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

KWIK TRIP # 727 Large Potentially Hazardous

Facility ID # Facility Telephone #

ASTS-8S5SHF 608 784-2422

Facility Address

105 CLINTON ST

LA CROSSE, WI 54602

Licensee Name Licensee Address

KWIK TRIP INC PO BOX 2107

LA CROSSE , WI
54602

Inspection Information

Inspection Type Inspection Date Total Time Spent

Routine 06/30/2016

Equipment Temperatures

Description Temperature (Fahrenheit)
Refrigeration 41, 38, 41, 35, 35,42, 39
Food Temperatures

Description Temperature (Fahrenheit)

Hot holding 142

Warewashing Info

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

3 chemical 250 QA

compartment

sink

Certified Manager

Name Certificate # Certificate Expiration

ANDREA P JACOBSON KBRN-8SFRX2 02/27/2017

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.

KWIK TRIP # 727 (Inspection Date:

06/30/2016)
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Observed Violations
Total # 3
Risk/Intervention - 13 - Food separated and protected
This is a priority item
OBSERVATION: Raw ground beef is stored over steaks in the walk in cooler.
CORRECTIVE ACTION(S): Prevent nesting of raw animal foods and store raw animal foods in order of
decending hazard to prevent cross contamination. Separate raw animal food species from one another except
when combined as ingredients. Correct By: 30-Jun-2016
CODE CITATION: 3-302.11 (A) FOOD shall be protected from cross contamination by:
(2) Except when combined as ingredients, separating types of raw animal FOODS fromeach other such as beef,
FISH, lamb, pork, and POULTRY during storage, preparation,holding, and display by:

(a) Using separate EQUIPMENT for each type, [P] or

(b) Arranging each type of FOOD in EQUIPMENT so that cross contamination of onetype with another is
prevented, [P] and

(c) Preparing each type of FOOD at different times or in separate areas; [P]
Risk/Intervention - 14 - Food-contact surfaces: cleaned and sanitized
This is a priority item
OBSERVATION: the F'real machine is not cleaned daily. 10 days missed in June.
CORRECTIVE ACTION(S): Clean food contact surfaces used with potentially hazardous foods (temperature
controlled for safety) a minimum of every 4-hours. Correct By: 30-Jun-2016
CODE CITATION: 4-602.11 (C) Except as specified in § (D) of this section, if used with POTENTIALLY
HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD), EQUIPMENT FOOD-
CONTACT SURFACES and UTENSILS shall be cleaned throughout the day at least every 4 hours. [P]
Good Retail Practices - 54 - Adequate ventilation and lighting designated and used
This is a core item
OBSERVATION: Lights located in rear store room over bananas are not shatter resistant, front store room is
missing one end cap.
CORRECTIVE ACTION(S): Provide shielded, coated, or otherwise shatter resistant light bulbs. Correct By:
30-Jun-2016
CODE CITATION: 6-202.11 (A) Except as specified in 9 (B) of this section, light bulbs shall be shielded,
coated, or otherwise shatter-resistant in areas where there is exposed FOOD; clean EQUIPMENT, UTENSILS,
and LINENS; or unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.
(B) Shielded, coated, or otherwise shatter-resistant bulbs need not be used in areas used only for storing FOOD in
unopened PACKAGES, if:

(1) The integrity of the PACKAGES cannot be affected by broken glass falling onto them; and

(2) The PACKAGES are capable of being cleaned of debris from broken bulbs before the PACKAGES are
opened.
(C) An infrared or other heat lamp shall be protected against breakage by a shield surrounding and extending
beyond the bulb so that only the face of the bulb is exposed.

Comments

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

Doug Schaefer
(608) 785-9679
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Facility Name Facility Type
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Facility Address

105 CLINTON ST

LA CROSSE , WI 54602

Licensee Name Licensee Address

KWIK TRIP INC PO BOX 2107

LA CROSSE , WI
54602

Inspection Information
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Follow Up 07/08/2016

Equipment Temperatures

Description Temperature (Fahrenheit)
Refrigeration

Warewashing Info

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

3 chemical

compartment

sink

Certified Manager

Name Certificate # Certificate Expiration

ANDREA P JACOBSON KBRN-8SFRX2 02/27/2017

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 # 1
Good Retail Practices - 54 - Adequate ventilation and lighting designated and used
This is a core item
REPEAT OBSERVATION: Lights located in rear store room over bananas are not shatter resistant, front store
room is missing one end cap.
CORRECTIVE ACTION(S): Provide shielded, coated, or otherwise shatter resistant light bulbs. Correct By:
30-Jun-2016
CODE CITATION: 6-202.11 (A) Except as specified in 9 (B) of this section, light bulbs shall be shielded,
coated, or otherwise shatter-resistant in areas where there is exposed FOOD; clean EQUIPMENT, UTENSILS,
and LINENS; or unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.
(B) Shielded, coated, or otherwise shatter-resistant bulbs need not be used in areas used only for storing FOOD in
unopened PACKAGES, if:

(1) The integrity of the PACKAGES cannot be affected by broken glass falling onto them; and

(2) The PACKAGES are capable of being cleaned of debris from broken bulbs before the PACKAGES are
opened.
(C) An infrared or other heat lamp shall be protected against breakage by a shield surrounding and extending
beyond the bulb so that only the face of the bulb is exposed.
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Corrected Hazards
The following hazard(s) have been corrected since the last inspection.
Total # 2
3-302.11 (A) (2) - PACKAGED AND UNPACKAGED FOOD - NESTING OR RAW ANIMAL FOODS
STORED TOGETHER
This is a priority item
OBSERVATION: Raw ground beef is stored over steaks in the walk in cooler.
CORRECTIVE ACTION(S): Prevent nesting of raw animal foods and store raw animal foods in order of
decending hazard to prevent cross contamination. Separate raw animal food species from one another except
when combined as ingredients. Correct By: 30-Jun-2016
CODE CITATION: 3-302.11 (A) FOOD shall be protected from cross contamination by:
(2) Except when combined as ingredients, separating types of raw animal FOODS fromeach other such as beef,
FISH, lamb, pork, and POULTRY during storage, preparation,holding, and display by:

(a) Using separate EQUIPMENT for each type, [P] or

(b) Arranging each type of FOOD in EQUIPMENT so that cross contamination of onetype with another is
prevented, [P] and

(c) Preparing each type of FOOD at different times or in separate areas; [P]
4-602.11 (C) - FOOD CONTACT SURFACES - FREQUENCY
This is a priority item
OBSERVATION: the F'real machine is not cleaned daily. 10 days missed in June.
CORRECTIVE ACTION(S): Clean food contact surfaces used with potentially hazardous foods (temperature
controlled for safety) a minimum of every 4-hours. Correct By: 30-Jun-2016
CODE CITATION: 4-602.11 (C) Except as specified in (D) of this section, if used with POTENTIALLY
HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD), EQUIPMENT FOOD-
CONTACT SURFACES and UTENSILS shall be cleaned throughout the day at least every 4 hours. [P]

Comments

Tubes have been ordered for the lights in the store room, expected to arrive next week.

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

Doug Schaefer
(608) 785-9679
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