ROBINS NEST

LA CROSSE COUNTY HEALTH STATE OF WISCONSIN
DEPARTMENT Bureau of Environmental and
Environmental Health Division Occupational Health
s. 97.30, s. 254.61, Subchapter VII,

Wis. Stats.
Foodservice Establishment Inspection Report
Establishment Information
Facility Name Facility Type
ROBINS NEST Restaurant
Facility ID # Facility Telephone #
ASTS-8KTM8D 608 784-4847
Facility Address
328 GODDARD ST
LA CROSSE , WI 54603
Licensee Name Licensee Address
ROBINS NEST LLC 2934 PIERCE AVE
LA CROSSE , WI
54603
Inspection Information
Inspection Type Inspection Date Total Time Spent
Routine 04/25/2016
Equipment Temperatures
Description Temperature (Fahrenheit)
Refrigeration 40, 40
Food Temperatures
Description Temperature (Fahrenheit)
Hot holding 138
Warewashing Info
Machine Name Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method
4 chemical QA
compartmen chemical QA
t sink
4
compartmen
t bar sink
Certified Manager
Name Certificate # Certificate Expiration
ROBIN R DYCK KBRN-92QLFH 03/24/2018

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 # 6

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: 25-Apr-2016

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 - 37 - Contamination prevented during food preparation, storage and display
This is a core item

OBSERVATION: The popcorn is stored on the floor in the rear store room.

CORRECTIVE ACTION(S): Store all food items 6 inches above the floor.

CODE CITATION: 3-305.11 (A) Except as specified in 9 (B) and (C) of this section, FOOD shall be protected
(Inspection Date: 04/25/2016)
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ROBINS NEST

from contamination by storing the FOOD: (3) At least 15 cm (6 inches) above the floor.
Good Retail Practices - 33 - Approved thawing methods used
This is a core item
OBSERVATION: Foods is being improperly thawed by sitting on drain board.
CORRECTIVE ACTION(S): Adjust procedures or methods to properly thaw foods. Correct By: 25-Apr-2016
CODE CITATION: 3-501.13 Except as specified in 9 (D) of this section, POTENTIALLY HAZARDOUS
FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) shall be thawed:
(A) Under refrigeration that maintains the FOOD temperature at 5°C (41°F) or less; or
(B) Completely submerged under running water:
(1) At a water temperature of 21°C (70°F) or below,
(2) With sufficient water velocity to agitate and float off loose particles in an overflow,and
(3) For a period of time that does not allow thawed portions of READY-TO-EAT FOOD to rise above 5°C
(41°F), or
(4) For a period of time that does not allow thawed portions of a raw animal FOOD requiring cooking as
specified under § 3-401.11 (A) or (B) to be above 5°C (41°F), formore than 4 hours including:
(a) The time the FOOD is exposed to the running water and the time needed for preparation for cooking, or
(b) The time it takes under refrigeration to lower the FOOD temperature to 5°C(41°F);
(C) As part of a cooking process if the FOOD that is frozen is:
(1) Cooked as specified under § 3-401.11 (A) or (B) or § 3-401.12, or
(2) Thawed in a microwave oven and immediately transferred to conventional cooking EQUIPMENT, with no
interruption in the process; or
(D) Using any procedure if a portion of frozen READY-TO-EAT FOOD is thawed and prepared for immediate
service in response to an individual CONSUMER’S order.
Risk/Intervention - 21 - Proper date marking and disposition
This is a priority item
OBSERVATION: Food items(sauces, rte chicken etc) in prep top and reachin is not provided with a date mark.
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: 25-Apr-2016
CODE CITATION: 3-501.18 (A) A FOOD specified under 4 3-501.17 (A) or (B) shall be discarded if it:
(1) Exceeds the temperature and time combination specified in 4 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 9
3-501.17 (A). [P]
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a priority foundation item
OBSERVATION: Soap not available at food employee handwashing sinkin kitchen.

By: 25-Apr-2016

CODE CITATION: 6-301.11 Each HANDWASHING SINK or group of 2 adjacent HANDWASHING SINKS
shall be provided with a supply of hand cleaning liquid, powder, or bar soap. [Pf]

Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible

This is a priority foundation item

OBSERVATION: No single-use toweling or other hand drying device available at handwashing sink for hand
drying in bar.

CORRECTIVE ACTION(S): Provide single-use toweling or other approved devices at handwashing sink to
facilitate proper handwashing. Correct By: 25-Apr-2016

CODE CITATION: 6-301.12 Each HANDWASHING SINK or group of adjacent HANDWASHING SINKS
shall be provided with:

(A) Individual, disposable towels; [Pf]

(B) A continuous towel system that supplies the user with a clean towel; Pf or

(C) A heated-air hand drying device; [Pf] or

(D) A hand drying device that employs an air-knife system that delivers high velocity, pressurized air at ambient
temperatures. [Pf]

CORRECTIVE ACTION(S): Provide hand soap at handwashing sink to facilitate proper handwashing. Correct

Comments

Menu review and risk assessment conducted.
Reinspect 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.

(Inspection Date: 04/25/2016)
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Person in Charge Sanitarian

(@7«; 2

Doug Schaefer
(608) 785-9679
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ROBINS NEST

LA CROSSE COUNTY HEALTH STATE OF WISCONSIN
DEPARTMENT Bureau of Environmental and
Environmental Health Division Occupational Health
s. 97.30, s. 254.61, Subchapter VII,

Wis. Stats.
Foodservice Establishment Inspection Report
Establishment Information
Facility Name Facility Type
ROBINS NEST Restaurant
Facility ID # Facility Telephone #
ASTS-8KTM8D 608 784-4847
Facility Address
328 GODDARD ST
LA CROSSE, WI 54603
Licensee Name Licensee Address
ROBINS NEST LLC 2934 PIERCE AVE
LA CROSSE , WI
54603
Inspection Information
Inspection Type Inspection Date Total Time Spent
Follow Up 05/02/2016
Equipment Temperatures
Description Temperature (Fahrenheit)
Refrigeration
Warewashing Info
Machine Name Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method
4 chemical
compartmen  chemical
t sink
4
compartmen
t bar sink
Certified Manager
Name Certificate # Certificate Expiration
ROBIN R DYCK KBRN-92QLFH 03/24/2018

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 #0

Corrected Hazards

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

Total # 6

2-101.11 - ASSIGNMENT

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: 25-Apr-2016

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]

3-305.11 (A) (3) - FOOD CONTAMINATION PREVENTED FROM PREMISE - OFF THE FLOOR
This is a core item

OBSERVATION: The popcorn is stored on the floor in the rear store room.

(Inspection Date: 05/02/2016)
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ROBINS NEST

CORRECTIVE ACTION(S): Store all food items 6 inches above the floor.
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: (3) At least 15 cm (6 inches) above the floor.
3-501.13 - THAWING
This is a core item
OBSERVATION: Foods is being improperly thawed by sitting on drain board.
CORRECTIVE ACTION(S): Adjust procedures or methods to properly thaw foods. Correct By: 25-Apr-2016
CODE CITATION: 3-501.13 Except as specified in 9§ (D) of this section, POTENTIALLY HAZARDOUS
FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) shall be thawed:
(A) Under refrigeration that maintains the FOOD temperature at 5°C (41°F) or less; or
(B) Completely submerged under running water:
(1) At a water temperature of 21°C (70°F) or below,
(2) With sufficient water velocity to agitate and float off loose particles in an overflow,and
(3) For a period of time that does not allow thawed portions of READY-TO-EAT FOOD to rise above 5°C
(41°F), or
(4) For a period of time that does not allow thawed portions of a raw animal FOOD requiring cooking as
specified under 9 3-401.11 (A) or (B) to be above 5°C (41°F), formore than 4 hours including:
(a) The time the FOOD is exposed to the running water and the time needed for preparation for cooking, or
(b) The time it takes under refrigeration to lower the FOOD temperature to 5°C(41°F);
(C) As part of a cooking process if the FOOD that is frozen is:
(1) Cooked as specified under § 3-401.11 (A) or (B) or § 3-401.12, or
(2) Thawed in a microwave oven and immediately transferred to conventional cooking EQUIPMENT, with no
interruption in the process; or
(D) Using any procedure if a portion of frozen READY-TO-EAT FOOD is thawed and prepared for immediate
service in response to an individual CONSUMER'’S order.
3-501.18 (A) - DATE MARKING - DISPOSITION
This is a priority item
OBSERVATION: Food items(sauces, rte chicken etc) in prep top and reachin is not provided with a date mark.
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: 25-Apr-2016
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]
6-301.11 - HANDWASHING CLEANSER AVAILABILITY
This is a priority foundation item
OBSERVATION: Soap not available at food employee handwashing sinkin kitchen.
CORRECTIVE ACTION(S): Provide hand soap at handwashing sink to facilitate proper handwashing. Correct
By: 25-Apr-2016
CODE CITATION: 6-301.11 Each HANDWASHING SINK or group of 2 adjacent HANDWASHING SINKS
shall be provided with a supply of hand cleaning liquid, powder, or bar soap. [Pf]
6-301.12 - HAND DRYING PROVISION
This is a priority foundation item
OBSERVATION: No single-use toweling or other hand drying device available at handwashing sink for hand
drying in bar.
CORRECTIVE ACTION(S): Provide single-use toweling or other approved devices at handwashing sink to
facilitate proper handwashing. Correct By: 25-Apr-2016
CODE CITATION: 6-301.12 Each HANDWASHING SINK or group of adjacent HANDWASHING SINKS
shall be provided with:
(A) Individual, disposable towels; [Pf]
(B) A continuous towel system that supplies the user with a clean towel; Pf or
(C) A heated-air hand drying device; [Pf] or
(D) A hand drying device that employs an air-knife system that delivers high velocity, pressurized air at ambient
temperatures. [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.

(Inspection Date: 05/02/2016)
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Person in Charge Sanitarian
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Doug Schaefer
corey paar (608) 785-9679
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