LA CROSSE OLIVE OIL CO 12/12/2014

LA CROSSE COUNTY STATE OF WISCONSIN
HEALTH DEPARTMENT Bureau of Environmental and
Environmental Health Division Occupational Health
s. 97.30, s. 254.61, Subchapter

VII, Wis. Stats.

Foodservice Establishment Inspection Report

Establishment Information
Facility Name Facility Type
LA CROSSE OLIVE OIL CO Not Engaged in Food Processing
Facility ID # Facility Telephone #
ASTS-8S6PAL 608 782-6930
Facility Address
515 MAIN ST
LA CROSSE, WI 54601
Licensee Name Licensee Address
PATEL, LAL 515 MAIN ST
LA CROSSE, WI
54601
Inspection Information
Inspection Type Inspection Date Total Time Spent
Routine December 11, 2014

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

Risk/Intervention - 14 - Food-contact surfaces: cleaned and sanitized

OBSERVATION: Utensils and bowls are not sanitized after cleaning.

CORRECTIVE ACTION(S): Clean and sanitize all utensils and equipment before contact with food.
Correct By: 12-Dec-2014

CODE CITATION: 4-702.11 UTENSILS and FOOD-CONTACT SURFACES of EQUIPMENT shall be
SANITIZED before use after cleaning. [P]

Comments

1. Sampling done on Fridays and Saturdays - bread cut in house and dipped in saucers of flavored olive
oils.

2. Sanitizer needed for cutting boards and utensils, as well as saucers. Wash - rinse - sanitize each
utensil. This can be achieved with a bleach solution 50-150 ppm.

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

Page #1 of #2



LA CROSSE OLIVE OIL CO 12/12/2014

Deleree) Pranen) Nk YNV

Nicole Frankfourth
(608) 785-9731
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