MY PLACE

LA CROSSE COUNTY HEALTH
DEPARTMENT
Environmental Health Division

STATE OF WISCONSIN

Bureau of Environmental and
Occupational Health

s. 97.30, s. 254.61, Subchapter VII,

Wis. Stats.
Foodservice Establishment Inspection Report
Establishment Information
Facility Name Facility Type
MY PLACE Restaurant
Facility ID # Facility Telephone #
ASTS-9KYMDV 608 788-9073
Facility Address
3201 S AVENUE AVE
LA CROSSE , WI 54601
Licensee Name Licensee Address
B ANDERSON HOLDINGS LLC 3201 SOUTH AVE
LA CROSSE , WI
54601
Inspection Information
Inspection Type Inspection Date Total Time Spent
Routine 03/22/2016
Equipment Temperatures
Description Temperature (Fahrenheit)
reach-in coolers 41, 33
reach-in freezer 2
walk in cooler 34
Warewashing Info
Machine Name Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method
4 chemcial Quaternary
compartmen ammonium
t sink

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.

(Inspection Date: 03/22/2016)
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MY PLACE

Observed Violations

Total # 3

Good Retail Practices - 46 - Warewashing facilities: installed, maintained, & used: test strips

This is a priority foundation item

OBSERVATION: A Quaternary ammonium test kit is not available for checking sanitizer concentrations.
CORRECTIVE ACTION(S): Provide a test kit or other device for measuring the concentration of sanitizing
solutions. Correct By: 29-Mar-2016

CODE CITATION: 4-302.14 A test kit or other device that accurately measures the concentration in mg/L of
SANITIZING solutions shall be provided. [Pf]

Good Retail Practices - 47 - Non-food contact surfaces clean

This is a core item

OBSERVATION: The pizza oven is not cleaned on a frequent basis.

Correct By: 29-Mar-2016
CODE CITATION: 4-602.13 NonFOOD-CONTACT SURFACES of EQUIPMENT shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a core item
OBSERVATION: Handwashing sink is 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: 30-Jun-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.

CORRECTIVE ACTION(S): Clean all equipment on a routine basis to prevent accumulation of soil residues.

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.

Person in Charge Sanitarian
Brent L. Anderson Aron Newberry

(608) 785-9730

(Inspection Date: 03/22/2016)
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