LA CROSSE COUNTY HEALTH
DEPARTMENT
Environmental Health Division

STATE OF WISCONSIN

Bureau of Environmental and
Occupational Health

s. 97.30, s. 254.61, Subchapter VII,

Wis. Stats.

Foodservice Establishment Inspection Report
Establishment Information
Facility Name Facility Type
FEATURES SPORTS BAR & GRILL Restaurant
Facility ID # Facility Telephone #
HSAT-7QWP5M 608 526-3600
Facility Address
504 N HOLMEN DR
HOLMEN , WI 54636
Licensee Name Licensee Address
FEATURES Il INC 504 N HOLMEN

HOLMEN , WI
54636
Inspection Information
Inspection Type Inspection Date Total Time Spent
Routine 02/25/2016
Equipment Temperatures
Description Temperature (Fahrenheit)
refrigeration 38,41,40, 37
Food Temperatures
Description Temperature (Fahrenheit)
Ma's red cabbage 46
Warewashing Info
Machine Name Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method

dish chemical chlorine
machine chemical chlorine
(kitchen) chemical QA
dish
machine
(bar)
wiping
clothes
Certified Manager
Name Certificate # Certificate Expiration
AMANDA S HERNKE KBRN-9H6MQX 6/28/2016

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.

FEATURES SPORTS BAR & GRILL (Inspection Date:

02/25/2016)
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Observed Violations
Total # 4
Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display
This is a core item
OBSERVATION: Ice is subject to potential contamination by scum in ice machine.
CORRECTIVE ACTION(S): Clean upper and lower areas of the ice machine. Perform proper maintenance on
the ice machine. (Duct tape and cable ties holding parts together.) Correct By: 25-Mar-2016
CODE CITATION: 3-307.11 FOOD shall be protected from contamination that may result from a factor or
source not specified under Subparts 3-301 to 3-306.
Risk/Intervention - 17 - Proper reheating procedures for hot holding.
This is a priority item
OBSERVATION: (CORRECTED DURING INSPECTION): Chili reheating in crock pot was improperly
reheated. Temperature was 154 degrees after 4 hours.
CORRECTIVE ACTION(S): Adjust procedures and methods to properly reheat food. Reheat foods on the stove]
to 165 degrees or higher in 2 hours or less. Correct By: 25-Feb-2016
CODE CITATION: 3-403.11 (A) Except as specified under 9 (B), (C), and (E) of this section, POTENTIALLY/|
HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) that is cooked, cooled, and
reheated for hot holding shall be reheated so that all parts of the FOOD reach a temperature of at least 74°C
(165°F) for 15 seconds. [P]
(B) Except as specified under q (C) of this section, POTENTIALLY HAZARDOUS FOOD
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) reheated in a microwave oven for hot holding shall
be reheated so that all parts of the FOOD reach a temperature of at least 74°C (165°F) and the FOOD is rotated or
stirred, covered, and allowed to stand covered for 2 minutes after reheating. [P]
(C) READY-TO-EAT FOOD taken from a commercially processed, HERMETICALLY SEALED
CONTAINER, or from an intact PACKAGE from a FOOD PROCESSING PLANT that is inspected by the
FOOD REGULATORY AUTHORITY that has jurisdiction over the plant, shall be heated to a temperature of at
least 57.2°C (135°F) for hot holding. [P]
(D) Reheating for hot holding as specified under 9 (A) to (C) of this section shall be done rapidly and the time
the food is between 5°C (41°F) and the temperatures specified underqq (A) to (C) of this section may not exceed 2|
hours. [P]
(E) Remaining unsliced portions of MEAT roasts that are cooked as specified under 4 3-401.11 (B) may be
reheated for hot holding using the minimum time and temperature conditions specified under 9§ 3-401.11 (B).
Risk/Intervention - 20 - Proper cold holding temperatures
This is a priority item
OBSERVATION: (CORRECTED DURING INSPECTION): Ma's Red cabbage in reach in is cold held at
46°F.
CORRECTIVE ACTION(S): Maintain cold potentially hazardous foods at or below 41°F
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 - 42 - Utensils, equipment and linens: properly stored, dried and handled
This is a core item
OBSERVATION: Clean utensils are being stored or stacked without being air-dried.
CORRECTIVE ACTION(S): Air dry all clean utensils before storage and before contact with food. Correct By:
25-Feb-2016
CODE CITATION: 4-901.11 After cleaning and SANITIZING, EQUIPMENT and UTENSILS:
(A) Shall be air-dried or used after adequate draining as specified in the first paragraph of40 CFR 180.940 —
Tolerance exemptions for active and inert ingredients for use in antimicrobial formulations (food-contact surface
sanitizing solutions), before contact with FOOD; and
(B) May not be cloth dried except that UTENSILS that have been air-dried may be polished with cloths that are
maintained clean and dry.
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Comments

Menu review and risk assessment conducted..

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

Tt S8~ Do SAA

Amanda Hernke Doug Schaefer
(608) 785-9679
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