NUTBUSH CITY

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
NUTBUSH CITY LIMITS BAR & REST | Restaurant
Facility ID # Facility Telephone #
HSAT-7QXDPZ 608 783-0228
Facility Address
3264 GEORGE ST
LA CROSSE , WI 54603
Licensee Name Licensee Address
FOSS HILL INC 3264 GEORGE ST
HOLMEN , WI
54603
Inspection Information
Inspection Type Inspection Date Total Time Spent
Routine 01/24/2017
Equipment Temperatures
Description Temperature (Fahrenheit)
Refrigeration 39, 40, 38, 41, 40
Food Temperatures
Description Temperature (Fahrenheit)
Ground beef CT 177,187
Warewashing Info
Machine Name Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method
4 chemical 300 QA
compartment chemical 50 chlorine
sink (bar) 200++ chlorine
dish machine
wiping cloth
Certified Manager
Name Certificate # Certificate Expiration
HEATHER MARIE BJORGE KBRN-9ARS7S 6/3/2018

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 #5

Good Retail Practices - 38 - Personal cleanliness

This is a core item

OBSERVATION: Employee noted working in food preparation/cooking area without a hair restraint.
CORRECTIVE ACTION(S): Provide employees working in food preparation and cooking areas with effective
hair restraint (hat, hair net, beard restraint, etc.). Correct By: 24-Jan-2017

CODE CITATION: 2-402.11 (A) Except as provided in  (B) of this section, FOOD EMPLOYEES shall wear
hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are
designed and worn to effectively keep their hair from contacting exposed FOOD; clean EQUIPMENT,
UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.

(B) This section does not apply to FOOD EMPLOYEES such as counter staff who only serve BEVERAGES and
wrapped or PACKAGED FOODS, hostesses, and wait staff if they present a minimal RISK of contaminating
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exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and
SINGLE-USE ARTICLES.
Risk/Intervention - 13 - Food separated and protected
This is a priority item
OBSERVATION: There are ready-to-eat food (pickles ham, potatoes) stored under raw shell eggs, raw bacon,
raw beef, raw sausages in the reach in and walk in coolers.
CORRECTIVE ACTION(S): Reorganize storage so that ready-to-eat foods are stored above raw animal food
and raw vegetables. Discard ready-to-eat foods that show evidence of contamination. Correct By: 24-Jan-2017
CODE CITATION: 3-302.11 (A) FOOD shall be protected from cross contamination by:

(1) Except as specified in (1) (c) below, separating raw animal FOODS during storage,preparation, holding, and
display from:

(a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or MOLLUSCAN
SHELLFISH, or other raw READY-TO-EAT FOOD such as vegetables, [P] and

(b) Cooked READY-TO-EAT FOOD; [P]

(c) Frozen, commercially processed and packaged raw animal FOOD may be stored or displayed with or above
frozen, commercially processed and PACKAGED,READY-TO-EAT FOOD.
Risk/Intervention - 13 - Food separated and protected
This is a priority item
OBSERVATION: Raw beef stored in same container as ready to eat ham 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: 24-Jan-2017
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]
Good Retail Practices - 47 - Non-food contact surfaces clean
This is a core item
OBSERVATION: Non-food contact surfaces of cook line equipment, utensils and waffle area are soiled with
food residue.
CORRECTIVE ACTION(S): Clean and remove dust, dirt, food residue, and other debris from all non-food
contact surfaces of equipment. Correct By: 24-Jan-2017
CODE CITATION: 4-601.11 (C) NonFOOD-CONTACT SURFACES of EQUIPMENT shall be kept free of an
accumulation of dust, dirt, FOOD residue, and other debris.
Risk/Intervention - 26 - Toxic substances properly identified, stored and used
This is a priority item
OBSERVATION: chlorine is not being used according to manufacturer’s use directions. Wiping cloth at 200++
ppm.
CORRECTIVE ACTION(S): Change procedures and provide training to employees on proper use of toxic
chemical following manufacturer's directions for use. Correct By: 24-Jan-2017
CODE CITATION: 7-202.12 POISONOUS OR TOXIC MATERIALS shall be:
(A) Used according to:
(1) LAW and this Code,
(2) Manufacturer’s use directions included in labeling, and, for a pesticide, manufacturer’slabel instructions that
state that use is allowed in a FOOD ESTABLISHMENT, [P]
(3) The conditions of certification, if certification is required, for use of the pest controlmaterials, [P] and
(4) Additional conditions that may be established by the REGULATORY AUTHORITY; and

Comments

Alex Paradise passed ServSafe expires 1/18/21.
Discussed employee health.

Menu review and risk assessment conducted.

Ceiling ibn the kitchen needs some attention as discussed.
Follow-up inspection in one 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.
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Person in Charge Sanitarian

2 g A IS

Doug Schaefer
Zelda Blake (608) 785-9679
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NUTBUSH CITY LIMITS BAR & REST

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
NUTBUSH CITY LIMITS BAR & REST | Restaurant
Facility ID # Facility Telephone #
HSAT-7QXDPZ 608 783-0228
Facility Address
3264 GEORGE ST
LA CROSSE, WI 54603
Licensee Name Licensee Address
FOSS HILL INC 3264 GEORGE ST
HOLMEN , WI
54603
Inspection Information
Inspection Type Inspection Date Total Time Spent
Follow Up 01/31/2017
Equipment Temperatures
Description Temperature (Fahrenheit)
Refrigeration
Warewashing Info
Machine Name Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method
4 chemical 200+ chlorine
compartment  chemical
sink (bar)
dish machine
wiping cloth
Certified Manager
Name Certificate # Certificate Expiration
HEATHER MARIE BJORGE KBRN-9ARS7S 6/3/2018

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:

01/31/2017)
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Observed Violations
Total # 2
Risk/Intervention - 13 - Food separated and protected
This is a priority item
REPEAT OBSERVATION: (CORRECTED DURING INSPECTION): Raw beef stored in same container as
ready to eat ham in the walk in cooler. 1/31/17 tenderized beef over bacon in 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: 24-Jan-2017
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 - 26 - Toxic substances properly identified, stored and used
This is a priority item
REPEAT OBSERVATION: chlorine is not being used according to manufacturer’s use directions. 1/31/17
Wiping cloth at 200+ ppm.
CORRECTIVE ACTION(S): Change procedures and provide training to employees on proper use of toxic
chemical following manufacturer's directions for use. Correct By: 24-Jan-2017
CODE CITATION: 7-202.12 POISONOUS OR TOXIC MATERIALS shall be:
(A) Used according to:
(1) LAW and this Code,
(2) Manufacturer’s use directions included in labeling, and, for a pesticide, manufacturer’slabel instructions that
state that use is allowed in a FOOD ESTABLISHMENT, [P]
(3) The conditions of certification, if certification is required, for use of the pest controlmaterials, [P] and
(4) Additional conditions that may be established by the REGULATORY AUTHORITY; and
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Corrected Hazards
The following hazard(s) have been corrected since the last inspection.
Total # 3
2-402.11 - PERSONAL CLEANLINESS - HAIR RESTRAINTS
This is a core item
OBSERVATION: Employee noted working in food preparation/cooking area without a hair restraint.
CORRECTIVE ACTION(S): Provide employees working in food preparation and cooking areas with effective
hair restraint (hat, hair net, beard restraint, etc.). Correct By: 24-Jan-2017
CODE CITATION: 2-402.11 (A) Except as provided in 9 (B) of this section, FOOD EMPLOYEES shall wear
hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are
designed and worn to effectively keep their hair from contacting exposed FOOD; clean EQUIPMENT,
UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.
(B) This section does not apply to FOOD EMPLOYEES such as counter staff who only serve BEVERAGES and
wrapped or PACKAGED FOODS, hostesses, and wait staff if they present a minimal RISK of contaminating
exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and
SINGLE-USE ARTICLES.
3-302.11 (A) (1) - PACKAGED AND UNPACKAGED FOOD - RAW OVER RTE-FOODS
This is a priority item
OBSERVATION: There are ready-to-eat food (pickles ham, potatoes) stored under raw shell eggs, raw bacon,
raw beef, raw sausages in the reach in and walk in coolers.
CORRECTIVE ACTION(S): Reorganize storage so that ready-to-eat foods are stored above raw animal food
and raw vegetables. Discard ready-to-eat foods that show evidence of contamination. Correct By: 24-Jan-2017
CODE CITATION: 3-302.11 (A) FOOD shall be protected from cross contamination by:

(1) Except as specified in (1) (c) below, separating raw animal FOODS during storage,preparation, holding, and
display from:

(a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or MOLLUSCAN
SHELLFISH, or other raw READY-TO-EAT FOOD such as vegetables, [P] and

(b) Cooked READY-TO-EAT FOOD; [P]

(c) Frozen, commercially processed and packaged raw animal FOOD may be stored or displayed with or above
frozen, commercially processed and PACKAGED,READY-TO-EAT FOOD.
4-601.11 (C) - NON-FOOD CONTACT SURFACES - CLEAN
This is a core item
OBSERVATION: Non-food contact surfaces of cook line equipment, utensils and waffle area are soiled with
food residue.
CORRECTIVE ACTION(S): Clean and remove dust, dirt, food residue, and other debris from all non-food
contact surfaces of equipment. Correct By: 24-Jan-2017
CODE CITATION: 4-601.11 (C) NonFOOD-CONTACT SURFACES of EQUIPMENT shall be kept free of an
accumulation of dust, dirt, FOOD residue, and other debris.

Comments

Discussed cooling technique used for taco meat and soup.

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 Santari%
Zelda Blake Doug Schaefer

(608) 785-9679
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