ROSIE'S CAFE

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

ROSIE'S CAFE SOUTH Restaurant

Facility ID # Facility Telephone #

HSAT-7QX8NG 608 788-9004

Facility Address

2225 16TH STREET S

LA CROSSE , WI 54601

Licensee Name Licensee Address

ROSIE'S CAFE INC 2225 16TH STREET S

LA CROSSE , WI
54601

Inspection Information

Inspection Type Inspection Date Total Time Spent

Routine 06/14/2016

Equipment Temperatures

Description Temperature (Fahrenheit)

walk-in freezer 10

chest freezer 4.5

reach-in coolers 35,38,37

Food Temperatures

Description Temperature (Fahrenheit)

Ham steak re-heat 178

scrambled eggs 177

pork loin hot hold 157

split pea soup hot hold 150

Warewashing Info

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

dish machine chemical 100 Chlorine

wiping bucket chemical 200 Chlorine

Certified Manager

Name Certificate # Certificate Expiration

ROSETTA J PEREZ DOGD-9SCAV7 3/13/2020

BRENT S HATKE KBRN-93CNCV 3/6/2017

TERESA M KERNS KBRN-9Y6MZ3 3/3/2020

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

This is a core item

Jun-2016

SOUTH (Inspection Date:

Risk/Intervention - 04 - Proper eating, tasting, drinking or tobacco use

OBSERVATION: Drinking cup without cover was observed in food preparation area.
CORRECTIVE ACTION(S): Provide approved beverage container in food preparation area. Correct By: 14-

CODE CITATION: 2-401.11 (B) A FOOD EMPLOYEE may drink from a closed BEVERAGE container if the
container is handled to prevent contamination of:

06/14/2016)
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ROSIE'S CAFE

(1) The EMPLOYEE'’S hands;
(2) The container; and
(3) Exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and
SINGLE-USE ARTICLES.
Good Retail Practices - 39 - Wiping cloths: properly used and stored
This is a core item
OBSERVATION: Wiping cloth solution is using both bleach and dishsoap together in one container
CORRECTIVE ACTION(S): Maintain wiping cloth sanitizer solution clean and free from visible debris, and
only use a sanitizer soulition. Correct By: 14-Jun-2016
CODE CITATION: 3-304.14 (D) Dry wiping cloths and the chemical sanitizing solutions specified in
Subparagraph (B) (1) of this section in which wet wiping cloths are held between uses shall be free of FOOD
debris and visible soil.
Good Retail Practices - 33 - Approved thawing methods used
This is a core item
OBSERVATION: Hamburger is being improperly thawed at room tremperature.
CORRECTIVE ACTION(S): Adjust procedures or methods to properly thaw foods. Correct By: 14-Jun-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 q 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 - 22 - Time as a public health control: procedures and record
This is a priority foundation item
OBSERVATION: No time as a public health control plan is available for review or processes were observed that
indicates a food was not properly prepared before using time as a public health control. Submit for approval a
Time as a Public Health Control Plan for all omelette accessories
CORRECTIVE ACTION(S): Food items out of temperature control shall be discarded and any food improperly
prepared that is considered unsafe shall be discarded. Time as a public health control shall not be used until a plan
is provided and readily available for review by the regulatory authority. Correct By: 21-Jun-2016
CODE CITATION: 3-501.19 (A) Except as specified under 9 (E) of this section, if time without temperature
control is used as the public health control for a working supply of POTENTIALLY HAZARDOUS FOOD
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) before cooking, or for READY-TO-EAT
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) that is
displayed or held for sale or service:
(1) Written procedures shall be prepared in advance, maintained in the FOOD ESTABLISHMENT and made
available to the REGULATORY AUTHORITY upon request that specify: [Pf]

(a) Methods of compliance with Subparagraphs (B) (1) to (4), (C) (1) to (5), or (D)(1) to (5) of this section; [Pf]
and

(b) Methods of compliance with § 3-501.14 for FOOD that is prepared, cooked, and refrigerated before time is
used as a public health control. [Pf]
Risk/Intervention - 23 - Consumer advisory provided for raw or undercooked foods
This is a priority foundation item
OBSERVATION: No consumer advisory provided or the consumer advisory on menu is missing.
CORRECTIVE ACTION(S): Upon the printing of a new menu add an asterix to all items that will be served
undercooked (i.e. eggs and steak to order) in order to complete the consumer advisory..Provide a consumer
advisory for animal foods served in a raw or undercooked condition. Correct By: 30-Jun-2017
CODE CITATION: 3-603.11 (A) Except as specified in § 3-401.11 (C) and Subparagraph 3-401.11 (D) (4) and
under § 3-801.11 (C), if an animal FOOD such as beef, EGGS, FISH, lamb, pork, POULTRY, or shellfish is
served or sold raw, undercooked, or without otherwise being processed to eliminate pathogens, either in READY-
TO-EAT form or as an ingredient in another READY-TO-EAT FOOD, the PERMIT HOLDER shall inform

CONSUMERS of the significantly increased RISK of consuming such FOODS by way of a DISCLOSURE and
SOUTH (Inspection Date: 06/14/2016)
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REMINDER, as specified in {q (B) and (C) of this section,using brochures, deli case or menu advisories, label
statements, table tents, placards, or other effective written means. [Pf]
(B) DISCLOSURE shall include:

(1) A description of the animal-derived FOODS, such as “oysters on the half shell(raw oysters),” and “raw-EGG
Caesar salad,” and “hamburgers (can be cooked to order);” [Pf] or

(2) Identification of the animal-derived FOODS by asterisking them to a footnote that states that the items are
served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. [Pf]
(C) REMINDER shall include asterisking the animal-derived FOODS requiring DISCLOSURE to a footnote that
states:

(1) Regarding the safety of these items, written information is available upon request; [Pf]

(2) Whether dining out or preparing FOOD at home, consuming raw or undercooked MEATS, POULTRY,
seafood, shellfish, or EGGS may increase your RISK of foodborne illness; [Pf] or

(3) Whether dining out or preparing FOOD at home, consuming raw or undercooked MEATS, POULTRY,
seafood, shellfish, or EGGS may increase your RISK of foodborne illness, especially if you have certain medical
conditions. [Pf]
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a priority foundation item
OBSERVATION: (CORRECTED DURING INSPECTION): Soap not available at food employee
handwashing sink. Hand sanitizer was being used in place of soap in the mens restroom.
CORRECTIVE ACTION(S): Provide hand soap at handwashing sink to facilitate proper handwashing.
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]

Comments

Menu review and risk assessment conducted.
Discussed proper vegetable washing procedures.

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, 06/21/2016

Person in Charge Sanitarian

=

Aron Newberry
(608) 785-9730

brent hatke
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LA CROSSE COUNTY HEALTH
DEPARTMENT
Environmental Health Division

STATE OF WISCONSIN
s. 97.30, s. 254.61, Subchapter VII,
Wis. Stats.

Retail Food Establishment Inspection Report

Establishment Information
Facility Name

ROSIE'S CAFE SOUTH
Facility ID #

HSAT-7QX8NG

Facility Address

2225 16TH STREET S
LA CROSSE, WI 54601

Licensee Name

ROSIE'S CAFE INC

Facility Type
Restaurant
Facility Telephone #

608 788-9004

Licensee Address

2225 16TH STREET S

LA CROSSE, Wi
54601

Inspection Information
Inspection Type

Follow Up

Inspection Date

06/21/2016

Total Time Spent

Equipment Temperatures
Description

walk-in freezer
chest freezer
reach-in coolers

Temperature (Fahrenheit)

Warewashing Info
Machine Name Sanitization
Method

dish machine chemical
wiping bucket chemical

Thermo Label PPM

50

Sanitizer Name Sanitizer Type Temperature

Chlorine

Certified Manager

Name

ROSETTA J PEREZ
BRENT S HATKE
TERESA M KERNS

Certificate #

DOGD-9SCAV7
KBRN-93CNCV
KBRN-9Y6MZ3

Certificate Expiration

3/13/2020
3/6/2017
3/3/2020

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.

ROSIE'S CAFE SOUTH (Inspection Date:

06/21/2016)
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Observed Violations
Total #1
Risk/Intervention - 23 - Consumer advisory provided for raw or undercooked foods
This is a priority foundation item
REPEAT OBSERVATION: No consumer advisory provided or the consumer advisory on menu is missing.
CORRECTIVE ACTION(S): Upon the printing of a new menu add an asterix to all items that will be served
undercooked (i.e. eggs and steak to order) in order to complete the consumer advisory..Provide a consumer
advisory for animal foods served in a raw or undercooked condition. Correct By: 30-Jun-2017
CODE CITATION: 3-603.11 (A) Except as specified in § 3-401.11 (C) and Subparagraph 3-401.11 (D) (4) and
under § 3-801.11 (C), if an animal FOOD such as beef, EGGS, FISH, lamb, pork, POULTRY, or shellfish is
served or sold raw, undercooked, or without otherwise being processed to eliminate pathogens, either in READY-
TO-EAT form or as an ingredient in another READY-TO-EAT FOOD, the PERMIT HOLDER shall inform
CONSUMERS of the significantly increased RISK of consuming such FOODS by way of a DISCLOSURE and
REMINDER, as specified in q (B) and (C) of this section,using brochures, deli case or menu advisories, label
statements, table tents, placards, or other effective written means. [Pf]
(B) DISCLOSURE shall include:

(1) A description of the animal-derived FOODS, such as “oysters on the half shell(raw oysters),” and “raw-EGG
Caesar salad,” and “hamburgers (can be cooked to order);” [Pf] or

(2) Identification of the animal-derived FOODS by asterisking them to a footnote that states that the items are
served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. [Pf]
(C) REMINDER shall include asterisking the animal-derived FOODS requiring DISCLOSURE to a footnote that
states:

(1) Regarding the safety of these items, written information is available upon request; [Pf]

(2) Whether dining out or preparing FOOD at home, consuming raw or undercooked MEATS, POULTRY,
seafood, shellfish, or EGGS may increase your RISK of foodborne illness; [Pf] or

(3) Whether dining out or preparing FOOD at home, consuming raw or undercooked MEATS, POULTRY,
seafood, shellfish, or EGGS may increase your RISK of foodborne illness, especially if you have certain medical
conditions. [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.
Person in Charge Sanitarian
brent hatke. Toch screen inoperable Aron Newberry

(608) 785-9730
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LA CROSSE COUNTY HEALTH
DEPARTMENT
Environmental Health Division

STATE OF WISCONSIN
s. 97.30, s. 254.61, Subchapter VII,
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Retail Food Establishment Inspection Report

Establishment Information
Facility Name

ROSIE'S CAFE SOUTH
Facility ID #

HSAT-7QX8NG

Facility Address

2225 16TH STREET S
LA CROSSE, WI 54601

Licensee Name

ROSIE'S CAFE INC

Facility Type
Restaurant
Facility Telephone #

608 788-9004

Licensee Address

2225 16TH STREET S

LA CROSSE, Wi
54601

Inspection Information
Inspection Type

Follow Up

Inspection Date

06/21/2016

Total Time Spent

Equipment Temperatures
Description

walk-in freezer
chest freezer
reach-in coolers

Temperature (Fahrenheit)

Warewashing Info
Machine Name Sanitization
Method

dish machine chemical
wiping bucket chemical

Thermo Label PPM

50

Sanitizer Name Sanitizer Type Temperature

Chlorine

Certified Manager

Name

ROSETTA J PEREZ
BRENT S HATKE
TERESA M KERNS

Certificate #

DOGD-9SCAV7
KBRN-93CNCV
KBRN-9Y6MZ3

Certificate Expiration

3/13/2020
3/6/2017
3/3/2020

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.

ROSIE'S CAFE SOUTH (Inspection Date:

06/21/2016)

Page 1 of 2



Observed Violations
Total #1
Risk/Intervention - 23 - Consumer advisory provided for raw or undercooked foods
This is a priority foundation item
REPEAT OBSERVATION: No consumer advisory provided or the consumer advisory on menu is missing.
CORRECTIVE ACTION(S): Upon the printing of a new menu add an asterix to all items that will be served
undercooked (i.e. eggs and steak to order) in order to complete the consumer advisory..Provide a consumer
advisory for animal foods served in a raw or undercooked condition. Correct By: 30-Jun-2017
CODE CITATION: 3-603.11 (A) Except as specified in § 3-401.11 (C) and Subparagraph 3-401.11 (D) (4) and
under § 3-801.11 (C), if an animal FOOD such as beef, EGGS, FISH, lamb, pork, POULTRY, or shellfish is
served or sold raw, undercooked, or without otherwise being processed to eliminate pathogens, either in READY-
TO-EAT form or as an ingredient in another READY-TO-EAT FOOD, the PERMIT HOLDER shall inform
CONSUMERS of the significantly increased RISK of consuming such FOODS by way of a DISCLOSURE and
REMINDER, as specified in q (B) and (C) of this section,using brochures, deli case or menu advisories, label
statements, table tents, placards, or other effective written means. [Pf]
(B) DISCLOSURE shall include:

(1) A description of the animal-derived FOODS, such as “oysters on the half shell(raw oysters),” and “raw-EGG
Caesar salad,” and “hamburgers (can be cooked to order);” [Pf] or

(2) Identification of the animal-derived FOODS by asterisking them to a footnote that states that the items are
served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. [Pf]
(C) REMINDER shall include asterisking the animal-derived FOODS requiring DISCLOSURE to a footnote that
states:

(1) Regarding the safety of these items, written information is available upon request; [Pf]

(2) Whether dining out or preparing FOOD at home, consuming raw or undercooked MEATS, POULTRY,
seafood, shellfish, or EGGS may increase your RISK of foodborne illness; [Pf] or

(3) Whether dining out or preparing FOOD at home, consuming raw or undercooked MEATS, POULTRY,
seafood, shellfish, or EGGS may increase your RISK of foodborne illness, especially if you have certain medical
conditions. [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.
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