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Foodservice  Establishment Inspection Report
 
Establishment Information  
Facility Name
INDOCHINESE GROCERY STORE

Facility Type
Large Non Potentially Hazardous

Facility ID #
ASTS-8S5TXD

Facility Telephone #
608 785-1566

Facility Address
704 LA CROSSE ST
LA CROSSE , WI 54601

 

Licensee Name
XIONG, HUE XENG

Licensee Address
704 LA CROSSE ST
LA CROSSE , WI
54601

 

Inspection Information  
Inspection Type
Routine

Inspection Date
01/29/2016

Total Time Spent

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

reach-in coolers
bunker freezers
display cooler
chest freezers

38, 35, 38
7, 9, -8
37, 39
-2, -3

 
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 # 5
Risk/Intervention - 09 - Food obtained from approved source
This is a priority item
OBSERVATION: The canned greens and sauce is prepared in a private home.
CORRECTIVE ACTION(S): Discard food from unapproved sources. Correct By: 29-Jan-2016
CODE CITATION: 3-201.11 (B) FOOD prepared in a private home may not be used or offered for human
consumption in a FOOD ESTABLISHMENT. [P]
Risk/Intervention - 13 - Food separated and protected
This is a priority item
OBSERVATION: There are ready-to-eat noodles and vegetables stored under raw sausages and raw shell eggs
in the reach-in and display coolers.
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: 29-Jan-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.
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a core item
OBSERVATION: Employee restroom handwashing sinks are not non-hand operated or is operating incorrectly.
CORRECTIVE ACTION(S): Employee handwashing sinks shall be non hand operated and if metered shall
provide a flow of water without the need for reactiviation for at least 15 seconds. Correct By: 29-Jan-2016
CODE CITATION: 5-202.12 (C) A HANDWASHING SINK:
  (1) At a newly constructed FOOD ESTABLISHMENT when a HANDWASHING SINK, or sink faucet is
replaced or installed it shall have a faucet of the type which is not hand operated.
  (2) That is equipped with a self-closing, slow-closing, or metering faucet shall provide a flow of water for at
least 15 seconds without the need to reactivate the faucet.
Good Retail Practices - 49 - Plumbing installed proper backflow devices
This is a core item
OBSERVATION: The women's restroom hand sink is not maintained in good repair. The faucet does not supply
adequate water flow to wash hands (hard water scale build-up?)
CORRECTIVE ACTION(S): The plumbing system shall be maintained in good repair. Repair or replace
defective or leaking plumbing. Correct By: 05-Feb-2016
CODE CITATION: 5-205.15 A PLUMBING SYSTEM shall be: (B) Maintained in good repair.
  Note: Contact the Safety and Building Division at the department of safety and professional services, P.O. Box
2509, Madison, WI 53701, telephone 608-266-3151 and 711 (TTY) or http://dsps.wi.gov/sb/SB-HomePage.html.
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a priority foundation item
OBSERVATION: (CORRECTED DURING INSPECTION): No single-use toweling or other hand drying
device available at employee restroom handwashing sinks for hand drying.
CORRECTIVE ACTION(S): Provide single-use toweling or other approved devices at handwashing sink to
facilitate proper handwashing. Correct By: 29-Jan-2016
CODE CITATION: 6-301.12 Each HANDWASHING SINK or group of adjacent HANDWASHING SINKS
shall be provided with:
(A) Individual, disposable towels; [Pf]
(B) A continuous towel system that supplies the user with a clean towel; Pf or
(C) A heated-air hand drying device; [Pf] or
(D) A hand drying device that employs an air-knife system that delivers high velocity, pressurized air at ambient
temperatures. [Pf]
 
 
 

Comments
 Re-inspection after 1 week.  Contact Sam (785-9732) with questions.  Risk assessment 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, 02/05/2016
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Person in Charge
  

Mao Xiong

Sanitarian
 

Samuel Welch
(608) 785-9732
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Foodservice  Establishment Inspection Report
 
Establishment Information  
Facility Name
INDOCHINESE GROCERY STORE

Facility Type
Large Non Potentially Hazardous

Facility ID #
ASTS-8S5TXD

Facility Telephone #
608 785-1566

Facility Address
704 LA CROSSE ST
LA CROSSE , WI 54601

 

Licensee Name
XIONG, HUE XENG

Licensee Address
704 LA CROSSE ST
LA CROSSE , WI
54601

 

Inspection Information  
Inspection Type
Follow Up

Inspection Date
02/26/2016

Total Time Spent

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

reach-in coolers
bunker freezers
display cooler
chest freezers

 
 

 
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
 
 

Corrected Hazards
The following hazard(s) have been corrected since the last inspection.
Total # 2
5-202.12 (C) - HANDWASHING SINKS, INSTALLATION - NON-HAND OPERATED
This is a core item
OBSERVATION: Employee restroom handwashing sinks are not non-hand operated or is operating incorrectly.
CORRECTIVE ACTION(S): Employee handwashing sinks shall be non hand operated and if metered shall
provide a flow of water without the need for reactiviation for at least 15 seconds. Correct By: 29-Jan-2016
CODE CITATION: 5-202.12 (C) A HANDWASHING SINK:
  (1) At a newly constructed FOOD ESTABLISHMENT when a HANDWASHING SINK, or sink faucet is
replaced or installed it shall have a faucet of the type which is not hand operated.
  (2) That is equipped with a self-closing, slow-closing, or metering faucet shall provide a flow of water for at
least 15 seconds without the need to reactivate the faucet.
5-205.15 (B) - PLUMBING - SYSTEM MAINTAINED IN GOOD REPAIR
This is a core item
OBSERVATION: The women's restroom hand sink is not maintained in good repair. The faucet does not supply
adequate water flow to wash hands (hard water scale build-up?)
CORRECTIVE ACTION(S): The plumbing system shall be maintained in good repair. Repair or replace
defective or leaking plumbing. Correct By: 05-Feb-2016
CODE CITATION: 5-205.15 A PLUMBING SYSTEM shall be: (B) Maintained in good repair.
  Note: Contact the Safety and Building Division at the department of safety and professional services, P.O. Box
2509, Madison, WI 53701, telephone 608-266-3151 and 711 (TTY) or http://dsps.wi.gov/sb/SB-HomePage.html.
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Comments
 All items corrected from last inspection.  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
  

Hue Xiong

Sanitarian
 

Samuel Welch
(608) 785-9732
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