STATE OF WISCONSIN
s. 97.30, Wis. Stats. and ATCP 75

LA CROSSE COUNTY HEALTH
DEPARTMENT
Environmental Health Division

Retail Food Establishment Inspection Report
Establishment Information
Facility Name

Facility Type

THE TWISTED MOOSE

Restaurant

Facility ID #

Facility Telephone #

MWAS-B5ZLAF

763 268-9208

Facility Address

128 3RD STREET SOUTH
LA CROSSE , WI 54601
Licensee Name

Licensee Address

EXCEPTIONAL RESTAURANTS WI LLC

128 3RD STREET SOUTH
LA CROSSE , WI
54601

Inspection Information
Inspection Type

Inspection Date

Routine

October 1, 2019

Total Time Spent

Equipment Temperatures
Description

Temperature (Fahrenheit)

Pepsi cooler downstairs
reach in freezers downstairs
walk in coolers
2 door Freezer
Salad prep
Grill prep
2 door cooler
slide door cooler

36
FN/FN/FN/FN
33/34/35
FN
35
38
37
31

Food Temperatures
Description

Temperature (Fahrenheit)

Moonshine bbq, HH
Chicken soup, HH
Gravy, HH

138
135
140

Warewashing Info
Machine Name

Sanitization Method

Dishwasher
Sani bucket
Bar 3C

Chemical
Chemical
Chemical

Thermo Label

PPM

50
300
200

Sanitizer Name

Sanitizer Type

Chlorine
QA
QA

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 # 11
Risk/Intervention - 13 - Food separated and protected
This is a priority item
OBSERVATION: (CORRECTED DURING INSPECTION): There are ready-to-eat cheese and tomatoes stored under raw
shell eggs in grill prep cooler. Corrected by removing eggs.
CORRECTIVE ACTION(S): Reorganize storage so that ready-to-eat foods are stored above raw animal food and raw
vegetables. Discard ready-to-eat foods that show evidence of contamination.
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CODE CITATION: 3-302.11 (A) FOOD shall be protected from cross contamination by:
(1) Except as specified in (1) (c) below, separating raw animal FOODS during storage,preparation, holding, and display from:
(a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or MOLLUSCAN SHELLFISH,
or other raw READY-TO-EAT FOOD such as vegetables, [P] and
(b) Cooked READY-TO-EAT FOOD; [P]
(c) Frozen, commercially processed and packaged raw animal FOOD may be stored or displayed with or above frozen,
commercially processed and PACKAGED,READY-TO-EAT FOOD.
Good Retail Practices - 41 - In-use utensils: properly stored
This is a core item
OBSERVATION: (CORRECTED DURING INSPECTION): Bowl was improperly stored without a handle in bulk flour.
Corrected by removing bowl.
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 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).
Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display
This is a core item
OBSERVATION: The ice buckets are stored on the floor in the bar.
CORRECTIVE ACTION(S): Store all food contact items 6 inches above the floor. Correct By: 01-Oct-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 - 37 - Contamination prevented during food preparation, storage and display
This is a core item
OBSERVATION: Ice is subject to potential contamination by mold accumulation in ice machine.
CORRECTIVE ACTION(S): Change methods or procedures to protect foods from contamination. Correct By: 01-Oct-2019
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.
Risk/Intervention - 21 - Proper date marking and disposition
This is a priority item
OBSERVATION: (CORRECTED DURING INSPECTION): 2 soups and 6 sauces in 2 door cooler, salad prep, and sliding
door cooler have exceeded its date mark or is not provided with a date mark. Corrected by discarding.
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: 01-Oct-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]
Risk/Intervention - 23 - Consumer advisory provided for raw or undercooked foods
This is a priority foundation item
OBSERVATION: No consumer advisory REMINDERS provided for burgers.
CORRECTIVE ACTION(S): Provide a consumer advisory for animal foods served in a raw or undercooked condition. Correct
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By: 30-Jun-2020
CODE CITATION: 3-603.11 (A) Except as specified in ¶ 3-401.11 (C) and Subparagraph 3-401.11 (D) (4) and under ¶
3-801.11 (C), if an animal FOOD such as beef, EGGS, FISH, lamb, pork, POULTRY, or shellfish is served or sold raw,
undercooked, or without otherwise being processed to eliminate pathogens, either in READY-TO-EAT form or as an ingredient
in another READY-TO-EAT FOOD, the PERMIT HOLDER shall inform CONSUMERS of the significantly increased RISK of
consuming such FOODS by way of a DISCLOSURE and REMINDER, as specified in ¶¶ (B) and (C) of this section,using
brochures, deli case or menu advisories, label statements, table tents, placards, or other effective written means. [Pf]
(B) DISCLOSURE shall include:
(1) A description of the animal-derived FOODS, such as “oysters on the half shell(raw oysters),” and “raw-EGG Caesar salad,”
and “hamburgers (can be cooked to order);” [Pf] or
(2) Identification of the animal-derived FOODS by asterisking them to a footnote that states that the items are served raw or
undercooked, or contain (or may contain) raw or undercooked ingredients. [Pf]
(C) REMINDER shall include asterisking the animal-derived FOODS requiring DISCLOSURE to a footnote that states:
(1) Regarding the safety of these items, written information is available upon request; [Pf]
(2) Whether dining out or preparing FOOD at home, consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or
EGGS may increase your RISK of foodborne illness; [Pf] or
(3) Whether dining out or preparing FOOD at home, consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or
EGGS may increase your RISK of foodborne illness, especially if you have certain medical conditions. [Pf]
Good Retail Practices - 53 - Physical facilities installed, maintained and clean
This is a core item
OBSERVATION: The floor in the upstairs kitchen has cracked tiles around handwash sink and 3C sink.
CORRECTIVE ACTION(S): Provide floors, walls, and ceilings that are designed, constructed, and installed so they are smooth
and easily cleanable. Correct By: 01-Nov-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.
Risk/Intervention - 08 - Adequate handwashing facilities supplied and accessible
This is a core item
OBSERVATION: (CORRECTED DURING INSPECTION): No handwashing signage provided at kitchen and both bar
handwashing sinks. Corrected by taping up signs during inspection.
CORRECTIVE ACTION(S): Provide handwashing signage at all handwashing sinks used by food employees. Correct By: 01Oct-2019
CODE CITATION: 6-301.14 A sign or poster that notifies FOOD EMPLOYEES to wash their hands shall be provided at all
HANDWASHING SINKS used by FOOD EMPLOYEES and shall be clearly visible to FOOD EMPLOYEES.
Good Retail Practices - 36 - Insects, rodents & animals not present,/outer openings protected
This is a priority foundation item
OBSERVATION: Presence of gnats/fruit flies are found in all bar areas and downstairs kitchen.
CORRECTIVE ACTION(S): Eliminate pests or insects from food establishment. It is recommended that you work with a
professional pest control company. Correct By: 01-Oct-2019
CODE CITATION: 6-501.111 The PREMISES shall be maintained free of insects, rodents, and other pests. The presence of
insects, rodents, and other pests shall be controlled to minimize their presence on the PREMISES by: (C) Using methods, if pests
are found, such as trapping devices or other means of pestcontrol as specified under §§ 7-202.12, 7-206.12, and 7-206.13; [Pf]
and
Good Retail Practices - 53 - Physical facilities installed, maintained and clean
This is a core item
OBSERVATION: (CORRECTED DURING INSPECTION): The wall on the clean side of dishwasher has mold
accumulations. Corrected with bleach solution at inspection.
CORRECTIVE ACTION(S): Clean the physical facilities at a frequency necessary to keep them clean. Correct By: 01Oct-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.
Good Retail Practices - 51 - Toilet facilities: properly constructed, supplied and cleaned
This is a core item
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OBSERVATION: Public restroom not in good repair. One urinal plugged, one handwash handle broken in mens, and general
cleaning in womens on Legends side. Sink broken in mens on Twisted Moose side.
CORRECTIVE ACTION(S): Provide toilet tissue and maintain toilet in a clean condition. Correct By: 01-Nov-2019
CODE CITATION: 8-201.16 Public toilet rooms shall:
(A) Have a supply of toilet tissue available at each toilet; and
(B) Be in clean and good repair.
Comments:
CFM: Willard Jedlicka 9/18/23
Automatic paper towel dispenser near handwash sink in upstairs kitchen does not work. There were towels next to it available for
drying.
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

Willard Jedlicka

Amanda Ramos
(608) 785-9771
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