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

CLARK ON ROSE

Not Engaged in Food Processing

Facility ID #

Facility Telephone #

ASTS-9QHPH8

608 781-4881

Facility Address

2308 ROSE ST
LA CROSSE , WI 54603
Licensee Name

Licensee Address

KUNAR SHARMA ENTERPRISE LLC

2308 ROSE ST
LA CROSSE , WI
54603

Inspection Information
Inspection Type

Inspection Date

Routine

December 12, 2018

Total Time Spent

Equipment Temperatures
Description

Temperature (Fahrenheit)

walkin cooler
Warewashing Info

42

Machine Name

Sanitization Method

4 compartment sink

Thermo Label

PPM

Sanitizer Name

NSU

?

Sanitizer Type

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 # 10
Risk/Intervention - 1B - Person in Charge present, demonstrates knowledge and performs duties
This is a priority foundation item
OBSERVATION: The Person in Charge (PIC) is unable to demonstrate knowledge of how, when, and why to use sanitizer for
food contact surfaces.
CORRECTIVE ACTION(S): The person in charge shall obtain training or training materials in the areas of [items] so they are
able to demonstrate knowledge and train employees on proper food safety practices. Correct By: 12-Dec-2018
CODE CITATION: 2-102.11 Based on the RISKS of foodborne illness inherent to the FOOD operation, during inspections and
upon request the PERSON IN CHARGE shall demonstrate to the REGULATORY AUTHORITY knowledge of foodborne
disease prevention, application of the HAZARD Analysis and CRITICAL CONTROL POINT principles, and the requirements of
this Code. The PERSON IN CHARGE shall demonstrate this knowledge by:
(A) Complying with this Code by having no violations of PRIORITY ITEMS during the current inspection; [Pf]
(B) Being a current CERTIFIED FOOD MANAGER who has shown proficiency by meeting requirements for FOOD manager
certification specified in Chapter 12; or to employ at least one individual who is a certified food manager that holds a valid
certificate of food protection practices as required in s. 254.71 (1), Stats.[Pf]
Note: FOOD ESTABLISHMENTS meeting the applicability requirements specified in § 12–101.11 are required to employ at
least one individual who is a certified food manager that holds a valid certificate of food protection practices as required in s.
254.71 (1), Stats.
(C) Demonstrating FOOD safety principles based on the PERMITTED/LICENSED establishment’s specific FOOD operations.
The areas of knowledge include:
(1) Describing the relationship between the prevention of foodborne disease and the personal hygiene of a FOOD EMPLOYEE;
[Pf]
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(2) Explaining the responsibility of the PERSON IN CHARGE for preventing the transmission of foodborne disease by a FOOD
EMPLOYEE who has a disease or medical condition that may cause foodborne disease; [Pf]
(3) Describing the symptoms associated with the diseases that are transmissible through FOOD; [Pf]
(4) Explaining the significance of the relationship between maintaining the time and temperature of POTENTIALLY
HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) and the prevention of foodborne illness;
[Pf]
(5) Explaining the HAZARDS involved in the consumption of raw or undercooked MEAT, POULTRY, EGGS, and FISH; [Pf]
(6) Stating the required FOOD temperatures and times for safe cooking of POTENTIALLY HAZARDOUS FOOD
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) including MEAT, POULTRY, EGGS, and FISH; [Pf]
(7) Stating the required temperatures and times for the safe refrigerated storage, hot holding, cooling, and reheating of
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD); [Pf]
(8) Describing the relationship between the prevention of foodborne illness and the management and control of the following:
(a) Cross contamination, [Pf]
(b) Hand contact with READY-TO-EAT FOODS, [Pf]
(c) Handwashing, [Pf] and
(d) Maintaining the FOOD ESTABLISHMENT in a clean condition and in good repair; [Pf]
(9) Describing FOODS identified as MAJOR FOOD ALLERGENS and the symptoms that a MAJOR FOOD ALLERGEN
could cause in a sensitive individual who has an allergic reaction. [Pf]
(10) Explaining the relationship between FOOD safety and providing EQUIPMENT that is:
(a) Sufficient in number and capacity, [Pf] and
(b) Properly designed, constructed, located, installed, operated, maintained, and cleaned; [Pf]
(11) Explaining correct procedures for cleaning and SANITIZING UTENSILS and FOOD-CONTACT SURFACES of
EQUIPMENT; [Pf]
(12) Identifying the source of water used and measures taken to ensure that it remains protected from contamination such as
providing protection from backflowand precluding the creation of cross connections; [Pf]
(13) Identifying POISONOUS OR TOXIC MATERIALS in the FOOD ESTABLISHMENT and the procedures necessary to
ensure that they are safely stored, dispensed, used, and disposed of according to LAW; [Pf]
(14) Identifying CRITICAL CONTROL POINTS in the operation from purchasing through sale or service that when not
controlled may contribute to the transmission of foodborne illness and explaining steps taken to ensure that the points are
controlled in accordance with the requirements of this Code; [Pf]
(15) Explaining the details of how the PERSON IN CHARGE and FOOD EMPLOYEES comply with the HACCP PLAN if a
plan is required by the LAW, this Code, an approved procedure, or a RISK CONTROL PLAN developed by the REGULATORY
AUTHORITY and the establishment; [Pf]
(16) Explaining the responsibilities, rights, and authorities assigned by this Code to the:
(a) FOOD EMPLOYEE, [Pf]
(b) CONDITIONAL EMPLOYEE, [Pf]
(c) PERSON IN CHARGE, [Pf]
(d) REGULATORY AUTHORITY; [Pf] and
(17) Explaining how the PERSON IN CHARGE, FOOD EMPLOYEES, and CONDITIONAL EMPLOYEES comply with
reporting responsibilities and EXCLUSION or RESTRICTION of FOOD EMPLOYEES. [Pf]
Risk/Intervention - 02 - Management, food employee, and conditional employee: knowledge, responsibilities and reporting
This is a priority foundation item
OBSERVATION: Person in charge is unable to demonstate knowledge regarding employee illness signs and symptoms and/or
reporting requirements required either by the person in charge or employees.
CORRECTIVE ACTION(S): Implement the Food Reporting agreement into the files of all current and future employee's in
order to obtain training on foodborne illness signs and symptoms and reporting required by the person in charge. Provide training
to employees regarding their responsibility in reporting foodborne illness signs and symptoms to the person in charge. Correct By:
12-Dec-2018
CODE CITATION: 2-102.11 - Based on the RISKS of foodborne illness inherent to the FOOD operation, during inspections
and upon request the PERSON IN CHARGE shall demonstrate to the REGULATORY AUTHORITY knowledge of foodborne
disease prevention, application of the HAZARD Analysis and CRITICAL CONTROL POINT principles, and the requirements of
this Code. The PERSON IN CHARGE shall demonstrate this knowledge by:
(A) Complying with this Code by having no violations of PRIORITY ITEMS during the current inspection; [Pf]
(B) Being a current CERTIFIED FOOD MANAGER who has shown proficiency by meeting requirements for FOOD manager
certification specified in Chapter 12; [Pf] or
Note: FOOD ESTABLISHMENTS meeting the applicability requirements specified in § 12–101.11 are required to employ at
least one individual who is a certified food manager that holds a valid certificate of food protection practices as required in s.
254.71 (1), Stats.
(C) Demonstrating FOOD safety principles based on the PERMITTED/LICENSED establishment’s specific FOOD operations.
The areas of knowledge include:
(1) Describing the relationship between the prevention of foodborne disease and the personal hygiene of a FOOD EMPLOYEE;
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[Pf]
(2) Explaining the responsibility of the PERSON IN CHARGE for preventing the transmission of foodborne disease by a FOOD
EMPLOYEE who has a disease or medical condition that may cause foodborne disease; [Pf]
(3) Describing the symptoms associated with the diseases that are transmissible through FOOD; [Pf]
(4) Explaining the significance of the relationship between maintaining the time and temperature of POTENTIALLY
HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) and the prevention of foodborne illness;
[Pf]
(5) Explaining the HAZARDS involved in the consumption of raw or undercooked MEAT, POULTRY, EGGS, and FISH; [Pf]
(6) Stating the required FOOD temperatures and times for safe cooking of POTENTIALLY HAZARDOUS FOOD
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) including MEAT, POULTRY, EGGS, and FISH; [Pf]
(7) Stating the required temperatures and times for the safe refrigerated storage,hot holding, cooling, and reheating of
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD); [Pf]
(8) Describing the relationship between the prevention of foodborne illness and the management and control of the following:
(a) Cross contamination, [Pf]
(b) Hand contact with READY-TO-EAT FOODS, [Pf]
(c) Handwashing, [Pf] and (d) Maintaining the FOOD ESTABLISHMENT in a clean condition and in good repair; [Pf]
(9) Describing FOODS identified as MAJOR FOOD ALLERGENS and the symptoms that a MAJOR FOOD ALLERGEN could
cause in a sensitive individual who has an allergic reaction. [Pf]
(10) Explaining the relationship between FOOD safety and providing EQUIPMENT that is:
(a) Sufficient in number and capacity, [Pf] and
(b) Properly designed, constructed, located, installed, operated, maintained, and cleaned; [Pf]
(11) Explaining correct procedures for cleaning and SANITIZING UTENSILS and FOOD-CONTACT SURFACES of
EQUIPMENT; [Pf]
(12) Identifying the source of water used and measures taken to ensure that it remains protected from contamination such as
providing protection from backflow and precluding the creation of cross connections; [Pf]
(13) Identifying POISONOUS OR TOXIC MATERIALS in the FOOD ESTABLISHMENT and the procedures necessary to
ensure that they are safely stored, dispensed, used, and disposed of according to LAW; [Pf]
(14) Identifying CRITICAL CONTROL POINTS in the operation from purchasing through sale or service that when not
controlled may contribute to the transmission of foodborne illness and explaining steps taken to ensure that the points are
controlled in accordance with the requirements of this Code; [Pf]
(15) Explaining the details of how the PERSON IN CHARGE and FOOD EMPLOYEES comply with the HACCP PLAN if a
plan is required by the LAW, this Code, anapproved procedure, or a RISK CONTROL PLAN developed by the REGULATORY
AUTHORITY and the establishment; [Pf]
(16) Explaining the responsibilities, rights, and authorities assigned by this Code to the:
(a) FOOD EMPLOYEE, [Pf]
(b) CONDITIONAL EMPLOYEE, [Pf]
(c) PERSON IN CHARGE, [Pf]
(d) REGULATORY AUTHORITY; [Pf] and
(17) Explaining how the PERSON IN CHARGE, FOOD EMPLOYEES, and CONDITIONAL EMPLOYEES comply with
reporting responsibilities and EXCLUSION or RESTRICTION of FOOD EMPLOYEES. [Pf]
Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display
This is a core item
OBSERVATION: Food is subject to potential contamination by storing cases of single service beverage items on the floor.
CORRECTIVE ACTION(S): Change methods or procedures to protect foods from contamination. organize back stock to get
single service food containers off the floor. Correct By: 12-Dec-2018
CODE CITATION: 3-307.11 FOOD shall be protected from contamination that may result from a factor or source not specified
under Subparts 3-301 to 3-306.
Good Retail Practices - 46 - Warewashing facilities: installed, maintained, & used: test strips
This is a priority foundation item
OBSERVATION: A Chlorine and/or Quaternary ammonium test kit is not available for checking sanitizer concentrations. While
there is the presence of both types of sanitizer in the store, the person in charge was unable to identify which ones they were, and
how they were properly being used.
CORRECTIVE ACTION(S): Provide a test kit or other device for measuring the concentration of sanitizing solutions. Correct
By: 19-Dec-2018
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]
Good Retail Practices - 45 - Food and non-food contact surfaces cleanable, properly designed, constructed and used
This is a core item
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OBSERVATION: 4 compartment sink is not maintained in good repair. The sink set up has 2 faucets and only one of them is
operational. The one that is operational has no hot water.
CORRECTIVE ACTION(S): Repair equipment to good condition or remove from premise. Correct By: 19-Dec-2018
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 - 14 - Food-contact surfaces: cleaned and sanitized
This is a priority item
OBSERVATION: Countertops around coffee surface area, coffee carafes, and coffee filter insert not being sanitized.
CORRECTIVE ACTION(S): After cleaning, sanitize equipment and utensils. Correct By: 12-Dec-2018
CODE CITATION: 4-701.10. Equipment food-contact surfaces and utensils shall be sanitized.
Risk/Intervention - 14 - Food-contact surfaces: cleaned and sanitized
This is a priority item
OBSERVATION: Self serve coffee countertop, coffee carafes, and coffee filter inserts not being sanitized.
CORRECTIVE ACTION(S): After cleaning, sanitize equipment and utensils. Correct By: 12-Dec-2018
CODE CITATION: 4-701.10. Equipment food-contact surfaces and utensils shall be sanitized.
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a priority foundation item
OBSERVATION: Hot water temperature at handwashing sink is at 63°F.
CORRECTIVE ACTION(S): Water temperature at a handwashing sink shall be at least 85°F and no more than 110°F. Correct
By: 19-Dec-2018
CODE CITATION: 5-202.12 (A) A HANDWASHING SINK shall be equipped to provide water at a temperature of at least
29°C (85°F) and no more than 43.3°C (110°F) through a mixing valve or combination faucet. [Pf]
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a priority foundation item
OBSERVATION: No single-use toweling or other hand drying device available at handwashing sink for hand drying at the
employee hand wash sink.
CORRECTIVE ACTION(S): Provide single-use toweling or other approved devices at handwashing sink to facilitate proper
handwashing. Correct By: 19-Dec-2018
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]
Good Retail Practices - 53 - Physical facilities installed, maintained and clean
This is a core item
OBSERVATION: Main walk in cooler is cluttered with empty cardboard and plastic drink cases.
CORRECTIVE ACTION(S): Items that are unnecessary to the operation of the food establishment shall be removed from the
premise. Correct By: 12-Dec-2018
CODE CITATION: 6-501.114 The PREMISES shall be free of:
(A) Items that are unnecessary to the operation or maintenance of the establishment such as EQUIPMENT that is nonfunctional or
no longer used; and
(B) Litter.
Good Retail Practices - 53 - Physical facilities installed, maintained and clean
This is a core item
OBSERVATION: Mops stored in 4 compartment sink basin
CORRECTIVE ACTION(S): Store mops to allow them to air dry without soiling walls, equipment and supplies. Correct By:
12-Dec-2018
CODE CITATION: 6-501.16 After use, mops shall be placed in a position that allows them to air-dry without soiling walls,
EQUIPMENT, or supplies.
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Comments:
Provided a copy of the employee health reporting agreement.
Utilize the mop sink in the back room for grey water disposal.
Discard all coffee until the four compartment sink is repaired and a sanitizer is available for use. m,
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, 12/19/2018
Person in Charge

kassandra freismuth
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Aron Newberry
(608) 785-9730
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