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

FREIGHT HOUSE RESTAURANT
Facility ID #

BHEP-87MRD8

Facility Address

107 VINE ST

LA CROSSE, WI 54601

Licensee Name

VINE STREET GROUP LLC

Facility Type
Restaurant

Facility Telephone #
608 784-6211

Licensee Address

107 VINE ST
LA CROSSE, WI
54601-3284

Inspection Information
Inspection Type
Routine

Inspection Date

April 28, 2016

Total Time Spent

Equipment Temperatures
Description

Bar refrig

Banquet refrig

Broiler kitchen

Walk in cooler

Beer cooler (walkin)
Upstairs kitch/bar

Freezer

Temperature (Fahrenheit)
42, 34, 36, 33

42

38, 40, 38

37

38

37.5, 38, 35

8,-3

Food Temperatures
Description
Hot hold - rice

Temperature (Fahrenheit)

150

Warewashing Info

Machine Name  Sanitization
Method

main dish high
machine temperature
loft dish high

Thermo Label

Passed
Passed

PPM Sanitizer Name

NSU

Sanitizer Type Temperature

machine temperature NSU
4 chemical 50
compartmen | chemical 400
t sink (main | chemical

bar) chemical

4
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QDII
Chlorine
Quaternary
ammonium




compartmen
t sink
(Hiawatha
bar)

dish
machine
(Hiawatha)
Spray bottle

Certified Manager
Name Certificate # Certificate Expiration
THOMAS N GARSON DOGD-9GSC2R 5/31/2019

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 # 4

Good Retail Practices - 41 - In-use utensils: properly stored

This is a core item

OBSERVATION: Ice scoops in bar ice wells improperly stored. Scoops stored with handle touching ice.
CORRECTIVE ACTION(S): Store in-use utensils in the food item with handle extended, on a clean
surface, running dipper well or in a container of water greater than 135°F. Correct By: 28-Apr-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 Y (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).

Good Retail Practices - 53 - Physical facilities installed, maintained and clean

This is a core item

OBSERVATION: The floor of main dishroom is missing grout between tiles.

CORRECTIVE ACTION(S): Provide floors, walls, and ceilings that are designed, constructed, and
installed so they are smooth and easily cleanable. Correct By: 28-Jul-2016

CODE CITATION: 6-201.11 Except as specified under § 6-201.14 and except that antislip floor
coverings or applications that may be used for safety reasons, floors, floor coverings, walls, wall
coverings, and ceilings shall be designed, constructed, and installed so they are SMOOTH and EASILY
CLEANABLE.

Good Retail Practices - 53 - Physical facilities installed, maintained and clean
This is a core item
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OBSERVATION: The wood counter surface on right side at broiler kitchen noted with pieces missing.
Seal wood or replace if it cannot be sealed.

CORRECTIVE ACTION(S): Provide floors, walls, and ceilings that are designed, constructed, and
installed so they are smooth and easily cleanable. Correct By: 12-May-2016

CODE CITATION: 6-201.11 Except as specified under § 6-201.14 and except that antislip floor
coverings or applications that may be used for safety reasons, floors, floor coverings, walls, wall
coverings, and ceilings shall be designed, constructed, and installed so they are SMOOTH and EASILY
CLEANABLE.

Good Retail Practices - 52 - Garbage and refuse properly disposed facilities maintained

This is a core item

OBSERVATION: No waste receptacle provided at handwashing sink in upstairs kitchen.

CORRECTIVE ACTION(S): Provide a waste receptacle at handwashing sinks that use single-use paper
toweling. Correct By: 28-Apr-2016

CODE CITATION: 6-301.20 A HANDWASHING SINK or group of adjacent HANDWASHING SINKS
that are provided with disposable towels shall be provided with a waste receptacle as specified under q
5-501.16 (C).

Good Retail Practices - 53 - Physical facilities installed, maintained and clean

This is a core item

OBSERVATION: The drain pipe beneath ice well on left side at main bar noted with mold on waste pipe.
CORRECTIVE ACTION(S): Clean the physical facilities at a frequency necessary to keep them clean.
Correct By: 28-Apr-2016

CODE CITATION: 6-501.12 (A) The PHYSICAL FACILITIES shall be cleaned as often as necessary to
keep them clean.

(B) Except for cleaning that is necessary due to a spill or other accident, cleaning shall be done during
periods when the least amount of FOOD is exposed such as after closing.

Comments

1. Menu review and risk assessment conducted.
2. Remove consumer advisory from seafood items and chicken.

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

N0V Prmes—

Nicole Frankfourth
(608) 785-9731
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