LA CROSSE COUNTY
HEALTH DEPARTMENT
Environmental Health Division

Retail Food Establishment Inspection Report

STATE OF WISCONSIN

s. 97.30, s. 254.61, Subchapter
VII, Wis. Stats.

Establishment Information

Facility Name

PERKINS RESTAURANT & BAKERY
#1225

Facility ID #

BHEP-87QMM6

Facility Address

9428 STATE ROAD 16

ONALASKA, WI 54650

Licensee Name

PERKINS & MARIE CALLENDER'S LLC

Facility Type
Restaurant

Facility Telephone #
608 779-4700

Licensee Address

6075 POPLAR AVE SUITE 800
, TN

38119-4709

Inspection Information
Inspection Type
Routine

Inspection Date

January 31, 2017

Total Time Spent

Equipment Temperatures
Description

Refrigeration

Prep line-expo station
Freezer

Front pie station

Stand up pie cooler (kitchen)

Temperature (Fahrenheit)

38, 36.5, 39.5, 40, 39

36.5
0,0
45
43-44

Food Temperatures
Description

Hot hold - gravy

Cook - steak

Cook - Eggs

Cook- sausages

Cold hold - eggs on line

Temperature (Fahrenheit)

160
171
154
166
45.5

Warewashing Info
Machine Name Sanitization
Method

High temp Heat Passed
dish Chemical

3 comp sink | Chemical

San Bucket 1 Chemical

San bucket 2

(back)

Thermo Label

PPM

100
>400
400

Chemical

Quaternary
ammonium
Quaternary
ammonium

Sanitizer Name  Sanitizer Type

Temperature
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Certified Manager

Name Certificate # Certificate Expiration

NICOLE S OSGOOD DOGD-8SXAJK 6/14/2017

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 # 8

Risk/Intervention - 1A - Certified food manager: duties

This is a core item

OBSERVATION: There is no approved food manager’s certificate posted in the food establishment.
CORRECTIVE ACTION(S): Provide & post an original State of Wisconsin, 360/Learn2Serve, Food
Safety Professionals, Prometric, ServSave or recertification for small operators food manager's
certificate. Correct By: 03-Feb-2017

CODE CITATION: 12-201.11(C) A FOOD ESTABLISHMENT shall post a certificate issued by the
DEPARTMENT under this section in a conspicuous place on the premises of the FOOD
ESTABLISHMENT.

Risk/Intervention - 07 - No bare hand contact with RTE foods or a pre -approved alternative
procedure properly allowed

This is a priority item

OBSERVATION: Employee observed handling ready-to-eat muffin with bare hands.

CORRECTIVE ACTION(S): Employees shall use single-use gloves, utensils, bakery papers or other
approved means when handling ready-to-eat foods. Correct By: 31-Jan-2017

CODE CITATION: 3-301.11 (B) Except when washing fruits and vegetables as specified under §
3-302.15 or as specified in §] (D) of this section, FOOD EMPLOYEES may not contact exposed,
READY-TO-EAT FOOD with their bare hands and shall use suitable UTENSILS such as deli tissue,
spatulas, tongs, single-use gloves, or dispensing EQUIPMENT. [P]

Risk/Intervention - 13 - Food separated and protected
This is a priority item
OBSERVATION: (CORRECTED DURING INSPECTION): There are ready-to-eat chicken stored over
soup on speed rack in walk in cooler.
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.
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 - 17 - Proper reheating procedures for hot holding.

This is a priority item

OBSERVATION: Commercially processed cheese was improperly reheat to 110F.

CORRECTIVE ACTION(S): Adjust procedures and methods to properly reheat food. Correct By:
31-Jan-2017

CODE CITATION: 3-403.11 (A) Except as specified under [ (B), (C), and (E) of this section,
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) that is
cooked, cooled, and reheated for hot holding shall be reheated so that all parts of the FOOD reach a
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temperature of at least 74°C (165°F) for 15 seconds. [P]

(B) Except as specified under [ (C) of this section, POTENTIALLY HAZARDOUS FOOD
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) reheated in a microwave oven for hot holding
shall be reheated so that all parts of the FOOD reach a temperature of at least 74°C (165°F) and the
FOQOD is rotated or stirred, covered, and allowed to stand covered for 2 minutes after reheating. [P]

(C) READY-TO-EAT FOOD taken from a commercially processed, HERMETICALLY SEALED
CONTAINER, or from an intact PACKAGE from a FOOD PROCESSING PLANT that is inspected by the
FOOD REGULATORY AUTHORITY that has jurisdiction over the plant, shall be heated to a temperature
of at least 57.2°C (135°F) for hot holding. [P]

(D) Reheating for hot holding as specified under q[{[ (A) to (C) of this section shall be done rapidly and the
time the food is between 5°C (41°F) and the temperatures specified under{[] (A) to (C) of this section
may not exceed 2 hours. [P]

(E) Remaining unsliced portions of MEAT roasts that are cooked as specified under { 3-401.11 (B) may
be reheated for hot holding using the minimum time and temperature conditions specified under
3-401.11 (B).

Risk/Intervention - 20 - Proper cold holding temperatures

This is a priority item

OBSERVATION: Pies, dressing in back stand up cooler near server station, front pie cooler are cold held
at 45, 44F.

CORRECTIVE ACTION(S): Maintain cold potentially hazardous foods at or below 41°F Correct By:
31-Jan-2017

CODE CITATION: 3-501.16 (A) Except during preparation, cooking, or cooling, or when time is used as
the public health control as specified under § 3-501.19, and except as specified under [ (B) and in | (C)
of this section, POTENTIALLY HAZARDOUS FOOD TIME/TEMPERATURE CONTROL FOR SAFETY
FOOD) shall be maintained

(1) At 57°C (135°F) or above, except that roasts cooked to a temperature and for a time specified in
3-401.11 (B) or reheated as specified in I 3-403.11 (E) may be held at a temperature of 54°C (130°F) or
above; [P] or

(2) At 5°C (41°F) or less. [P]

(B) EGGS that have not been treated to destroy all viable Salmonellae shall be stored in refrigerated
EQUIPMENT that maintains an ambient air temperature of 5°C (41°F) or less. [P]

(C) POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) in a
homogenous liquid form may be maintained outside of the temperature control requirements, as
specified under [ (A) of this section, while contained within specially designed EQUIPMENT that
complies with the design and construction requirements as specified under | 4-204.13 (E).

Good Retail Practices - 35 - Food properly labeled original container

This is a core item

OBSERVATION: Packaged retail pies at front of store is not labeled.

CORRECTIVE ACTION(S): Packaged foods shall be labeled as required by law. Correct By:
10-Feb-2017

CODE CITATION: 3-602.11 (A) FOOD PACKAGED in a FOOD ESTABLISHMENT, shall be labeled as
specified in LAW, including 21 CFR 101 — Food labeling, and 9 CFR 317 — Labeling, marking devices,
and containers.

Good Retail Practices - 53 - Physical facilities installed, maintained and clean

This is a core item

OBSERVATION: Floors beneath coolers noted with food accumulation. Sides of cooking equipment
noted with food accumulations.

CORRECTIVE ACTION(S): Clean the physical facilities at a frequency necessary to keep them clean.
Correct By: 10-Feb-2017

CODE CITATION: 6-501.12 (A) The PHYSICAL FACILITIES shall be cleaned as often as necessary to
keep them clean.

(B) Except for cleaning that is necessary due to a spill or other accident, cleaning shall be done during
periods when the least amount of FOOD is exposed such as after closing.
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Risk/Intervention - 26 - Toxic substances properly identified, stored and used

This is a priority item

OBSERVATION: Quaternary ammonium is not being used according to manufacturer’s use directions
and is >400 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: 31-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

1. Menu review and risk assessment conducted.
2. Discussed employee illness policy, discussed thawing, discussed cooling and reheating parameters.

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.
A re-inspection to assess your correction of these violations will be conducted on, or about, February 07,
2017

Person in Charge Sanitarian

W Nicole Frankfourth

(608) 785-9731
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LA CROSSE COUNTY STATE OF WISCONSIN
HEALTH DEPARTMENT s. 97.30, s. 254.61, Subchapter
Environmental Health Division VII, Wis. Stats.

Retail Food Establishment Inspection Report

Establishment Information

Facility Name Facility Type

PERKINS RESTAURANT & BAKERY Restaurant

#1225

Facility ID # Facility Telephone #

BHEP-87QMM6 608 779-4700

Facility Address

9428 STATE ROAD 16

ONALASKA, WI 54650

Licensee Name Licensee Address

PERKINS & MARIE CALLENDER'S LLC 6075 POPLAR AVE SUITE 800
, TN
38119-4709

Inspection Information
Inspection Type Inspection Date Total Time Spent

Follow Up February 8, 2017

Equipment Temperatures

Description Temperature (Fahrenheit)
Refrigeration

Prep line-expo station

Freezer

Front pie station 38.5

Stand up pie cooler (kitchen) 37

Warewashing Info

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

High temp Heat

dish Chemical

3 comp sink | Chemical 400

San Bucket 1| Chemical

San bucket 2

(back)

Certified Manager
Name Certificate # Certificate Expiration

NICOLE S OSGOOD DOGD-8SXAJK 6/14/2017

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.
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Observed Violations
Total #1

Good Retail Practices - 53 - Physical facilities installed, maintained and clean

This is a core item

REPEAT OBSERVATION: Floors beneath coolers noted with food accumulation. Sides of cooking
equipment noted with food accumulations.

CORRECTIVE ACTION(S): Clean the physical facilities at a frequency necessary to keep them clean.
Correct By: 10-Feb-2017

CODE CITATION: 6-501.12 (A) The PHYSICAL FACILITIES shall be cleaned as often as necessary to
keep them clean.

(B) Except for cleaning that is necessary due to a spill or other accident, cleaning shall be done during
periods when the least amount of FOOD is exposed such as after closing.

Corrected Hazards

The following hazard(s) have been corrected since the last inspection.
Total # 6

12-201.11(C) - POSTING OF CERTIFICATE

This is a core item

OBSERVATION: There is no approved food manager’s certificate posted in the food establishment.
CORRECTIVE ACTION(S): Provide & post an original State of Wisconsin, 360/Learn2Serve, Food
Safety Professionals, Prometric, ServSave or recertification for small operators food manager's
certificate. Correct By: 03-Feb-2017

CODE CITATION: 12-201.11(C) A FOOD ESTABLISHMENT shall post a certificate issued by the
DEPARTMENT under this section in a conspicuous place on the premises of the FOOD
ESTABLISHMENT.

3-501.16 (A) (2) AND (B) - PHF/TCS, COLD HOLDING

This is a priority item

OBSERVATION: Pies, dressing in back stand up cooler near server station, front pie cooler are cold held
at 45, 44F.

CORRECTIVE ACTION(S): Maintain cold potentially hazardous foods at or below 41°F Correct By:
31-Jan-2017

CODE CITATION: 3-501.16 (A) Except during preparation, cooking, or cooling, or when time is used as
the public health control as specified under § 3-501.19, and except as specified under [ (B) and in | (C)
of this section, POTENTIALLY HAZARDOUS FOOD TIME/TEMPERATURE CONTROL FOR SAFETY
FOOD) shall be maintained

(1) At 57°C (135°F) or above, except that roasts cooked to a temperature and for a time specified in
3-401.11 (B) or reheated as specified in [ 3-403.11 (E) may be held at a temperature of 54°C (130°F) or
above; [P] or

(2) At 5°C (41°F) or less. [P]

(B) EGGS that have not been treated to destroy all viable Salmonellae shall be stored in refrigerated
EQUIPMENT that maintains an ambient air temperature of 5°C (41°F) or less. [P]

(C) POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) in a
homogenous liquid form may be maintained outside of the temperature control requirements, as
specified under [ (A) of this section, while contained within specially designed EQUIPMENT that
complies with the design and construction requirements as specified under § 4-204.13 (E).

3-602.11 (A) - FOOD LABELS - PROVIDED

This is a core item

OBSERVATION: Packaged retail pies at front of store is not labeled.

CORRECTIVE ACTION(S): Packaged foods shall be labeled as required by law. Correct By:
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10-Feb-2017

CODE CITATION: 3-602.11 (A) FOOD PACKAGED in a FOOD ESTABLISHMENT, shall be labeled as
specified in LAW, including 21 CFR 101 — Food labeling, and 9 CFR 317 — Labeling, marking devices,
and containers.

3-301.11 (B) - PREVENTING CONTAMINATION FROM HANDS - NO BARE HAND CONTACT WITH
RTE-FOODS

This is a priority item

OBSERVATION: Employee observed handling ready-to-eat muffin with bare hands.

CORRECTIVE ACTION(S): Employees shall use single-use gloves, utensils, bakery papers or other
approved means when handling ready-to-eat foods. Correct By: 31-Jan-2017

CODE CITATION: 3-301.11 (B) Except when washing fruits and vegetables as specified under §
3-302.15 or as specified in §] (D) of this section, FOOD EMPLOYEES may not contact exposed,
READY-TO-EAT FOOD with their bare hands and shall use suitable UTENSILS such as deli tissue,
spatulas, tongs, single-use gloves, or dispensing EQUIPMENT. [P]

3-403.11 - REHEATING FOR HOT HOLDING

This is a priority item

OBSERVATION: Commercially processed cheese was improperly reheat to 110F.

CORRECTIVE ACTION(S): Adjust procedures and methods to properly reheat food. Correct By:
31-Jan-2017

CODE CITATION: 3-403.11 (A) Except as specified under [ (B), (C), and (E) of this section,
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) that is
cooked, cooled, and reheated for hot holding shall be reheated so that all parts of the FOOD reach a
temperature of at least 74°C (165°F) for 15 seconds. [P]

(B) Except as specified under Y[ (C) of this section, POTENTIALLY HAZARDOUS FOOD
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) reheated in a microwave oven for hot holding
shall be reheated so that all parts of the FOOD reach a temperature of at least 74°C (165°F) and the
FOQOD is rotated or stirred, covered, and allowed to stand covered for 2 minutes after reheating. [P]

(C) READY-TO-EAT FOOD taken from a commercially processed, HERMETICALLY SEALED
CONTAINER, or from an intact PACKAGE from a FOOD PROCESSING PLANT that is inspected by the
FOOD REGULATORY AUTHORITY that has jurisdiction over the plant, shall be heated to a temperature
of at least 57.2°C (135°F) for hot holding. [P]

(D) Reheating for hot holding as specified under q[{[ (A) to (C) of this section shall be done rapidly and the
time the food is between 5°C (41°F) and the temperatures specified under{[] (A) to (C) of this section
may not exceed 2 hours. [P]

(E) Remaining unsliced portions of MEAT roasts that are cooked as specified under { 3-401.11 (B) may
be reheated for hot holding using the minimum time and temperature conditions specified under q
3-401.11 (B).

7-202.12 (A) - TOXIC SUBSTANCES - CONDITIONS OF USE - USED

This is a priority item

OBSERVATION: Quaternary ammonium is not being used according to manufacturer’s use directions
and is >400 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: 31-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
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1. Time as Control plan on file for eggs, pancake batter.

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

Pt g N (50 Pt

Nicole Frankfourth
(608) 785-9731

Page #4 of #4



	PERKINS RESTAURANT & BAKERY #1225 1-31-17
	PERKINS RESTAURANT & BAKERY #1225 Followup 2-9-17

