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LA CROSSE COUNTY 
HEALTH DEPARTMENT
Environmental Health Division

 

  

STATE OF WISCONSIN

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

Retail Food Establishment Inspection Report

Establishment Information
Facility Name

HAMPTON INN & SUITES
Facility Type

Restaurant
Facility ID #

ASTS-A2KQ8B
Facility Telephone #

608 
Facility Address

511 N 3RD ST 
LA CROSSE, WI  54601
Licensee Name

LA CROSSE HOTEL GROUP LLC
Licensee Address

511 N 3RS ST
LA CROSSE, WI
54601

Inspection Information
Inspection Type

Routine
Inspection Date

January 04, 2017
Total Time Spent

Equipment Temperatures
Description Temperature (Fahrenheit)

Freezers
Refrigeration

11, 8
39, 39.5

Food Temperatures
Description Temperature (Fahrenheit)

HH - sausage
HH - oatmeal

160
170

Warewashing Info
Machine Name Sanitization 

Method

Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

Dishwasher
Spray bottle

chemical
chemical

 
 

150
NSU

Chlorine
Quaternary 
ammonium

 
 

Certified Manager

Name

AMY C PENCHI
Certificate #

KBRN-9YVJ75
Certificate Expiration

6/10/2020

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.
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Observed Violations

Total # 1

Good Retail Practices - 34 - Thermometers provided and accurate
This is a core item

OBSERVATION: Thermometer is missing in stand up cooler  (kitchen) and counter cooler in breakfast 
bar.

CORRECTIVE ACTION(S): Obtain thermometer and position thermometer so that it is located in the 
warmest part of the refrigeration unit. Correct By: 06-Jan-2017

CODE CITATION: 4-204.112 (A) In a mechanically refrigerated or hot FOOD storage unit, the sensor of 
a TEMPERATURE MEASURING DEVICE shall be located to measure the air temperature or a 
simulated product temperature in the warmest part of a mechanically refrigerated unit and in the coolest 
part of a hot FOOD storage unit.

Comments

1. Menu review and risk assessment conducted.
2.  Facility only serves breakfast.

3. Facility uses TPHC for salsa, waffle batter, cut fruit, half & half.

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


