LA CROSSE COUNTY HEALTH
DEPARTMENT
Environmental Health Division

Foodservice Establishment Inspection Report

STATE OF WISCONSIN
Bureau of Environmental and
Occupational Health

s. 97.30, s. 254.61, Subchapter VII,

Wis. Stats.

Establishment Information
Facility Name

SOUTH AVE A & W

Facility ID #
HSAT-7QWDK9

Facility Address

3005 SOUTH AVE
LA CROSSE, WI 54601

Licensee Name

SEILER THOMAS P

Facility Type
Restaurant
Facility Telephone #

608 788-5336

Licensee Address

3005 SOUTH AVE
LA CROSSE, Wi
54601

Inspection Information
Inspection Type

Inspection Date

Total Time Spent

Routine 02/22/2016

Equipment Temperatures

Description Temperature (Fahrenheit)
walk-in cooler 35

walk-in freezer 8.5

prep top cooler 36

reach-in coolers 36,36

reach-in freezers 32,7.5,-9

chest freezer -6,-10,16

prep top cooler - corrected 0

Food Temperatures

Description Temperature (Fahrenheit)
soft serve ice cream (cold hold) 38

hamburger (hot hold) 150

cut tomato (cold hold) 40

roller dog (hot hold) 136

hot dog chili (hot hold) 138

chili (hot hold) 138

Certified Manager

Name Certificate # Certificate Expiration
THOMAS P SEILER JR 9403703 5/30/2010

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.

SOUTH AVE A & W (Inspection Date:

02/22/2016)
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Observed Violations
Total # 4
Risk/Intervention - 07 - No bare hand contact with RTE foods or a pre-approved alternative procedure
properly allowed
This is a priority item
OBSERVATION: (CORRECTED DURING INSPECTION): Employee observed handling hamburger bun
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.
CODE CITATION: 3-301.11 (B) Except when washing fruits and vegetables as specified under § 3-302.15 or as
specified in 9 (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]
Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display
This is a core item
OBSERVATION: Raw cod is subject to potential contamination by uncooked bacon.
CORRECTIVE ACTION(S): Store all food in order of lowest minimum cooking temperatures above uncooked
food items that require a higher minimum cook temperature. Change methods or procedures to protect foods from
contamination. Correct By: 22-Feb-2016
CODE CITATION: 3-307.11 FOOD shall be protected from contamination that may result from a factor or
source not specified under Subparts 3-301 to 3-306.
Good Retail Practices - 33 - Approved thawing methods used
This is a core item
OBSERVATION: (CORRECTED DURING INSPECTION): Ham is being improperly thawed by slacking at
room temperature inside of an empty, non air gapped sink.
CORRECTIVE ACTION(S): Adjust procedures or methods to properly thaw foods.
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.
Good Retail Practices - 51 - Toilet facilities: properly constructed, supplied and cleaned
This is a core item
OBSERVATION: No waste receptacles provided in women's restroom.
CORRECTIVE ACTION(S): Provide waste receptacles in each stall in women's restroom. Correct By: 29-
Feb-2016
CODE CITATION: 8-201.15 (A) EASILY CLEANABLE receptacles shall be provided for waste materials.(B)
Toilet rooms used by women shall be provided with a waste receptacle as specified in § 5-501.17.

Comments

Menu review and risk assessment conducted.
Thomas Seiler Jr. has certified food manager certificate posted, however it is missing from the database. Expires
Feburary 16, 2020.

Suggest purchasing thermal test strips to periodically test the dish machines effectiveness.

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, 02/29/2016
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Pe/rsi)n in Charge Sanitarian

Christopher Ricks

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

STATE OF WISCONSIN

Bureau of Environmental and
Occupational Health

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

Foodservice Establishment Inspection Report

Establishment Information
Facility Name

SOUTH AVE A & W

Facility ID #
HSAT-7QWDK9

Facility Address

3005 SOUTH AVE
LA CROSSE, WI 54601

Licensee Name

SEILER THOMAS P

Facility Type
Restaurant
Facility Telephone #

608 788-5336

Licensee Address

3005 SOUTH AVE
LA CROSSE, Wi
54601

Inspection Information
Inspection Type

Follow Up

Inspection Date Total Time Spent

03/04/2016

Equipment Temperatures
Description

walk-in cooler

walk-in freezer

prep top cooler

reach-in coolers

reach-in freezers

chest freezer

prep top cooler - corrected

Temperature (Fahrenheit)

Food Temperatures
Description

prepared cole slaw

Temperature (Fahrenheit)

43

Certified Manager

Name

THOMAS P SEILER JR

Certificate # Certificate Expiration

9403703 5/30/2010

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

SOUTH AVE A & W (Inspection Date: 03/04/2016)
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Corrected Hazards

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

Total # 2

3-307.11 - FOOD CONTAMINATION PREVENTED - MISCELLANEOUS CONTAMINATION

This is a core item

OBSERVATION: Raw cod is subject to potential contamination by uncooked bacon.

CORRECTIVE ACTION(S): Store all food in order of lowest minimum cooking temperatures above uncooked
food items that require a higher minimum cook temperature. Change methods or procedures to protect foods from
contamination. Correct By: 22-Feb-2016

CODE CITATION: 3-307.11 FOOD shall be protected from contamination that may result from a factor or
source not specified under Subparts 3-301 to 3-306.

8-201.15 - PUBLIC RESTROOMS - WASTE RECEPTACLES

This is a core item

OBSERVATION: No waste receptacles provided in women's restroom.

CORRECTIVE ACTION(S): Provide waste receptacles in each stall in women's restroom. Correct By: 29-
Feb-2016

CODE CITATION: 8-201.15 (A) EASILY CLEANABLE receptacles shall be provided for waste materials.(B)
Toilet rooms used by women shall be provided with a waste receptacle as specified in § 5-501.17.

Comments

Discussed continuing to use pre-chilled ingredients when preparing cold hold item like cole slaw.
Distributed Wisconsin food code fact sheets for bare hand contact and proper thawing procedures, and reviewing
them with the whole cook staff.

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

DN v e~

amy iverson
Aron Newberry
(608) 785-9730
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