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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

ONALASKA AQUATIC CENTER
Facility Type

Restaurant
Facility ID #

HSAT-7QX3CZ
Facility Telephone #

608 878-9324
Facility Address

250 RIDERS CLUB RD 
ONALASKA, WI  54650
Licensee Name

CITY OF ONALASKA
Licensee Address

415 MAIN ST
ONALASKA, WI
54650

Inspection Information
Inspection Type

Routine
Inspection Date

August 06, 2015
Total Time Spent

Equipment Temperatures
Description Temperature (Fahrenheit)

Stand up coolers
Freezers

39, 41
8.5, 15, -9, -5

Food Temperatures
Description Temperature (Fahrenheit)

Hot holding - hot dog 155

Warewashing 
Info

Machine Name Sanitization Method Thermo Label PPM Sanitizer Name Sanitizer Type

4 compartment 
sink
Sanitizer bucket

chemical
Chemical

NSU
NSU

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 # 4

Risk/Intervention - 1A - Certified food manager: duties
This is a core item

OBSERVATION: There is no Wisconsin Certified Food Manager for this establishment . 
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CORRECTIVE ACTION(S): Provide a Wisconsin Certified Food Manager and post the state certificate in 
the food establishment within 90 days.

CODE CITATION: 12-201.11 (A) An individual who operates a FOOD ESTABLISHMENT or at least one 
MANAGER of a FOOD ESTABLISHMENT, shall have a certificate issued by the DEPARTMENT that 
states that the individual or MANAGER has passed a DEPARTMENT APPROVED examination on 
FOOD protection practices
as required in s. 254.71, Stats.; provided, however, that:
 (1) A NEW FOOD ESTABLISHMENT or a FOOD ESTABLISHMENT undergoing a change of  
OPERATOR shall have a certified FOOD MANAGER within 90 days of the initial day of operation or 
provide documentation that an individual is scheduled within three (3) months to take and pass an 
APPROVED examination as specified in § 12−301.11.
 (2) A FOOD ESTABLISHMENT that is not in compliance because of EMPLOYEE turnover or other loss 
of a CERTIFIED FOOD MANAGER, shall have 90 days from the date of the loss of a CERTIFIED FOOD 
MANAGER to comply with this chapter or provide documentation that the individual designated to be the 
CERTIFIED FOOD MANAGER will become certified within the time specified in this subparagraph.

Good Retail Practices - 41 - In-use utensils: properly stored
This is a core item

OBSERVATION: (CORRECTED DURING INSPECTION): Ice scoop was found laying horizontally in 
ice. 

CORRECTIVE ACTION(S): Store in-use utensils in the food item with handle extended, on a clean 
surface, running dipper well or in a container of water greater than 135°F.

CODE CITATION: 3-304.12  During pauses in FOOD preparation or dispensing, FOOD preparation and 
dispensing UTENSILS shall be stored:
(A) Except as specified under ¶ (B) of this section, in the FOOD with their handles above the top of the 
FOOD and the container;
(B) In FOOD that is not POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR 
SAFETY FOOD) with their handles above the top of the FOOD within containers or EQUIPMENT that 
can be closed, such as bins of sugar, flour, or cinnamon;
(C) On a clean portion of the FOOD preparation table or cooking EQUIPMENT only if the in−use 
UTENSIL and the FOOD−CONTACT surface of the FOOD preparation table or cooking EQUIPMENT  
are cleaned and SANITIZED at a frequency specified under §§ 4−602.11 and 4−702.11;
(D) In running water of sufficient velocity to flush particulates to the drain, if used with moist FOOD such 
as ice cream or mashed potatoes;
(E) In a clean, protected location if the UTENSILS, such as ice scoops, are used only with a FOOD that 
is not POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD); 
or
(F) In a container of water if the water is maintained at a temperature of at least 57.2°C(135°F) and the 
container is cleaned at a frequency specified under Subparagraph 4−602.11 (D) (7).

Good Retail Practices - 37 - Contamination prevented during food preparation, storage and 

display
This is a core item

OBSERVATION: (CORRECTED DURING INSPECTION): Food items: chips, gatorate are stored on the 
floor in the food prep area.

CORRECTIVE ACTION(S): Store all food items 6 inches above the floor.

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 - 08 - Adequate handwashing facilities supplied and accessible
This is a priority foundation item

OBSERVATION: (CORRECTED DURING INSPECTION): No single-use toweling or other hand drying 
device available at handwashing sink for hand drying in front food area.

CORRECTIVE ACTION(S): Provide single-use toweling or other approved devices at handwashing sink 
to facilitate proper handwashing.   Correct By:  06-Aug-2015

CODE CITATION: 6-301.12  Each HANDWASHING SINK or group of adjacent HANDWASHING SINKS  
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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

1.  Menu review ask risk assessment conducted.
2. Ensure staff is trained in when/how to correctly sanitize dishes.

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

Nicole Frankfourth

(608) 785-9731


