STATE OF WISCONSIN
s. 97.30, s. 254.61, Subchapter VII, Wis.
Stats.

LA CROSSE COUNTY HEALTH
DEPARTMENT

Retail Food Establishment Inspection Report
Establishment Information
Facility Name

Facility Type

ALPINE INN

Restaurant

Facility ID #

Facility Telephone #

HSAT-7QXRW7

608 784-8470

Facility Address

W5717 BLISS RD
LA CROSSE , WI 54601
Licensee Name

Licensee Address

PICKETT BROS ENTERPRISE

W5717 BLISS RD
LA CROSSE , WI
54601

Inspection Information
Inspection Type

Inspection Date

Re-inspection

April 3, 2019

Total Time Spent

Equipment Temperatures
Description

Temperature (Fahrenheit)

Gibson Freezer
Walk in Beer cooler
Bev Air
Beer Cooler 1
Beer cooler 2
Prep Top cooler
True Freezer
Warewashing Info
Machine Name

Sanitization Method

4 comp sink Bar
3 comp sink

Chemical
Chemical

Thermo Label

PPM

Sanitizer Name

Sanitizer Type

Certified Manager
Name

Certificate #

Certificate Expiration

DAVID A LEE

CJEY-9SKKDP

11/17/2019

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 # 8
Risk/Intervention - 06 - Hands cleaned and properly washed
This is a priority item
REPEAT OBSERVATION: Food employee observed improperly washing hands by dipping hands into sanitizer water then
towel drying.
4/3/19: No code compliant hand sink available
CORRECTIVE ACTION(S): Train food employees in proper handwashing techniques. Correct By: 27-Mar-2019
CODE CITATION: 2-301.12 (A) Except as specified in ¶ (D) of this section, FOOD EMPLOYEES shall clean their hands and
exposed portions of their arms including surrogate prosthetic devices for hands or arms for at least 20 seconds, using a cleaning
compound in a HANDWASHING SINK that is equipped as specified under § 5-202.12 and Subpart 6-301. [P]
(B) FOOD EMPLOYEES shall use the following cleaning procedure in the order stated to clean their hands and exposed portions
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of their arms, including surrogate prosthetic devices for hands and arms:
(1) Rinse under clean, running warm water; [P]
(2) Apply an amount of cleaning compound recommended by the cleaning compound manufacturer; [P]
(3) Rub together vigorously for at least 10 to 15 seconds while:
(a) Paying particular attention to removing soil from underneath the fingernails during the cleaning procedure, [P] and
(b) Creating friction on the surfaces of the hands and arms or surrogate prosthetic devices for hands and arms, finger tips, and
areas between the fingers. [P]
(4) Thoroughly rinse under clean, running warm water; [P] and
(5) Immediately follow the cleaning procedure with thorough drying using a method asspecified under § 6-301.12. [P]
(C) To avoid recontaminating their hands or surrogate prosthetic devices, FOOD EMPLOYEES may use disposable paper towels
or similar clean barriers when touching surfaces such as manual operated faucet handles on a HANDWASHING SINK or the
handle of a restroom door.
(D) If APPROVED and capable of removing the types of soils encountered in the FOOD operations involved, an automatic
handwashing facility may be used by FOOD EMPLOYEES to clean their hands or surrogate prosthetic devices.
Risk/Intervention - 06 - Hands cleaned and properly washed
This is a priority foundation item
REPEAT OBSERVATION: Food employee observed washing hands in 3 compartment sink.
4/3/19: No code compliant hand sink available
CORRECTIVE ACTION(S): Food employees shall wash their hands in a handsink approved for handwashing. Correct By: 27Mar-2019
CODE CITATION: 2-301.15 (A) Except as specified in ¶ (B) of this section, FOOD EMPLOYEES shall clean their hands as
specified in § 2-301.12, in a HANDWASHING SINK or APPROVED automatic handwashing facility as specified in ¶ 5-203.11
(B), and may not clean their hands in a sink used for FOOD preparation or WAREWASHING, or in a service sink or a curbed
cleaning facility used for the disposal of mop water and similar liquid waste. [Pf]
Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display
This is a core item
REPEAT OBSERVATION: Raw meat, potatoes, and onions are stored on the floor in the walk in cooler and store room off
cook line.
4/3/19: Raw ground beef stored on floor in walk in cooler
CORRECTIVE ACTION(S): Store all food items 6 inches above the floor. Correct By: 27-Mar-2019
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.
Good Retail Practices - 46 - Warewashing facilities: installed, maintained, & used: test strips
This is a priority foundation item
REPEAT OBSERVATION: A chlorine test kit is not available for checking sanitizer concentrations.
4/3/19: Test strips coming in tomorrow per David
CORRECTIVE ACTION(S): Provide a test kit or other device for measuring the concentration of sanitizing solutions. Correct
By: 27-Mar-2019
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]
Risk/Intervention - 14 - Food-contact surfaces: cleaned and sanitized
This is a priority foundation item
REPEAT OBSERVATION: Raw fry cutter is visibly soiled.
4/3/19: Raw fry cutter is same as before
CORRECTIVE ACTION(S): Maintain food contact surfaces in a clean condition. Correct By: 27-Mar-2019
CODE CITATION: 4-601.11 (A) EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be clean to sight and
touch. [Pf]
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a core item
REPEAT OBSERVATION: Handwashing sinks are not non-hand operated or is operating incorrectly.
4/3/19: Handwashing sinks in restrooms and 4 compartment sink being used as a handwash sink are not hands free operated
CORRECTIVE ACTION(S): Employee handwashing sinks shall be non hand operated and if metered shall provide a flow of
water without the need for reactiviation for at least 15 seconds. Correct By: 03-Apr-2019
CODE CITATION: 5-202.12 (C) A HANDWASHING SINK:
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(1) At a newly constructed FOOD ESTABLISHMENT when a HANDWASHING SINK, or sink faucet is replaced or installed it
shall have a faucet of the type which is not hand operated.
(2) That is equipped with a self-closing, slow-closing, or metering faucet shall provide a flow of water for at least 15 seconds
without the need to reactivate the faucet.
Good Retail Practices - 51 - Toilet facilities: properly constructed, supplied and cleaned
This is a core item
REPEAT OBSERVATION: Female bathroom is not provided with a covered waste receptacle.
4/3/19: Female bathroom is not provided with two covered waste receptacle. One has been changed from previous inspection
CORRECTIVE ACTION(S): Provide a covered waste receptacle in female bathroom for use with sanitary napkins. Correct By:
27-Mar-2019
CODE CITATION: 5-501.17 A toilet room used by females shall be provided with a covered receptacle for sanitary napkins.
Good Retail Practices - 53 - Physical facilities installed, maintained and clean
This is a core item
REPEAT OBSERVATION: The floor in the cook line is cracked, missing tile. In need of repair.
CORRECTIVE ACTION(S): Provide floors, walls, and ceilings that are designed, constructed, and installed so they are smooth
and easily cleanable. Correct By: 24-Apr-2019
CODE CITATION: 6-201.11 Except as specified under § 6-201.14 and except that antislip floor coverings or applications that
may be used for safety reasons, floors, floor coverings, walls, wall coverings, and ceilings shall be designed, constructed, and
installed so they are SMOOTH and EASILY CLEANABLE.
Corrected Hazards
The following hazard(s) have been corrected since the last inspection.
Total # 11

3-302.12 - LABELING - FOOD STORAGE CONTAINERS LABELED WITH COMMON NAME
This is a core item
OBSERVATION: Various food items are stored in unlabeled container. Under prep sink
CORRECTIVE ACTION(S): Store all foods that are removed from their original packages in containers labeled with the
common name of the food or ingredient. Correct By: 27-Mar-2019
CODE CITATION: 3-302.12 Except for containers holding FOOD that can be readily and unmistakably recognized such as dry
pasta, working containers holding FOOD or FOOD ingredients that are removed from their original packages for use in the
FOOD ESTABLISHMENT, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the
common name of the FOOD.
3-304.12 - IN-USE UTENSILS, BETWEEN USE STORAGE
This is a core item
OBSERVATION: Knives and wing bowl were improperly stored outside of cooling or hot holding unit.
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. Correct By: 27-Mar-2019
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 FOODCONTACT 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).
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3-304.14 (B) (1) - WIPING CLOTHS - USE LIMITATION - CLOTHS FOR WIPING COUNTERS STORED IN
SANITIZER
This is a core item
OBSERVATION: Wiping cloth used for wiping counters stored on counters and sink.
CORRECTIVE ACTION(S): Cloths used for wiping counters shall be stored in a sanitizing solution. Correct By: 27-Mar-2019
CODE CITATION: 3-304.14 (B) Cloths in-use for wiping counters and other EQUIPMENT surfaces shall be: (1) Held between
uses in a chemical sanitizer solution at a concentration specified under § 4-501.114; and
3-501.13 - THAWING
This is a core item
OBSERVATION: Raw meat is being improperly thawed by not being fully submerged in water in prep sink. Meat greater than
50 degrees.
CORRECTIVE ACTION(S): Adjust procedures or methods to properly thaw foods. Correct By: 27-Mar-2019
CODE CITATION: 3-501.13 Except as specified in ¶ (D) of this section, POTENTIALLY HAZARDOUS FOOD
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) shall be thawed:
(A) Under refrigeration that maintains the FOOD temperature at 5°C (41°F) or less; or
(B) Completely submerged under running water:
(1) At a water temperature of 21°C (70°F) or below,
(2) With sufficient water velocity to agitate and float off loose particles in an overflow,and
(3) For a period of time that does not allow thawed portions of READY-TO-EAT FOOD to rise above 5°C (41°F), or
(4) For a period of time that does not allow thawed portions of a raw animal FOOD requiring cooking as specified under ¶
3-401.11 (A) or (B) to be above 5°C (41°F), formore than 4 hours including:
(a) The time the FOOD is exposed to the running water and the time needed for preparation for cooking, or
(b) The time it takes under refrigeration to lower the FOOD temperature to 5°C(41°F);
(C) As part of a cooking process if the FOOD that is frozen is:
(1) Cooked as specified under ¶ 3-401.11 (A) or (B) or § 3-401.12, or
(2) Thawed in a microwave oven and immediately transferred to conventional cooking EQUIPMENT, with no interruption in
the process; or
(D) Using any procedure if a portion of frozen READY-TO-EAT FOOD is thawed and prepared for immediate service in
response to an individual CONSUMER’S order.
3-501.16 (A) (2) AND (B) - PHF/TCS, COLD HOLDING
This is a priority item
OBSERVATION: Mozzarella in freezer not in use is cold held at 70°F.
CORRECTIVE ACTION(S): Discard. Maintain cold potentially hazardous foods at or below 41°F Correct By: 27-Mar-2019
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 a time 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 in refrigerated 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).
3-501.17 - RTE/PHF-TCS PROPER DATE MARKING
This is a priority foundation item
OBSERVATION: Containers of various foods in prep top cooler are not date marked.
CORRECTIVE ACTION(S): Adjust method or procedures so that all ready-to-eat potentially hazardous foods
(time/temperature control for safety food), if required, are provided with date marking or an effective method of identifying when
a food item has exceeded 7-days. Correct By: 27-Mar-2019
CODE CITATION: 3-501.17 (A) Except when PACKAGING FOOD using a REDUCED OXYGEN PACKAGING method as
specified under § 3-502.12, and except as specified in ¶¶ (D), (E), and (G) of this section, refrigerated, READY-TO-EAT,
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETYFOOD) prepared and held in a
FOOD ESTABLISHMENT for more than 24 hours shall be clearly marked to indicate the date or day by which the FOOD shall
be consumed on the PREMISES, sold, or discarded when held at a temperature and time combination of 5°C (41°F) or less for a
maximum of 7 days. The day of preparation shall be counted as Day 1. [Pf]
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Note: Any system for internal marking or use to identify when a product should be disposed of is satisfactory.
(B) Except as specified in ¶¶ (D) to (F) of this section, refrigerated, READY-TO-EAT, POTENTIALLY HAZARDOUS FOOD
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) prepared and PACKAGED by a FOOD PROCESSING PLANT
shall be clearly marked at the time the original container is opened in a FOOD ESTABLISHMENT and, if the FOOD is held for
more than 24 hours, to indicate the date or day by which the FOOD shall be consumed on the PREMISES, sold, or discarded,
based on the temperature and time combinations specified in ¶ (A) of this section and; [Pf]
(1) The day the original container is opened in the FOOD ESTABLISHMENT shall be counted as Day 1; [Pf] and
(2) The day or date marked by the FOOD ESTABLISHMENT may not exceed a manufacturer’s use-by date if the manufacturer
determined the use-by date based on FOOD safety. [Pf]
(C) A refrigerated, READY-TO-EAT, POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR
SAFETY FOOD) ingredient or a portion of a refrigerated, READY-TO-EAT, POTENTIALLY HAZARDOUS FOOD
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) that is subsequently combined with additional ingredients or
portions of FOOD shall retain the date marking of the earliest-prepared or first-prepared ingredient. [Pf]
(D) A date marking system that meets the criteria stated in ¶¶ (A) and (B) of this section may include:
(1) Using a method APPROVED by the REGULATORY AUTHORITY for refrigerated, READY-TO-EAT, POTENTIALLY
HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) that is frequently rewrapped, such as
lunchmeat or a roast, or for which date marking is impractical, such as soft serve mix or milk in a dispensing machine;
(2) Marking the date or day of preparation, with a procedure to discard the FOOD on or before the last date or day by which the
FOOD must be consumed on the premises, sold, or discarded as specified under ¶ (A) of this section;
(3) Marking the date or day the original container is opened in a FOOD ESTABLISHMENT, with a procedure to discard the
FOOD on or before the last date or day by which the FOOD must be consumed on the premises, sold, or discarded as specified
under ¶ (B) of this section; or
(4) Using calendar dates, days of the week, color-coded marks, or other effective marking methods, provided that the marking
system is disclosed to the REGULATORY AUTHORITY upon request.
(E) Paragraphs (A) and (B) of this section do not apply to individual meal portions served or rePACKAGED for sale from a bulk
container upon a CONSUMER’S request.
(F) Paragraph (B) of this section does not apply to the following FOODS prepared and PACKAGED by a FOOD PROCESSING
PLANT inspected by a REGULATORY AUTHORITY:
(1) Deli salads, such as ham salad, seafood salad, chicken salad, egg salad, pasta salad, potato salad, and macaroni salad,
manufactured in accordance with 21 CFR 110— Current good manufacturing practice in manufacturing, packing, or holding
human food;
(2) Hard cheeses containing not more than 39% moisture as defined in 21 CFR 133 — Cheeses and related cheese products,
such as cheddar, gruyere, parmesan and reggiano,and romano;
(3) Semi-soft cheeses containing more than 39% moisture, but not more than 50% moisture, as defined in 21 CFR — 133
Cheeses and related cheese products, such as blue, edam, gorgonzola, gouda, and monterey jack and pasteurized process cheese;
(4) Cultured dairy products as defined in 21 CFR 131 — Milk and cream, such as yogurt, sour cream, and buttermilk;
(5) Preserved FISH products, such as pickled herring and dried or salted cod, and other acidified FISH products defined in 21
CFR 114 — Acidified foods;
(6) Shelf stable, dry fermented sausages, such as pepperoni and Genoa salami that are not labeled “Keep Refrigerated” as
specified in 9 CFR 317 — Labeling, marking devices, and containers, and which retain the original CASING on the product; and
(7) Shelf stable salt-cured products such as prosciutto and Parma (ham) that are not labeled ”Keep Refrigerated” as specified in 9
CFR 317 — Labeling, marking devices, and containers; and
(8) Paragraph (B) of this section does not apply to smoked FISH sold at retail which must comply with the dating, labeling and
temperature requirements specified in s.ATCP 70.19, Labeling and Sale of Smoked Fish.(G) Paragraphs (A) and (B) do not apply
to cheese curds.
3-501.18 (A) - DATE MARKING - DISPOSITION
This is a priority item
OBSERVATION: Mozzarella in out of use freezer has exceeded its manufacturer's date mark or is 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. Correct By: 27-Mar-2019
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]
4-602.13 - NON-FOOD CONTACT SURFACES - CLEANING FREQUENCY
This is a core item
OBSERVATION: The cook line and refrigeration unit are not cleaned on a frequent basis.
CORRECTIVE ACTION(S): Clean all equipment on a routine basis to prevent accumulation of soil residues. Correct By: 27ALPINE INN (Inspection Date: 04/03/2019)
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Mar-2019
CODE CITATION: 4-602.13 NonFOOD-CONTACT SURFACES of EQUIPMENT shall be cleaned at a frequency necessary
to preclude accumulation of soil residues.
5-205.11 - USING A HANDWASHING SINK - ACCESSIBLE
This is a priority foundation item
OBSERVATION: Handwashing sink observed to be used for thawing raw meat during inspection and is unavailable for proper
handwashing.
CORRECTIVE ACTION(S): Keep handwashing sink free of obstructions and in working condition at all times to allow for
frequent handwashing. Correct By: 27-Mar-2019
CODE CITATION: 5-205.11 (A) A HANDWASHING SINK shall be maintained so that it is accessible at all times for
EMPLOYEEs use. [Pf]
(B) A HANDWASHING SINK may not be used for purposes other than handwashing except as specified in § 2-301.15. [Pf]
(C) An automatic handwashing facility shall be used in accordance with manufacturer’s instructions. [Pf]
6-501.12 - CLEANING, FREQUENCY AND RESTRICTIONS
This is a core item
OBSERVATION: The floor in cook line is soiled with food, grease, other debris.
CORRECTIVE ACTION(S): Clean the physical facilities at a frequency necessary to keep them clean. Correct By: 27Mar-2019
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.
7-102.11 - TOXIC SUBSTANCES - IDENTIFYING INFORMATION, PROMINENCE - COMMON NAME-WORKING
CONTAINER
This is a priority foundation item
OBSERVATION: Working containers of sanitizer spray not labeled with contents.
CORRECTIVE ACTION(S): Label working containers. Correct By: 27-Mar-2019
CODE CITATION: 7-102.11 Working containers used for storing POISONOUS OR TOXIC MATERIALS such as cleaners
and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of the material.
[Pf]
Comments:
Invoice for inspection fee will be emailed.
Discussed RCP for cooling and date marking and their logs
Non-code compliant equipment was discussed with Doug to send letter.
Providing PIC duties fact sheet
Discussed providing a barrier in-between the ceiling and ice machine and around walk in cooler downstairs.
Will return for site visit to check log use, test strips, and woman's rest-room trash lid.
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

David Lee

ALPINE INN (Inspection Date: 04/03/2019)

Sanitarian

Amanda Ramos
(608) 785-9771
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