LA CROSSE COUNTY
HEALTH DEPARTMENT
Environmental Health Division

Retail Food Establishment Inspection Report

STATE OF WISCONSIN

s. 97.30, s. 254.61, Subchapter
VII, Wis. Stats.

Establishment Information

Facility Name

CABIN COFFEE CO - LA CROSSE
NORTH

Facility ID #

ASTS-AGUK59

Facility Address

2843 DARLING COURT

LA CROSSE, WI 54601

Licensee Name

DROGO ENDEAVORS LLC

Facility Type
Large Potentially Hazardous

Facility Telephone #
608

Licensee Address

4115 CLIFFSIDE DR
LA CROSSE, Wi
54601

Inspection Information
Inspection Type
Routine

Inspection Date

February 6, 2017

Total Time Spent

Equipment Temperatures
Description

Under counter cooler
Freezer

Front prep cooler

Back prep cooler

Back stand up cooler

Back stand up freezer

Temperature (Fahrenheit)

41

0
36.5
37.5
41.5
0

Food Temperatures
Description

Hot hold - soup

Temperature (Fahrenheit)

156

Warewashing Info
Machine Name Sanitization

Method
3 comp sink | Chemical
Wiping Chemical
bucket

Thermo Label

PPM Sanitizer Name| Sanitizer Type

400 Quaternary
300 ammonium
Quaternary
ammonium

Temperature

Certified Manager
Name

HANNAH M CARLSON
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Certificate #
KBRN-9TGSMU

Certificate Expiration

12/12/2019
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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

Good Retail Practices - 39 - Wiping cloths: properly used and stored

This is a core item

OBSERVATION: (CORRECTED DURING INSPECTION): Wiping cloth used for wiping counters stored
on coffee machine. Cloth was placed in sanitizer solution on site.

CORRECTIVE ACTION(S): Cloths used for wiping counters shall be stored in a sanitizing solution.
Correct By: 06-Feb-2017

CODE CITATION: 3-304.14 (B) Cloths in—use for wiping counters and other EQUIPMENT surfaces shall
be: (1) Held between uses in a chemical sanitizer solution at a concentration specified under §
4-501.114; and

Comments

1. Menu review and risk assessment conducted.

2. Discussed cooling and reheating procedures.

3. Discussed employee illness policies and procedures.

4. Facility uses Time as Control for creamers during busy periods. Creamers are discarded every 4

hours. NF will send formal plan.

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

Nicole Frankfourth
(608) 785-9731
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