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 Retail Food Establishment Inspection Report
 
Establishment Information  
Facility Name
TOM SAWYER

Facility Type
Restaurant

Facility ID #
ASTS-8J3TPS

Facility Telephone #
608 519-3130

Facility Address
136 CLINTON ST
LA CROSSE , WI 54603

 

Licensee Name
CAT GUT MARINA INC

Licensee Address
136 CLINTON ST
LA CROSSE , WI
54603

 

Inspection Information  
Inspection Type
Routine

Inspection Date
10/07/2016

Total Time Spent
 

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

Refrigeration 42, 43, 36, 41
 

Food Temperatures  
Description Temperature (Fahrenheit)

Hot holding 142, 1140
 
Warewashing Info        

Machine Name Sanitization
Method

Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

 kitchen dish
machine
bar 3
compartment

 chemical
chemical

   100
 

   chlorine
 

 

 
 
Certified Manager    
Name
CAMERON L COLEMAN

Certificate #
CJEY-9NKQ25

Certificate Expiration
4/7/2019

 
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 # 1
Good Retail Practices - 31 - Proper cooling methods used adequate equipment for temperature control
This is a core item
OBSERVATION: (CORRECTED DURING INSPECTION): Chili in walk in cooler, 3 containers, are not in a
container that facilitates heat transfer or is tightly wrapped or covered.
CORRECTIVE ACTION(S): Provide containers that facilitate heat transer, such as metal pans, and loosely
cover food items during the cooling process so that heat is allowed to escape.
CODE CITATION: 3-501.15 (B) When placed in cooling or cold holding EQUIPMENT, FOOD containers in
which FOOD is being cooled shall be:
(1) Arranged in the EQUIPMENT to provide maximum heat transfer through the container walls; and
(2) Loosely covered, or uncovered if protected from overhead contamination as specified under Subparagraph
3-305.11 (A) (2), during the cooling period to facilitate heat transfer from the surface of the FOOD.
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Comments
 Menu review and risk assessment conducted.
Discussed cooling process, storage and de-scaling of dish machine.
 

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
 

 

Sheryl Pederson

Sanitarian
 

Doug Schaefer
(608) 785-9679
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