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 KING #12918
Facility ID #
ASTS-9L5T42

Facility Address

3519 MORMON COULEE RD
LA CROSSE, WI 54601

Licensee Name

CAVE ENTERPRISES OPERATIONS
LLC

Facility Type
Restaurant
Facility Telephone #

608 788-4730

Licensee Address

1624 W 18TH ST
CHICAGO, IL
60608

Inspection Information
Inspection Type

Routine

Inspection Date

10/17/2016

Total Time Spent

Equipment Temperatures
Description

walk-in cooler
walk-in freezer
reach-in coolers
reach-in freezers
Smoothie cooler
Ice cream cooler

Temperature (Fahrenheit)

33

6

41,40
-3,-2.5,2
33

33

Food Temperatures
Description

cooked hamburger
cooked egg
soft serve mix cold hold

Temperature (Fahrenheit)

172
194
40

Warewashing Info
Machine Name Sanitization
Method
3

chemical
compartment chemical
sink

wiping

buckets (2)

Thermo Label

PPM

200
200,200,200

ammonium
quaternary
ammonium

Sanitizer Name Sanitizer Type Temperature

quaternary

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
Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display
This is a core item
OBSERVATION: The paper bowls, lids, and various paper products are sored on the floor in dry storage as well
as some food in the walk in freezer.
CORRECTIVE ACTION(S): Store all food items 6 inches above the floor. Correct By: 17-Oct-2016
CODE CITATION: 3-305.11 (A) Except as specified in 9 (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.
Good Retail Practices - 33 - Approved thawing methods used
This is a core item
OBSERVATION: chicken patties is being improperly slacked.
CORRECTIVE ACTION(S): Adjust procedures or methods to properly slack food products before preparation.
Correct By: 17-Oct-2016
CODE CITATION: 3-501.12 Frozen POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE
CONTROL FOR SAFETY FOOD) that is SLACKED to moderate the temperature shall be held:
(A) Under refrigeration that maintains the FOOD temperature at 5°C (41°F) or less; or
(B) At any temperature if the FOOD remains frozen.
Good Retail Practices - 54 - Adequate ventilation and lighting designated and used
This is a core item
OBSERVATION: Lights located in dry storage are not shatter resistant.
CORRECTIVE ACTION(S): Provide shielded, coated, or otherwise shatter resistant light bulbs. Correct By:
24-Oct-2016
CODE CITATION: 6-202.11 (A) Except as specified in  (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

Menu review and risk assessment conducted.
Discussed fruit fly or gnat issue around the prep sink drain.
Discussed that the soap dispenser in the men's room is in need of attention, loosely connected to the wall.

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
samantha schott Aron Newberry

(608) 785-9730
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