LA CROSSE COUNTY
HEALTH DEPARTMENT
Environmental Health Division

STATE OF WISCONSIN
Bureau of Environmental and
Occupational Health

s. 97.30, s. 254.61, Subchapter

VI, Wis. Stats.
Foodservice Establishment Inspection Report
Establishment Information
Facility Name Facility Type
WHO'S ON THIRD Tavern
Facility ID # Facility Telephone #
ASTS-8T9JJJ 608 782-9467
Facility Address
126 S 3RD ST
LA CROSSE, WI 54601-3207
Licensee Name Licensee Address
WHO'S ON THIRD INC 126 S 3RD ST
LA CROSSE, WI
54601-3207
Inspection Information
Inspection Type Inspection Date Total Time Spent
Routine April 21, 2016
Equipment Temperatures
Description Temperature (Fahrenheit)
reach-in coolers 37, 32
bar bunkers 47, 42
Warewashing Info
Machine Name  Sanitization Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Method
4 chemical NSU Quaternary
compartmen ammonium
t sink

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 # 2

This is a core item
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Good Retail Practices - 47 - Non-food contact surfaces clean

OBSERVATION: The ice machine is not cleaned on a frequent basis. Top noted with small
accumulation of mold, beneath air filter noted with mold.

CORRECTIVE ACTION(S): Clean all equipment on a routine basis to prevent accumulation of soil
residues. Correct By: 28-Apr-2016
CODE CITATION: 4-602.13 NonFOOD-CONTACT SURFACES of EQUIPMENT shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.




Good Retail Practices - 53 - Physical facilities installed, maintained and clean

This is a core item

OBSERVATION: Door seals on reach in coolers on left side noted with debris encrusted on top of seal.
CORRECTIVE ACTION(S): Clean the physical facilities at a frequency necessary to keep them clean.
Correct By: 28-Apr-2016

CODE CITATION: 6-501.12 (A) The PHYSICAL FACILITIES shall be cleaned as often as necessary to
keep them clean.

(B) Except for cleaning that is necessary due to a spill or other accident, cleaning shall be done during
periods when the least amount of FOOD is exposed such as after closing.

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

M Nicole Frankfourth

(608) 785-9731
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