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

TACO BELL #9542
Facility ID #
ASTS-9V4MAK

Facility Address

LA CROSSE, WI 54601

Licensee Name

ETD BELLS LLC

Facility Type
Restaurant
Facility Telephone #

608 788-3811

4141 MORMON COULEE COURT

Licensee Address

111 W 39TH ST
VANCOUVER , WA
98660

Inspection Information
Inspection Type

Routine

Inspection Date

04/25/2016

Total Time Spent

Equipment Temperatures
Description

walk-in cooler
walk-in freezer
prep top cooler

Temperature (Fahrenheit)

39
0
42

Food Temperatures
Description

Cold hold shredded lettuce
cold hold pico de gallo
cold hold diced tomato

Hot hold ground beef

hot hold cilantro rice

hot hold refried beans

Temperature (Fahrenheit)

50
48
41
192
163
137

Warewashing Info
Machine Name Sanitization
Method

4 chemical
compartmen chemical
t sink

wiping

buckets (2)

Thermo Label PPM

Chlorine
Chlorine

Sanitizer Name

Sanitizer Type Temperature

Certified Manager

Name

PATRICIA M MANNINGER

Certificate #

KBRN-9AHQ2A

Certificate Expiration

6/25/2018

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.

TACO BELL #9542 (Inspection Date:

04/25/2016)
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Observed Violations
Total # 4
Risk/Intervention - 1A - Certified food manager: duties
This is a core item
OBSERVATION: There is no State of Wisconsin food manager’s certificate posted in the food establishment.
CORRECTIVE ACTION(S): Provide & post an original State of Wisconsin food manager's certificate. Correct
By: 02-May-2016
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 - 20 - Proper cold holding temperatures
This is a priority item
OBSERVATION: Shredded lettuce and pico de gallo in prep top is cold held at 50 & 48°F.
CORRECTIVE ACTION(S): Maintain cold potentially hazardous foods at or below 41°F Correct By: 02-
May-2016
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 9 (B) and in 9 (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 atime specified in § 3-401.11
(B) or reheated as specified in 9 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 inrefrigerated
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 4-204.13 (E).
Good Retail Practices - 34 - Thermometers provided and accurate
This is a priority foundation item
OBSERVATION: Nothermometer in reach in cooler for measuring ambient air is provided.
CORRECTIVE ACTION(S): Calibrate or replace thermometer. Correct By: 02-May-2016
CODE CITATION: 4-203.12 (A) Ambient air and water TEMPERATURE MEASURING DEVICES that are
scaled in Celsius or dually scaled in Celsius and Fahrenheit shall be designed to be easily readable and accurate to
+ 1.5°C in the intended range of use. [Pf]
(B) Ambient air and water TEMPERATURE MEASURING DEVICES that are scaled only in Fahrenheit shall be
accurate to £+ 3°F in the intended range of use. [Pf]
Good Retail Practices - 42 - Utensils, equipment and linens: properly stored, dried and handled
This is a core item
OBSERVATION: Clean utensils are being stored or stacked without being air-dried.
CORRECTIVE ACTION(S): Air dry all clean utensils before storage and before contact with food. Correct By:
02-May-2016
CODE CITATION: 4-901.11 After cleaning and SANITIZING, EQUIPMENT and UTENSILS:
(A) Shall be air-dried or used after adequate draining as specified in the first paragraph of40 CFR 180.940 —
Tolerance exemptions for active and inert ingredients for use in antimicrobial formulations (food-contact surface
sanitizing solutions), before contact with FOOD; and
(B) May not be cloth dried except that UTENSILS that have been air-dried may be polished with cloths that are
maintained clean and dry.

Comments

Menu review and risk assessment conducted.
Discussed the possibility of the new manager becoming the certified food manager.
Possible leak around the men's room urinal.
Discussed the proper cooling 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, 05/02/2016
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Person in Charge Sanitarian

) o P A g

Jamie L Pralle Aron Newberry
(608) 785-9730
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LA CROSSE COUNTY HEALTH STATE OF WISCONSIN
DEPARTMENT s. 97.30, s. 254.61, Subchapter VII,
Environmental Health Division Wis. Stats.
Foodservice Establishment Inspection Report

Establishment Information

Facility Name Facility Type

TACO BELL #9542 Restaurant

Facility ID # Facility Telephone #

ASTS-9V4AMAK 608 788-3811

Facility Address

4141 MORMON COULEE COURT

LA CROSSE , WI 54601

Licensee Name Licensee Address

ETD BELLS LLC 111 W 39TH ST

VANCOUVER , WA
98660

Inspection Information

Inspection Type Inspection Date Total Time Spent

Follow Up 05/09/2016

Equipment Temperatures

Description Temperature (Fahrenheit)

walk-in cooler

walk-in freezer

prep top cooler

Warewashing Info

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

4 chemical

compartmen chemical

t sink

wiping

buckets (2)

Certified Manager

Name Certificate # Certificate Expiration

PATRICIA M MANNINGER KBRN-9AHQ2A 6/25/2018

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.

TACO BELL #9542 (Inspection Date: 05/09/2016)
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Observed Violations
Total # 3
Risk/Intervention - 1A - Certified food manager: duties
This is a core item
REPEAT OBSERVATION: There is no State of Wisconsin food manager’s certificate posted in the food
establishment.
CORRECTIVE ACTION(S): Provide & post an original State of Wisconsin food manager's certificate. Correct
By: 02-May-2016
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 - 20 - Proper cold holding temperatures
This is a priority item
REPEAT OBSERVATION: Shredded lettuce and pico de gallo in prep top is cold held at 50 & 48°F.
CORRECTIVE ACTION(S): Maintain cold potentially hazardous foods at or below 41°F Correct By: 02-
May-2016
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 q (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 atime specified in § 3-401.11
(B) or reheated as specified in 9 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 inrefrigerated
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 9
(A) of this section, while contained within specially designed EQUIPMENT that complies with the design and
construction requirements as specified under 4 4-204.13 (E).
Good Retail Practices - 42 - Utensils, equipment and linens: properly stored, dried and handled
This is a core item
REPEAT OBSERVATION: Clean utensils are being stored or stacked without being air-dried.
CORRECTIVE ACTION(S): Air dry all clean utensils before storage and before contact with food. Correct By:
02-May-2016
CODE CITATION: 4-901.11 After cleaning and SANITIZING, EQUIPMENT and UTENSILS:
(A) Shall be air-dried or used after adequate draining as specified in the first paragraph of40 CFR 180.940 —
Tolerance exemptions for active and inert ingredients for use in antimicrobial formulations (food-contact surface
sanitizing solutions), before contact with FOOD; and
(B) May not be cloth dried except that UTENSILS that have been air-dried may be polished with cloths that are
maintained clean and dry.

Corrected Hazards

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

Total #1

4-203.12 - THERMOMETERS - AMBIENT AIR AND WATER - ACCURACY

This is a priority foundation item

OBSERVATION: Nothermometer in reach in cooler for measuring ambient air is provided.

CORRECTIVE ACTION(S): Calibrate or replace thermometer. Correct By: 02-May-2016

CODE CITATION: 4-203.12 (A) Ambient air and water TEMPERATURE MEASURING DEVICES that are
scaled in Celsius or dually scaled in Celsius and Fahrenheit shall be designed to be easily readable and accurate to
+ 1.5°C in the intended range of use. [Pf]

(B) Ambient air and water TEMPERATURE MEASURING DEVICES that are scaled only in Fahrenheit shall be
accurate to + 3°F in the intended range of use. [Pf]

Comments

Time as a public health control plan implemented for Diced tomato's, shredded lettuce, pico de gallo, shredded
cheddar, shredded 3 cheese blend, diced onions, romaine, chopped bacon, on the top of cold line.

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

Aron Newberry
(608) 785-9730
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