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Environmental Health Division
  

 
  

STATE OF WISCONSIN
s. 97.30, s. 254.61, Subchapter VII,
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Foodservice  Establishment Inspection Report
 
Establishment Information  
Facility Name
CONEY ISLAND STATION - WEST
SALEM

Facility Type
Restaurant

Facility ID #
HSAT-7QWKHN

Facility Telephone #
608 786-0762

Facility Address
83 BUOL ROAD #2
WEST SALEM , WI 54669

 

Licensee Name
CONEY ISLAND INC

Licensee Address
CHRIS KAPELLAS 114 4TH STREET SOUTH
LA CROSSE , WI
54601

 

Inspection Information  
Inspection Type
Routine

Inspection Date
05/12/2016

Total Time Spent

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

walk-in cooler
walk-in freezer
reach-in coolers
reach-in freezer

38
-4
39, 37, 38
14

 

Food Temperatures  
Description Temperature (Fahrenheit)

hot dogs (hold)
hot dog chili (hold)
soups (hold)
bratwurst (hold)
cheese sauce (hold)
fries (hold)

154
136
167, 171, 160
157
150
139

Warewashing Info        
Machine Name Sanitization

Method
Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

 dish
machine
wiping
bucket

 chemical
chemical

 -
-

 50
100

 ProPower Low
Temp
Chlorinated
Sanitizer
Clorox bleach

 sodium
hypochlorite
sodium
hypochlorite

 

Certified Manager  
Name
JAMES T KAPELLAS

Certificate #
DOGD-9FWBEL

Certificate Expiration
4/20/2019

 
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.
 

Observed Violations
Total # 5
Good Retail Practices - 38 - Personal cleanliness
This is a core item
REPEAT OBSERVATION: Employee noted working in food preparation/cooking area without a hair restraint.
CORRECTIVE ACTION(S): Provide employees working in food preparation and cooking areas with effective
hair restraint (hat, hair net, beard restraint, etc.). Correct By: 12-May-2016
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CODE CITATION: 2-402.11 (A) Except as provided in ¶ (B) of this section, FOOD EMPLOYEES shall wear
hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are
designed and worn to effectively keep their hair from contacting exposed FOOD; clean EQUIPMENT,
UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.
(B) This section does not apply to FOOD EMPLOYEES such as counter staff who only serve BEVERAGES and
wrapped or PACKAGED FOODS, hostesses, and wait staff if they present a minimal RISK of contaminating
exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and
SINGLE-USE ARTICLES.
Risk/Intervention - 13 - Food separated and protected
This is a priority item
OBSERVATION: (CORRECTED DURING INSPECTION): There are ready-to-eat meats and cheeses stored
under raw shell eggs in 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: 12-May-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.
Good Retail Practices - 41 - In-use utensils: properly stored
This is a core item
REPEAT OBSERVATION: The styrofoam cup used to dispense diced onions was improperly stored in the
diced onions.
CORRECTIVE ACTION(S): Store in-use utensils in the food item with handle extended, on a clean surface,
running dipper well, in a container of water greater than 135°F or use a clean utensil each time. Correct By: 12-
May-2016
CODE CITATION: 3-304.12 During pauses in FOOD preparation or dispensing, FOOD preparation and
dispensing UTENSILS shall be stored:
(A) Except as specified under ¶ (B) of this section, in the FOOD with their handles above the top of the FOOD
and the container;
(B) In FOOD that is not POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR
SAFETY FOOD) with their handles above the top of the FOOD within containers or EQUIPMENT that can be
closed, such as bins of sugar, flour, or cinnamon;
(C) On a clean portion of the FOOD preparation table or cooking EQUIPMENT only if the in-use UTENSIL and
the FOOD-CONTACT surface of the FOOD preparation table or cooking EQUIPMENT are cleaned and
SANITIZED at a frequency specified under §§ 4-602.11 and 4-702.11;
(D) In running water of sufficient velocity to flush particulates to the drain, if used with moist FOOD such as ice
cream or mashed potatoes;
(E) In a clean, protected location if the UTENSILS, such as ice scoops, are used only with a FOOD that is not
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD); or
(F) In a container of water if the water is maintained at a temperature of at least 57.2°C(135°F) and the container
is cleaned at a frequency specified under Subparagraph 4-602.11 (D) (7).
Risk/Intervention - 21 - Proper date marking and disposition
This is a priority item
OBSERVATION: Diced tomatoes and onions, cheesy broccoli soup, pre-portioned meats, hot dog chili in
refrigeration 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: 12-May-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]
Good Retail Practices - 45 - Food and non-food contact surfaces cleanable, properly designed, constructed
and used
This is a priority foundation item
OBSERVATION: Numerous food storage containers are cracked or in poor repair, creating risk of physical
hazards in food and making them no longer cleanable.
CORRECTIVE ACTION(S): Provide food contact surfaces that are smooth, free of sharp edges and are free
from breaks and cracks. Raplace all damaged food containers. Correct By: 19-May-2016
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CODE CITATION: 4-202.11 (A) Multiuse FOOD-CONTACT SURFACES shall be:
(1) SMOOTH; [Pf]
(2) Free of breaks, open seams, cracks, chips, inclusions, pits, and similar imperfections; [Pf]
(3) Free of sharp internal angles, corners, and crevices; [Pf]
(4) Finished to have SMOOTH welds and joints; [Pf] and
 
 
 

Comments
 Re-inspection after 1 week.  Contact Sam (785-9732) when corrected or with questions.  Air gap repaired on ice
machine.  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, 05/19/2016
 
Person in Charge
  

James Kapellas

Sanitarian
 

Samuel Welch
(608) 785-9732
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Foodservice  Establishment Inspection Report
 
Establishment Information  
Facility Name
CONEY ISLAND STATION - WEST
SALEM

Facility Type
Restaurant

Facility ID #
HSAT-7QWKHN

Facility Telephone #
608 786-0762

Facility Address
83 BUOL ROAD #2
WEST SALEM , WI 54669

 

Licensee Name
CONEY ISLAND INC

Licensee Address
CHRIS KAPELLAS 114 4TH STREET SOUTH
LA CROSSE , WI
54601

 

Inspection Information  
Inspection Type
Follow Up

Inspection Date
05/20/2016

Total Time Spent

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

walk-in cooler
walk-in freezer
reach-in coolers
reach-in freezer

 
 

Warewashing Info        
Machine Name Sanitization

Method
Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

 dish
machine
wiping
bucket

 chemical
chemical

         

Certified Manager  
Name
JAMES T KAPELLAS

Certificate #
DOGD-9FWBEL

Certificate Expiration
4/20/2019

 
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.
 

Observed Violations
Total # 0
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Corrected Hazards
The following hazard(s) have been corrected since the last inspection.
Total # 4
2-402.11 - PERSONAL CLEANLINESS - HAIR RESTRAINTS
This is a core item
OBSERVATION: Employee noted working in food preparation/cooking area without a hair restraint.
CORRECTIVE ACTION(S): Provide employees working in food preparation and cooking areas with effective
hair restraint (hat, hair net, beard restraint, etc.). Correct By: 12-May-2016
CODE CITATION: 2-402.11 (A) Except as provided in ¶ (B) of this section, FOOD EMPLOYEES shall wear
hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are
designed and worn to effectively keep their hair from contacting exposed FOOD; clean EQUIPMENT,
UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.
(B) This section does not apply to FOOD EMPLOYEES such as counter staff who only serve BEVERAGES and
wrapped or PACKAGED FOODS, hostesses, and wait staff if they present a minimal RISK of contaminating
exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and
SINGLE-USE ARTICLES.
3-304.12 - IN-USE UTENSILS, BETWEEN USE STORAGE
This is a core item
OBSERVATION: The styrofoam cup used to dispense diced onions was improperly stored in the diced onions.
CORRECTIVE ACTION(S): Store in-use utensils in the food item with handle extended, on a clean surface,
running dipper well, in a container of water greater than 135°F or use a clean utensil each time. Correct By: 12-
May-2016
CODE CITATION: 3-304.12 During pauses in FOOD preparation or dispensing, FOOD preparation and
dispensing UTENSILS shall be stored:
(A) Except as specified under ¶ (B) of this section, in the FOOD with their handles above the top of the FOOD
and the container;
(B) In FOOD that is not POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR
SAFETY FOOD) with their handles above the top of the FOOD within containers or EQUIPMENT that can be
closed, such as bins of sugar, flour, or cinnamon;
(C) On a clean portion of the FOOD preparation table or cooking EQUIPMENT only if the in-use UTENSIL and
the FOOD-CONTACT surface of the FOOD preparation table or cooking EQUIPMENT are cleaned and
SANITIZED at a frequency specified under §§ 4-602.11 and 4-702.11;
(D) In running water of sufficient velocity to flush particulates to the drain, if used with moist FOOD such as ice
cream or mashed potatoes;
(E) In a clean, protected location if the UTENSILS, such as ice scoops, are used only with a FOOD that is not
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD); or
(F) In a container of water if the water is maintained at a temperature of at least 57.2°C(135°F) and the container
is cleaned at a frequency specified under Subparagraph 4-602.11 (D) (7).
3-501.18 (A) - DATE MARKING - DISPOSITION
This is a priority item
OBSERVATION: Diced tomatoes and onions, cheesy broccoli soup, pre-portioned meats, hot dog chili in
refrigeration 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: 12-May-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]
4-202.11 (1) - (4) - EQUIPMENT AND UTENSILS - FOOD CONTACT SURFACES, CLEANABILITY
This is a priority foundation item
OBSERVATION: Numerous food storage containers are cracked or in poor repair, creating risk of physical
hazards in food and making them no longer cleanable.
CORRECTIVE ACTION(S): Provide food contact surfaces that are smooth, free of sharp edges and are free
from breaks and cracks. Raplace all damaged food containers. Correct By: 19-May-2016
CODE CITATION: 4-202.11 (A) Multiuse FOOD-CONTACT SURFACES shall be:
(1) SMOOTH; [Pf]
(2) Free of breaks, open seams, cracks, chips, inclusions, pits, and similar imperfections; [Pf]
(3) Free of sharp internal angles, corners, and crevices; [Pf]
(4) Finished to have SMOOTH welds and joints; [Pf] and
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Comments
 All items corrected from inspections.  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
  

Sara Semlar

Sanitarian
 

Samuel Welch
(608) 785-9732
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