LA CROSSE COUNTY HEALTH STATE OF WISCONSIN
DEPARTMENT
Environmental Health Division

Retail Food Establishment Inspection Report

Establishment Information

Facility Name Facility Type
NEUIE'S VOGUE Restaurant
Facility ID # Facility Telephone #
ASTS-ABVLZ8 608 781-3860

Facility Address

1820 GEORGE ST
LA CROSSE, WI 54603

Licensee Name Licensee Address
NEUIE'S VOGUE LLC 1521 WOOD ST
LA CROSSE , WI
54603
Inspection Information
Inspection Type Inspection Date Total Time Spent
Pre-inspection 07/12/2016
Equipment Temperatures
Description Temperature (Fahrenheit)
Refrigeration 41,41, 39, 41
Warewashing Info
Machine Name Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method
Dish 50 chlorine
machine 50 chlorine

Glass washer

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 #0

Comments

Discard open foods in storage.

Repair condensate leak in walk in freezer.

Remove single service from basement.

Clean ventilation in kitchen.

Install ceiling tile in kitchen.

Properly install vinyl baseboard in dishwashing area.

Adjust the dishwasher, too much soap is present and not rinsing off.

Walk in coolers are not NSF and deteriorating. Water is leaking into the rear unit from the ceiling.
Formulate a plan for smooth durable surfaces. Alternately replace with NSF refrigeration.
Replace the gasket on the reach in freezer door.

No food prepis allowed until after reinspection Friday morning.

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.
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Person in Charge Sanitarian

Doug Schaefer
(608) 785-9679
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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

NEUIE'S VOGUE Restaurant

Facility ID # Facility Telephone #

ASTS-ABVLZ8 608 781-3860

Facility Address

1820 GEORGE ST

LA CROSSE , WI 54603

Licensee Name Licensee Address

NEUIE'S VOGUE LLC 1521 WOOD ST

LA CROSSE , WI
54603

Inspection Information

Inspection Type Inspection Date Total Time Spent

Routine 08/18/2016

Equipment Temperatures

Description Temperature (Fahrenheit)

Refrigeration 40, 37,42, 39

Warewashing Info

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

Dish 100 chlorine

machine 50 chlorine

Glass washer

Certified Manager

Name Certificate # Certificate Expiration

BETTY L OLSON DOGD-9EXBCS 3/15/2019

JENNIFER M SCHULTZ KBRN-9MBNMH 4/7/2019

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.

NEUIE'S VOGUE (Inspection Date:

08/18/2016)
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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: The beverages stored in walk in cooler are wet from ceiling leaks.

CORRECTIVE ACTION(S): Store all food items in areas which are clean and dry and not subject to
contamination. Correct By: 30-Dec-2016

CODE CITATION: 3-305.11 (A) Except as specified in 9 (B) and (C) of this section, FOOD shall be protected
from contamination by storing the FOOD: (1) In a clean, dry location;

Risk/Intervention - 26 - Toxic substances properly identified, stored and used

This is a priority item

OBSERVATION: Acid cleaner, bar keepers friend and dazzle on ice machine.

CORRECTIVE ACTION(S): Rearrange area so that toxic materials are stored below or away from food,
equipment and single service items. Correct By: 18-Aug-2016

CODE CITATION: 7-201.11 POISONOUS OR TOXIC MATERIALS shall be stored so they cannot
contaminate FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE
ARTICLES by: (B) Locating the POISONOUS OR TOXIC MATERIALS in an area that is not above FOOD,
EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE or SINGLE-USE ARTICLES. This paragraph
does not apply to EQUIPMENT and UTENSIL cleaners and SANITIZERS that are stored in WAREWASHING
areas for availability and convenience if the materials are stored to prevent contamination of FOOD,
EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES. [P]

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

A_/_/ Wm Doug Schaefer
(608) 785-9679

laura Richmond
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