CHINA BUFFET

LA CROSSE COUNTY HEALTH
DEPARTMENT
Environmental Health Division

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

Foodservice Establishment Inspection Report

Establishment Information
Facility Name

CHINA BUFFET

Facility ID #
HSAT-7QXPPP

Facility Address

1611 LOSEY BLVD S
LA CROSSE, WI 54601

Licensee Name

CHEN SAM

Facility Type
Restaurant
Facility Telephone #

608 788-3591

Licensee Address

1611 LOSEY BLVD
LA CROSSE, Wi
54601

Inspection Information
Inspection Type

Routine

Inspection Date

05/25/2016

Total Time Spent

Equipment Temperatures
Description

walk-in cooler
walk-in freezer
reach-in coolers
prep top coolers

Temperature (Fahrenheit)

41
25
40,42
52

Food Temperatures
Description

Fried rice hot held on buffet
General tso hot hold

shrimp hot hold

soup hot hold

wings hot hold

cut melons cold hold

peel and eat shrimp cold hold
diced onion cold hold walk in
pork dumpling cooked
cooked shrimp

rice hot hold

cut melons fixed

Temperature (Fahrenheit)

158
137
139
150
141
49
42.5
41
160
185
158
43

Warewashing Info
Machine Name Sanitization
Method

chemical
chemical

Thermo Label

dish
machine
wiping
buckets (2)
wiping
bucketes (2)
fixed

PPM

Chlorine
Chlorine
Chlorine

Sanitizer Name

Sanitizer Type Temperature

Certified Manager

Name

SAM CHEN

Certificate #
KBRN-9VZNJZ

Certificate Expiration

4/1/2020

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.

(Inspection Date: 05/25/2016)
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CHINA BUFFET

Observed Violations

Total #5
Risk/Intervention - 12 - Required records available: shellfish stock tags, parasite destruction
This is a priority foundation item
OBSERVATION: Shellstock record keeping system does not maintain a record of shellstock tags beyond the
case that is currently in use.
CORRECTIVE ACTION(S): Shellstock tages shall be retained for 90 days using an approved record keeping
system and ensuring that shellstock are not commingled. Correct By: 26-May-2016
CODE CITATION: 3-203.12 (C) The identity of the source of SHELLSTOCK that are sold or served shall be
maintained by retaining SHELLSTOCK tags or labels for 90 calendar days from the date that is recorded on the
tag or label, as specified under § (B) of this section, by: [Pf]
(1) Using an APPROVED record keeping system that keeps the tags or labels in chronological order correlated to
the date that is recorded on the tag or label, as specified under ¥ (B) of this section; [Pf] and
(2) If SHELLSTOCK are removed from their tagged or labeled container:

(a) Preserving source identification by using a record keeping system as specified under Subparagraph (C) (1) of
this section, [Pf] and

(b) Ensuring that SHELLSTOCK from one tagged or labeled container are not COMMINGLED with
SHELLSTOCK from another container with different CERTIFICATION NUMBERS; different harvest dates; or
different growing areas as identified on the tag or label before being ordered by the CONSUMER. [Pf]
Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display
This is a core item
OBSERVATION: (CORRECTED DURING INSPECTION): Raw beef and pork is subject to potential
contamination by being stored below raw chicken in the walk in cooler.
CORRECTIVE ACTION(S): Remove food from this location or provide alternate methods to protect food from
contamination.
CODE CITATION: 3-305.14 During preparation, unPACKAGED FOOD shall be protected from environmental
sources of contamination.
Good Retail Practices - 33 - Approved thawing methods used
This is a core item
OBSERVATION: (CORRECTED DURING INSPECTION): Raw pork is being improperly slacked.
CORRECTIVE ACTION(S): Adjust procedures or methods to properly slack food products before preparation.
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.
Risk/Intervention - 20 - Proper cold holding temperatures
This is a priority item
OBSERVATION: (CORRECTED DURING INSPECTION): Cut melons in salad bar is cold held at 49°F.
CORRECTIVE ACTION(S): Maintain cold potentially hazardous foods at or below 41°F or implaement an
approved time as a public health control plan. Correct By: 25-May-2016
CODE CITATION: 3-501.16 (A) Except during preparation, cooking, or cooling, or when time is used as the
public health control as specified under § 3-501.19, and except as specified under 9 (B) and in 9 (C) of this
section, POTENTIALLY HAZARDOUS FOOD TIME/TEMPERATURE CONTROL FOR SAFETY FOOD)
shall be maintained

(1) At 57°C (135°F) or above, except that roasts cooked to a temperature and for atime specified in § 3-401.11
(B) or reheated as specified in 9 3-403.11 (E) may be held at a temperature of 54°C (130°F) or above; [P] or

(2) At 5°C (41°F) or less. [P]
(B) EGGS that have not been treated to destroy all viable Salmonellae shall be stored inrefrigerated
EQUIPMENT that maintains an ambient air temperature of 5°C (41°F) or less. [P]
(C) POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) in a
homogenous liquid form may be maintained outside of the temperature control requirements, as specified under
(A) of this section, while contained within specially designed EQUIPMENT that complies with the design and
construction requirements as specified under 4 4-204.13 (E).
Good Retail Practices - 36 - Insects, rodents & animals not present,/outer openings protected
This is a core item
OBSERVATION: Door located in kitchen is open and not provided with a screen.
CORRECTIVE ACTION(S): Provide screens or close openings to the outside. Doors and windows kept open to
provide ventilation shall be provided with screens to prevent entrance of rodents and pests. Correct By: 25-
May-2016
CODE CITATION: 6-202.15 (A) Except as specified in {9 (B), (C), (D), and (E) of this section, outer openings
of a FOOD ESTABLISHMENT shall be protected against the entry of insects and rodents by:

(1) Filling or closing holes and other gaps along floors, walls, and ceilings;

(2) Closed, tight-fitting windows; and

(3) Solid, self-closing, tight-fitting doors.

(Inspection Date: 05/25/2016)
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CHINA BUFFET

(B) Paragraph (A) of this section, does not apply if a FOOD ESTABLISHMENT opens into a larger structure,
such as a mall, airport, or office building, or into an attached structure, such as a porch, and the outer openings
from the larger or attached structure are protected against the entry of insects and rodents.
(C) Exterior doors used as exits need not be self-closing if they are:

(1) Solid and tight-fitting;

(2) Designated for use only when an emergency exists, by the fire protection authority that has jurisdiction over
the FOOD ESTABLISHMENT; and

(3) Restricted so they are not used for entrance or exit from the building for purposes other than the designated
emergency exit use.
(D) Except as specified in 4 (B) and (E) of this section, if the windows or doors of a FOOD ESTABLISHMENT,
or of a larger structure within which a FOOD ESTABLISHMENT is located, are kept open for ventilation or
other purposes or a TEMPORARY FOOD ESTABLISHMENT is not provided with windows and doors as
specified under 9§ (A) of this section, the openings shall be protected against the entry of insects and rodents by:

(1) 16 mesh to 25.4mm (16 mesh to 1 inch) screens;

(2) Properly designed and installed air curtains to control flying insects; or

(3) Other effective means.
(E) Paragraph (D) does not apply if flying insects and other pests are absent due to the location of the
establishment, the weather, or other limiting condition.

Comments

Menu review and risk assessment conducted.
Follow up inspection required for the ambient air temperature of the prep top cooler. Time as a public health
control plan will be implemented for all food that is kept in the prep cooler. All items that are currently in the prep|
cooler will be discarded after 2PM EST 5/25/16. Operator has agreed to immediately implement a time as a
public health control plan for all items that they continue to store in the prep top cooler.

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, 05/26/2016

Person in Charge Sanitarian

Ve

sam chen
Aron Newberry
(608) 785-9730

(Inspection Date: 05/25/2016)
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CHINA BUFFET

LA CROSSE COUNTY HEALTH
DEPARTMENT
Environmental Health Division

Foodservice Establishment Inspection Report

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

Wis. Stats.

Establishment Information
Facility Name

CHINA BUFFET

Facility ID #
HSAT-7QXPPP

Facility Address

1611 LOSEY BLVD S
LA CROSSE, WI 54601

Licensee Name

CHEN SAM

Facility Type
Restaurant
Facility Telephone #

608 788-3591

Licensee Address

1611 LOSEY BLVD
LA CROSSE, Wi
54601

Inspection Information
Inspection Type

Follow Up

Inspection Date

05/26/2016

Total Time Spent

Equipment Temperatures
Description

walk-in cooler
walk-in freezer
reach-in coolers
prep top coolers

Temperature (Fahrenheit)

39

Food Temperatures
Description

raw chicken
cut onions

Temperature (Fahrenheit)

39
43

Warewashing Info
Machine Name Sanitization
Method

chemical
chemical

Thermo Label

dish
machine
wiping
buckets (2)
wiping
bucketes (2)
fixed

PPM Sanitizer Name Sanitizer Type

Temperature

Certified Manager

Name

SAM CHEN

Certificate #
KBRN-9VZNJZ

Certificate Expiration

4/1/2020

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.

(Inspection Date: 05/26/2016)
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CHINA BUFFET

Observed Violations

Total #1
Risk/Intervention - 12 - Required records available: shellfish stock tags, parasite destruction
This is a priority foundation item
REPEAT OBSERVATION: Shellstock record keeping system does not maintain a record of shellstock tags
beyond the case that is currently in use.
CORRECTIVE ACTION(S): Shellstock tages shall be retained for 90 days using an approved record keeping
system and ensuring that shellstock are not commingled. Correct By: 26-May-2016
CODE CITATION: 3-203.12 (C) The identity of the source of SHELLSTOCK that are sold or served shall be
maintained by retaining SHELLSTOCK tags or labels for 90 calendar days from the date that is recorded on the
tag or label, as specified under § (B) of this section, by: [Pf]
(1) Using an APPROVED record keeping system that keeps the tags or labels in chronological order correlated to
the date that is recorded on the tag or label, as specified under § (B) of this section; [Pf] and
(2) If SHELLSTOCK are removed from their tagged or labeled container:

(a) Preserving source identification by using a record keeping system as specified under Subparagraph (C) (1) of
this section, [Pf] and

(b) Ensuring that SHELLSTOCK from one tagged or labeled container are not COMMINGLED with
SHELLSTOCK from another container with different CERTIFICATION NUMBERS; different harvest dates; or
different growing areas as identified on the tag or label before being ordered by the CONSUMER. [Pf]

Comments

Prep top cooler was repaired, "found overload open and condenser plugged" per hammes refrigeration. Prep top
currently holding proper temperature.

Operator has started a new shellstock log that he will keep the tags for 90 days. Log will be maintained as long as
shellstock is used on the menu.

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

G == <

Aron Newberry
(608) 785-9730

(Inspection Date: 05/26/2016)
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