
 
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
BURGER FUSION COMPANY

Facility Type
Restaurant

Facility ID #
ASTS-9HUKUK

Facility Telephone #
608 781-4212

Facility Address
3800 STATE RD 16 FC-05
LA CROSSE , WI 54601

 

Licensee Name
BURGER FUSION COMPANY LLC

Licensee Address
3800 STATE RD 16 FC-05
LA CROSSE , WI
54601

 

Inspection Information  
Inspection Type
Routine

Inspection Date
06/28/2016

Total Time Spent
 

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

walk-in cooler
walk-in freezer
reach-in coolers
drawer coolers
prep top cooler
ice cream freezer

38
-12
40, 35
35, 37, 37, 39
34, 37
12

 

Food Temperatures  
Description Temperature (Fahrenheit)

chicken breast (cook)
cheese sauces (hold)
ground beef sauce (hold)
mushroom sauce (hold)

172
157, 151
146
161

 
Warewashing Info        

Machine Name Sanitization
Method

Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

 dish machine
3
compartment
sink
sanitizer
dispenser

 chemical
chemical
chemical

 -
-
-

 100
200
300

 ProPower
Low Temp
Chlorinated
Sanitizer
Ultra Active
Sanitizer 3
ProPower
Quaternary
Sanitizer

 sodium
hypochlorite
QA
QA

 

 
 
Certified Manager    
Name
MATT A BOSHCKA
DAVID J SIEGEL

Certificate #
KBRN-8Z6KS8
CJEY-9KSQ58

Certificate Expiration
6/29/2017
4/24/2019

 
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 - 07 - No bare hand contact with RTE foods or a pre-approved alternative procedure
properly allowed
This is a priority item
OBSERVATION: Employee observed handling ready-to-eat sandwich with bare hands.
CORRECTIVE ACTION(S): Employees shall use single-use gloves, utensils, bakery papers or other approved
means when handling ready-to-eat foods. Correct By: 28-Jun-2016
CODE CITATION: 3-301.11 (B) Except when washing fruits and vegetables as specified under § 3-302.15 or as
specified in ¶ (D) of this section, FOOD EMPLOYEES may not contact exposed, READY-TO-EAT FOOD with
their bare hands and shall use suitable UTENSILS such as deli tissue, spatulas, tongs, single-use gloves, or
dispensing EQUIPMENT. [P]
Risk/Intervention - 13 - Food separated and protected
This is a priority item
OBSERVATION: (CORRECTED DURING INSPECTION): There is ready-to-eat food (cooked roast beef)
stored under raw shell eggs in the 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: 28-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.
Risk/Intervention - 21 - Proper date marking and disposition
This is a priority item
OBSERVATION: Asian Slaw - 5/26, chip ranch - 6/7, roast beef ends - 6/7, macaroni - no date, asian slaw - no
date, etc. in walk-in cooler have exceeded date marks or 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: 28-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 ¶ 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]
 
 
 

Comments
 Re-inspection after 1 week.  Contact Sam (785-9732) with questions.  Risk assessment and menu review
conducted at 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, 07/05/2016
 
Person in Charge
  

Teresa Gaines

Sanitarian
 

Samuel Welch
(608) 785-9732
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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
BURGER FUSION COMPANY

Facility Type
Restaurant

Facility ID #
ASTS-9HUKUK

Facility Telephone #
608 781-4212

Facility Address
3800 STATE RD 16 FC-05
LA CROSSE , WI 54601

 

Licensee Name
BURGER FUSION COMPANY LLC

Licensee Address
3800 STATE RD 16 FC-05
LA CROSSE , WI
54601

 

Inspection Information  
Inspection Type
Follow Up

Inspection Date
07/06/2016

Total Time Spent
 

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

walk-in cooler
walk-in freezer
reach-in coolers
drawer coolers
prep top cooler
ice cream freezer

 
 

Warewashing Info        
Machine Name Sanitization

Method
Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

 dish machine
3
compartment
sink
sanitizer
dispenser

 chemical
chemical
chemical

         

 
 
Certified Manager    
Name
MATT A BOSHCKA

Certificate #
KBRN-8Z6KS8

Certificate Expiration
6/29/2017

 
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
3-301.11 (B) - PREVENTING CONTAMINATION FROM HANDS - NO BARE HAND CONTACT
WITH RTE-FOODS
This is a priority item
OBSERVATION: Employee observed handling ready-to-eat sandwich with bare hands.
CORRECTIVE ACTION(S): Employees shall use single-use gloves, utensils, bakery papers or other approved
means when handling ready-to-eat foods. Correct By: 28-Jun-2016
CODE CITATION: 3-301.11 (B) Except when washing fruits and vegetables as specified under § 3-302.15 or as
specified in ¶ (D) of this section, FOOD EMPLOYEES may not contact exposed, READY-TO-EAT FOOD with
their bare hands and shall use suitable UTENSILS such as deli tissue, spatulas, tongs, single-use gloves, or
dispensing EQUIPMENT. [P]
3-501.18 (A) - DATE MARKING - DISPOSITION
This is a priority item
OBSERVATION: Asian Slaw - 5/26, chip ranch - 6/7, roast beef ends - 6/7, macaroni - no date, asian slaw - no
date, etc. in walk-in cooler have exceeded date marks or 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: 28-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 ¶ 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]
 
 

Comments
 All items corrected from last inspection.  Contact Sam (785-9732) with questions.
 

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
  

James Condos

Sanitarian
 

Samuel Welch
(608) 785-9732
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