observed to be blocked during inspection and is unavailable
for proper handwashing.
CORRECTIVE ACTION(S): Keep handwashing sink free of obstructions and in working condition at all times
to allow for frequent handwashing. Correct By: 22-Mar-2016
CODE CITATION: 5-205.11 (A) A HANDWASHING SINK shall be maintained so that it is accessible at all
times for EMPLOYEEs use. [Pf]
(B) A HANDWASHING SINK may not be used for purposes other than handwashing except as specified in §
2-301.15. [Pf]
(C) An automatic handwashing facility shall be used in accordance with manufacturer’s instructions. [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.
 
Person in Charge
  

 

Sanitarian
 

Doug Schaefer
(608) 785-9679
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