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Foodservice  Establishment Inspection Report
 
Establishment Information  
Facility Name
VILLAGE INN

Facility Type
Restaurant

Facility ID #
HSAT-7QWL4R

Facility Telephone #
608 486-2741

Facility Address
1601 BANGOR ST
BANGOR , WI 54614

 

Licensee Name
BERG BRIAN

Licensee Address
1601 BANGOR ST
BANGOR , WI
54614

 

Inspection Information  
Inspection Type
Routine

Inspection Date
05/23/2016

Total Time Spent

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

walk-in cooler
walk-in cooler (beer)
walk-in cooler (small)
reach-in coolers
reach-in freezers
chest freezers

36
31
36
36, 35, 35
1
5, -0.2, 5, 3, 3, 6, 11

 

Food Temperatures  
Description Temperature (Fahrenheit)

cooked rice (hold)
french onion soup (hold)
broccoli (cook)

109
180
146

Warewashing Info        
Machine Name Sanitization

Method
Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

 dish
machine

 chemical  -  50  ProPower Low
Temp
Chlorinated
Sanitizer

 sodium
hypochlorite

 

Certified Manager  
Name
BRIAN E BERG

Certificate #
DOGD-9RDBUX

Certificate Expiration
2/9/2020

 
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
Risk/Intervention - 13 - Food separated and protected
This is a priority item
OBSERVATION: There are ready-to-eat (tomatoes, soups) stored under raw steaks and raw shrimp in the reach-
in cooler.
CORRECTIVE ACTION(S): Reorganize storage so that ready-to-eat foods are stored above raw animal food
and raw vegetables. Discard ready-to-eat foods that show evidence of contamination. Correct By: 23-May-2016
CODE CITATION: 3-302.11 (A) FOOD shall be protected from cross contamination by:
  (1) Except as specified in (1) (c) below, separating raw animal FOODS during storage,preparation, holding, and
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display from:
   (a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or MOLLUSCAN
SHELLFISH, or other raw READY-TO-EAT FOOD such as vegetables, [P] and
   (b) Cooked READY-TO-EAT FOOD; [P]
   (c) Frozen, commercially processed and packaged raw animal FOOD may be stored or displayed with or above
frozen, commercially processed and PACKAGED,READY-TO-EAT FOOD.
Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display
This is a core item
OBSERVATION: Various food items are stored on the floor in the storage and basement areas.
CORRECTIVE ACTION(S): Store all food items 6 inches above the floor. Correct By: 23-May-2016
CODE CITATION: 3-305.11 (A) Except as specified in ¶¶ (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.
Risk/Intervention - 19 - Proper hot holding temperatures
This is a priority item
OBSERVATION: Cooked rice in pot on stove is hot held at 109°F.
CORRECTIVE ACTION(S): Maintain hot potentially hazardous foods at or above 135°F. Correct By: 23-
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 ¶ (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 ¶ 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 ¶ 4-204.13 (E).
Risk/Intervention - 21 - Proper date marking and disposition
This is a priority item
OBSERVATION: Sliced ham, broccoli cheese soup, BBQ meat, ribs, etc. are 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. Extend datemarking system to all potentialy
hazardous, ready-to-eat foods. Correct By: 23-May-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 ¶ 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]
Good Retail Practices - 45 - Food and non-food contact surfaces cleanable, properly designed, constructed
and used
This is a core item
OBSERVATION: The drip pan in the small walk-in cooler is not maintained in good repair.
CORRECTIVE ACTION(S): Repair equipment to good condition. Correct By: 30-May-2016
CODE CITATION: 4-501.11 (A) EQUIPMENT shall be maintained in a state of repair and condition that meets
the requirements specified under Parts 4-1 and 4-2.
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a core item
OBSERVATION: (CORRECTED DURING INSPECTION): No handwashing signage provided at bar
handwashing sink.
CORRECTIVE ACTION(S): Provide handwashing signage at all handwashing sinks used by food employees.
Correct By: 23-May-2016
CODE CITATION: 6-301.14 A sign or poster that notifies FOOD EMPLOYEES to wash their hands shall be
provided at all HANDWASHING SINKS used by FOOD EMPLOYEES and shall be clearly visible to FOOD
EMPLOYEES.
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Comments
 Re-inspection after 1 week.  Contact Sam (785-9732) with questions.  Research options for non hand-operated
controls on the employee hand wash sink.  Provide disclosure of which menu items may be ordered raw or
undercooked (with asterisk, etc.)  Risk assessment and menu review conducted at inspection.
 

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, 05/31/2016
 
Person in Charge
  

Brian Berg

Sanitarian
 

Samuel Welch
(608) 785-9732
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Foodservice  Establishment Inspection Report
 
Establishment Information  
Facility Name
VILLAGE INN

Facility Type
Restaurant

Facility ID #
HSAT-7QWL4R

Facility Telephone #
608 486-2741

Facility Address
1601 BANGOR ST
BANGOR , WI 54614

 

Licensee Name
BERG BRIAN

Licensee Address
1601 BANGOR ST
BANGOR , WI
54614

 

Inspection Information  
Inspection Type
Follow Up

Inspection Date
05/31/2016

Total Time Spent

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

walk-in cooler
walk-in cooler (beer)
walk-in cooler (small)
reach-in coolers
reach-in freezers
chest freezers

 
 

Warewashing Info        
Machine Name Sanitization

Method
Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

 dish
machine

 chemical          

Certified Manager  
Name
BRIAN E BERG

Certificate #
DOGD-9RDBUX

Certificate Expiration
2/9/2020

 
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 # 1
Good Retail Practices - 45 - Food and non-food contact surfaces cleanable, properly designed, constructed
and used
This is a core item
REPEAT OBSERVATION: The drip pan in the small walk-in cooler is not maintained in good repair.
CORRECTIVE ACTION(S): Repair equipment to good condition. Correct By: 30-May-2016
CODE CITATION: 4-501.11 (A) EQUIPMENT shall be maintained in a state of repair and condition that meets
the requirements specified under Parts 4-1 and 4-2.
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Corrected Hazards
The following hazard(s) have been corrected since the last inspection.
Total # 4
3-302.11 (A) (1) - PACKAGED AND UNPACKAGED FOOD - RAW OVER RTE-FOODS
This is a priority item
OBSERVATION: There are ready-to-eat (tomatoes, soups) stored under raw steaks and raw shrimp in the reach-
in cooler.
CORRECTIVE ACTION(S): Reorganize storage so that ready-to-eat foods are stored above raw animal food
and raw vegetables. Discard ready-to-eat foods that show evidence of contamination. Correct By: 23-May-2016
CODE CITATION: 3-302.11 (A) FOOD shall be protected from cross contamination by:
  (1) Except as specified in (1) (c) below, separating raw animal FOODS during storage,preparation, holding, and
display from:
   (a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or MOLLUSCAN
SHELLFISH, or other raw READY-TO-EAT FOOD such as vegetables, [P] and
   (b) Cooked READY-TO-EAT FOOD; [P]
   (c) Frozen, commercially processed and packaged raw animal FOOD may be stored or displayed with or above
frozen, commercially processed and PACKAGED,READY-TO-EAT FOOD.
3-305.11 (A) (3) - FOOD CONTAMINATION PREVENTED FROM PREMISE - OFF THE FLOOR
This is a core item
OBSERVATION: Various food items are stored on the floor in the storage and basement areas.
CORRECTIVE ACTION(S): Store all food items 6 inches above the floor. Correct By: 23-May-2016
CODE CITATION: 3-305.11 (A) Except as specified in ¶¶ (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.
3-501.16 (A) (1) - PHF/TCS, HOT HOLDING
This is a priority item
OBSERVATION: Cooked rice in pot on stove is hot held at 109°F.
CORRECTIVE ACTION(S): Maintain hot potentially hazardous foods at or above 135°F. Correct By: 23-
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 ¶ (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 ¶ 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 ¶ 4-204.13 (E).
3-501.18 (A) - DATE MARKING - DISPOSITION
This is a priority item
OBSERVATION: Sliced ham, broccoli cheese soup, BBQ meat, ribs, etc. are 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. Extend datemarking system to all potentialy
hazardous, ready-to-eat foods. Correct By: 23-May-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 ¶ 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]
 
 

Comments
 Contact Sam (785-9732) when corrected or with questions.
 

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
  

Brian Berg

Sanitarian
 

Samuel Welch
(608) 785-9732
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