LA CROSSE COUNTY HEALTH STATE OF WISCONSIN
DEPARTMENT s. 97.30, s. 254.61, Subchapter VII,
Environmental Health Division Wis. Stats.
Retail Food Establishment Inspection Report

Establishment Information

Facility Name Facility Type

YANG'S ORIENTAL MARKET Large Potentially Hazardous

Facility ID # Facility Telephone #

ASTS-ATMTJT 608

Facility Address

1509 GEORGE ST

LA CROSSE, WI 54603

Licensee Name Licensee Address

YANG, RANI KANG 1517 GEORGE ST

LA CROSSE , WI
54603

Inspection Information

Inspection Type Inspection Date Total Time Spent

Follow Up 11/04/2016

Equipment Temperatures

Description Temperature (Fahrenheit)

Refrigeration

Warewashing Info

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

3C sink chemical

Certified Manager

Name Certificate # Certificate Expiration

RANI K YANG KBRN-9Y9N3Y 6/8/2020

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 #0

Corrected Hazards

Total #7

This is a priority item

STORED TOGETHER
This is a priority item

same container in reach in cooler.

when combined as ingredients.

YANG'S ORIENTAL MARKET (Inspection Date:

The following hazard(s) have been corrected since the last inspection.
3-201.11 (A) - COMPLIANCE WITH FOOD LAW - UNAPPROVED SOURCE

OBSERVATION: Food is obtained from an unapproved source, Sausage is from YTM a MN licensed plant.
CORRECTIVE ACTION(S): Discard foods from unapproved source. Correct By: 18-Oct-2016

CODE CITATION: 3-201.11 (A) FOOD shall be obtained from sources that comply with LAW. [P]
3-302.11 (A) (2) - PACKAGED AND UNPACKAGED FOOD - NESTING OR RAW ANIMAL FOODS

OBSERVATION: Raw ground beef and raw chicken are stored in same container or stacked atop one another in

CORRECTIVE ACTION(S): Prevent nesting of raw animal foods and store raw animal foods in order of
decending hazard to prevent cross contamination. Separate raw animal food species from one another except

CODE CITATION: 3-302.11 (A) FOOD shall be protected from cross contamination by:

11/04/2016)

Page 1 of 3



(2) Except when combined as ingredients, separating types of raw animal FOODS fromeach other such as beef,
FISH, lamb, pork, and POULTRY during storage, preparation,holding, and display by:

(a) Using separate EQUIPMENT for each type, [P] or

(b) Arranging each type of FOOD in EQUIPMENT so that cross contamination of onetype with another is
prevented, [P] and

(c) Preparing each type of FOOD at different times or in separate areas; [P]

3-501.16 (A) (1) - PHF/TCS, HOT HOLDING

This is a priority item

OBSERVATION: Chicken in hot holding is hot held at 126°F

CORRECTIVE ACTION(S): Maintain hot potentially hazardous foods at or above 135°F. Correct By: 18-
Oct-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 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 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).

3-602.11 (B) - FOOD LABELS - LABEL INFORMATION

This is a core item

OBSERVATION: Sausage is missing labeling information. Missing source, quantity and ingredient.
CORRECTIVE ACTION(S): Label information shall include: common name of food, ingredients in order of
predominance, quantity, name of business or manufacturer, major food allergens, and nutritional information.
Correct By: 18-Oct-2016

CODE CITATION: 3-602.11 (B) Label information shall include:

(1) The common name of the FOOD, or absent a common name, an adequately descriptive identity statement;

(2) If made from two or more ingredients, a list of ingredients in descending order of predominance by weight,
including a declaration of artificial color or flavor and chemical preservatives, if contained in the FOOD;

(3) An accurate declaration of the quantity of contents;

(4) The name and place of business of the manufacturer, packer, or distributor; and

(5) The name of the FOOD source for each MAJOR FOOD ALLERGEN contained in the FOOD unless the
FOOD source is already part of the common or usual name of the respective ingredient (Effective January 1,
2006). [Pf]

(6) Except as exempted in the Federal Food, Drug, and Cosmetic Act § 403 (Q) (3) to (5), nutrition labeling as
specified in 21 CFR 101 — Food Labeling and 9 CFR 317Subpart B — Nutrition Labeling.

(7) For any salmonid FISH containing canthaxanthin as a COLOR ADDITIVE, the labeling of the bulk FISH
container, including a list of ingredients, displayed on the retail container or by other written means, such as a
counter card, that discloses the use of canthaxanthin.

4-101.17 - EQUIPMENT AND UTENSILS - WOOD, USE LIMITATION

This is a core item

OBSERVATION: Wood used for shelving and counter.

CORRECTIVE ACTION(S): Remove wood used for food contact surfaces unless oterwise approved for use.
Correct By: 18-Oct-2016

CODE CITATION: 4-101.17 (A) Except as specified in 9 (B), (C), and (D) of this section, wood and wood
wicker may not be used as a FOOD-CONTACT SURFACE.

(B) Hard maple or an equivalently hard, close-grained wood may be used for:

(1) Cutting boards; cutting blocks; bakers’ tables; and UTENSILS such as rolling pins, doughnut dowels, salad
bowls, and chopsticks; and

(2) Wooden paddles used in confectionery operations for pressure scraping kettles when manually preparing
confections at a temperature of 110°C (230°F) or above.

(C) Whole, uncut, raw fruits and vegetables, and nuts in the shell may be kept in the wood shipping containers in
which they were received, until the fruits, vegetables, or nuts are used.

(D) If the nature of the FOOD requires removal of rinds, peels, husks, or shells before consumption, the whole,
uncut, raw FOOD may be kept in:

(1) Untreated wood containers; or

(2) Treated wood containers if the containers are treated with a preservative that meets the requirements
specified in 21 CFR 178.3800 — Preservatives for wood.

4-302.14 - WAREWASHING - SANITIZING SOLUTION - TESTING DEVICES
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This is a priority foundation item

OBSERVATION: A QA test kit is not available for checking sanitizer concentrations.

CORRECTIVE ACTION(S): Provide a test kit or other device for measuring the concentration of sanitizing
solutions. Correct By: 18-Oct-2016

CODE CITATION: 4-302.14 A test kit or other device that accurately measures the concentration in mg/L of
SANITIZING solutions shall be provided. [Pf]

6-301.12 - HAND DRYING PROVISION

This is a priority foundation item

OBSERVATION: No single-use toweling or other hand drying device available at handwashing sink for hand
drying.

CORRECTIVE ACTION(S): Provide single-use toweling or other approved devices at handwashing sink to
facilitate proper handwashing. Correct By: 18-Oct-2016

CODE CITATION: 6-301.12 Each HANDWASHING SINK or group of adjacent HANDWASHING SINKS
shall be provided with:

(A) Individual, disposable towels; [Pf]

(B) A continuous towel system that supplies the user with a clean towel; Pf or

(C) A heated-air hand drying device; [Pf] or

(D) A hand drying device that employs an air-knife system that delivers high velocity, pressurized air at ambient
temperatures. [Pf]

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% Doug Schaefer
rani yang (608) 785-9679
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