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

LA CROSSE SETTLE INN Restaurant
Facility ID # Facility Telephone #

HSAT-7QWJ33 608 781-5100

Facility Address

2110 ROSE ST
LA CROSSE, WI 54603-2003

Licensee Name Licensee Address

LA CROSSE SETTLE INN LLC 2110 ROSE ST
LA CROSSE, SD
54603

Inspection Information
Inspection Type Inspection Date Total Time Spent

Routine 01/27/2017

Equipment Temperatures
Description Temperature (Fahrenheit)

refrigeration 37

Food Temperatures
Description Temperature (Fahrenheit)

Milk pitcher 49
Waffle batter (2 containers) 49/56

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

Dish chemical 50 chlorine
machine
Spray bottle

Certified Manager

Name Certificate # Certificate Expiration

AARON C GREENWOOD BSAW-86FRCU 4/13/2015

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 #7

Risk/Intervention - 1B - Person in Charge present, demonstrates knowledge and performs duties

This is a priority foundation item

OBSERVATION: There is no designated person in charge (PIC) available at the time of inspection.
CORRECTIVE ACTION(S): A person in charge shall be provided on premises at all times during hours of
operation. Correct By: 27-Feb-2017

CODE CITATION: 2-101.11 The PERMIT/LICENSE HOLDER shall be the PERSON IN CHARGE or shall
designate a PERSON IN CHARGE and shall ensure that a PERSON IN CHARGE is present at the FOOD
ESTABLISHMENT during all hours of operation. [Pf]

Good Retail Practices - 31 - Proper cooling methods used adequate equipment for temperature control
This is a core item

OBSERVATION: 1/27 new waffle batter in reach in cooler is not in a container that facilitates heat transfer or is
tightly wrapped or covered, at 56 degrees F.

LA CROSSE SETTLE INN (Inspection Date: 01/27/2017) Page 1 of 3




CORRECTIVE ACTION(S): Provide containers that facilitate heat transer, such as metal pans, and loosely
cover food items during the cooling process so that heat is allowed to escape. Correct By: 27-Jan-2017
CODE CITATION: 3-501.15 (B) When placed in cooling or cold holding EQUIPMENT, FOOD containers in
which FOOD is being cooled shall be:
(1) Arranged in the EQUIPMENT to provide maximum heat transfer through the container walls; and
(2) Loosely covered, or uncovered if protected from overhead contamination as specified under Subparagraph
3-305.11 (A) (2), during the cooling period to facilitate heat transfer from the surface of the FOOD.
Risk/Intervention - 21 - Proper date marking and disposition
This is a priority item
OBSERVATION: Hard boiled eggs in reach in cooler has exceeded its date mark. Use by 1/17/17 and 1/23/17.
CORRECTIVE ACTION(S): Discard Ready-to-eat potentially hazardous (TCS) foods requiring date marking
that have exceeded their discard date or are not date marked. Correct By: 27-Jan-2017
CODE CITATION: 3-501.18 (A) A FOOD specified under  3-501.17 (A) or (B) shall be discarded if it:
(1) Exceeds the temperature and time combination specified in 9§ 3-501.17 (A), except time that the product is
frozen; [P]
(2) Is in a container or PACKAGE that does not bear a date or day; P or
(3) Is appropriately marked with a date or day that exceeds a temperature and time combination as specified in
3-501.17 (A). [P]
Risk/Intervention - 22 - Time as a public health control: procedures and record
This is a priority item
OBSERVATION: The plan for time as a public health control for 6-hours is not being followed. Eggs, milk and
walffle batter are not discarded after breakfast service.
CORRECTIVE ACTION(S): Foods in unmarked containers, marked to exceeed 6-hours, food has risen to a
temperature of 70°F, food that has exceeded the 6-hour time limited or foods not properly cold held before using
time as a public health control shall be discarded. Correct By: 27-Jan-2017
CODE CITATION: 3-501.19 (C) If time without temperature control is used as the public health control up to a
maximum of 6 hours:
(1) The FOOD shall have an initial temperature of 5°C (41°F) or less when removed from temperature control
and the FOOD temperature may not exceed 21°C (70°F) withina maximum time period of 6 hours; [P]
(2) The FOOD shall be monitored to ensure the warmest portion of the FOOD does not exceed 21°C (70°F)
during the 6-hour period, unless an ambient air temperature is maintained that ensures the FOOD does not exceed
21°C (70°F) during the 6-hour holding period; [Pf]
(3) The FOOD shall be marked or otherwise identified to indicate: [Pf]
(a) The time when the FOOD is removed from 5°C (41°F) or less cold holding temperature control, [Pf] and
(b) The time that is 6 hours past the point in time when the FOOD is removed from cold holding temperature
control; [Pf]
(4) The FOOD shall be:
(a) Discarded if the temperature of the FOOD exceeds 21°C (70°F), [P] or
(b) Cooked and served, served at any temperature if READY-TO-EAT, or discarded within a maximum of 6
hours from the point in time when the FOOD is removed from 5°C (41°F) or less cold holding temperature
control; [P] and
(5) The FOOD in unmarked containers or PACKAGES, or marked with a time that exceeds the 6-hour limit shall
be discarded. [P]
Risk/Intervention - 14 - Food-contact surfaces: cleaned and sanitized
This is a priority item
OBSERVATION: Milk pitchers are not being sanitized. Horizontal in dish washer, tested - zero chlorine.
CORRECTIVE ACTION(S): After cleaning, sanitize equipment and utensils. Correct By: 27-Jan-2017
CODE CITATION: 4-701.10. Equipment food-contact surfaces and utensils shall be sanitized.
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a priority foundation item
OBSERVATION: Handwashing sink observed to be blocked with dishes during inspection and is unavailable for
proper handwashing.
CORRECTIVE ACTION(S): Keep handwashing sink free of obstructions and in working condition at all times
to allow for frequent handwashing. Correct By: 27-Jan-2017
CODE CITATION: 5-205.11 (A) A HANDWASHING SINK shall be maintained so that it is accessible at all
times for EMPLOYEEs use. [Pf]
(B) A HANDWASHING SINK may not be used for purposes other than handwashing except as specified in §
2-301.15. [Pf]
(C) An automatic handwashing facility shall be used in accordance with manufacturer’s instructions. [Pf]
Risk/Intervention - 26 - Toxic substances properly identified, stored and used
This is a priority foundation item
OBSERVATION: Working containers of liquid in spray bottle is not labeled with contents.
CORRECTIVE ACTION(S): Label working containers. Correct By: 27-Jan-2017
CODE CITATION: 7-102.11 Working containers used for storing POISONOUS OR TOXIC MATERIALS
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such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the
common name of the material. [Pf]

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.

Person in Charge Sanitarian

%f»ﬁ % Doug Schaefer

. . (608) 785-9679
Kim Steinberg
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