LA CROSSE COUNTY HEALTH STATE OF WISCONSIN
DEPARTMENT s. 97.30, s. 254.61, Subchapter VII,
Environmental Health Division Wis. Stats.
Retail Food Establishment Inspection Report

Establishment Information

Facility Name Facility Type

JIMMY'S NORTH STAR Restaurant

Facility ID # Facility Telephone #

ASTS-98MT5E 608 781-9228

Facility Address

1732 GEORGE ST

LA CROSSE , WI 54603

Licensee Name Licensee Address

JIMMY'S NORTH STAR INC 1732 GEORGE ST

LA CROSSE , WI
54603

Inspection Information

Inspection Type Inspection Date Total Time Spent

Routine 10/25/2016

Equipment Temperatures

Description Temperature (Fahrenheit)

Refrigeration 41, 27

Warewashing Info

Machine Name Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method

4 chemical nsu Chlorine

compartment

bar sink

Certified Manager

Name Certificate # Certificate Expiration

JAMES S POWELL DOGD-9EXAES 3/26/2019

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.

JIMMY'S NORTH STAR (Inspection Date:

10/25/2016)
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Observed Violations

Total # 2

Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display

This is a core item

OBSERVATION: Food is subject to potential contamination by storing open single service containers in
unfinished basement.

CORRECTIVE ACTION(S): Change methods or procedures to protect foods from contamination. Correct By:
25-Oct-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 - 21 - Proper date marking and disposition

This is a priority item

OBSERVATION: Food such as sandwich meats in reach in cooler has exceeded its date mark or is not provided
with a date mark.

CORRECTIVE ACTION(S): Discard foods requiring date marking in the vending machine that have exceeded
their discard date and discard food requiring date marking in the vending machine without a datemark. Correct
By: 25-Oct-2016

CODE CITATION: 3-501.18 (B) Refrigerated, READY-TO-EAT, POTENTIALLY HAZARDOUS FOOD
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) prepared in a FOOD ESTABLISHMENT and
dispensed through a VENDING MACHINE with an automatic shutoff control shall be discarded if it exceeds a
temperature and time combination as specified in § 3-501.17 (A). [P]

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.

A re-inspection to assess your correction of these violations will be conducted on, or about,

Person in Charge Sanitarian

P%W Doug Schaefer
(608) 785-9679

peter crogan
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