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SUMMARY

License Number:
Routine Inspection
LICSCD-2010-00102

Inspection Type:

Repeat Violations: 0

Additional Violations:
Priority Violations:

2
3

Total Violations:
Reinspection Required: Yes

5

YOU ARE HEREBY ORDERED TO CORRECT THE FOLLOWING VIOLATIONS OF MADISON/DANE COUNTY
GENERAL ORDINANCES AND STATE ADMINISTRATIVE CODE:

y 

  

Comply by: 10/20/2022Corrected Onsite

Observation: Handsink in corner near dry storage area is not accessible; access blocked by large rolling cart of
equipment in front of sink.
Corrective action: Provide an accessible handsink to facilitate handwashing by food employees.
Code reference: WFC 5-203.11; 5-204.11; 5-205.11
Control of Hands as a Vehicle of Contamination
Action taken notes: Cart moved.

  

Comply by: 10/20/2022

Observation: Soap, signage or single-use toweling is provided at dish area pre-wash sinks.
Corrective action: Provide handwashing aids and devices only at sinks designated for handwashing.
Code reference: WFC 6-301.13
Control of Hands as a Vehicle of Contamination
Action taken notes:

   

Comply by: 10/20/2022

Observation: Smiley potatoes in hot hold cabinet nearest dry storage area are 114-125F.
Corrective action: Maintain hot TCS foods at or above 135 degrees F.
Code reference: WFC 3-501.16
Time/Temperature Control
Action taken notes: Foods will be used or discarded within 4 hours today. Unit temperature setting adjusted. Monitor
unit to verify able to hold foods at or above 135F at all times.
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Comply by: 11/20/2022

Observation: Mixer stand that is exposed to splash, spillage, or other food soiling is no longer easily cleanable. Paint
is chipping off of stand above bowl area, as well as towards the base.
Corrective action: Provide non-food contact surfaces that are constructed of corrosion resistant, nonabsorbent, and
smooth materials.
Code reference: WFC 4-101.19
Good Retail Practice
Action taken notes: Operator states stand is rarely used. If no longer needed, remove from establishment.

Z  

Comply by: 10/27/2022

Observation: The test kits for the sanitizer (quaternary ammonia) are expired.
Corrective action: Provide a test kit or other device for accurately measuring the concentration of sanitizing solutions.
Code reference: WFC 4-302.14
Good Retail Practice
Action taken notes:

 

 : Walk-in cooler: garlic mix (for sample temperature) 39F. 2 door upright
cooler: air temperature 40F. Milk coolers: air temperature 37F, 33F. Retail
cooler: air temperature 36F. Walk-in freezer maintaining product frozen.

 : N/A
   : N/O
 : High temp dish machine, final rinse 190F. 3 compartment sink, quat. Wiping

cloth sanitizer bucket: quat 150-200 ppm.
 : Steam tables: shredded pork 162F, hamburgers 185F. Hot hold cabinet

under vent hood: smiley potatoes 164F. Hot hold cabinet near dry storage:
smiley potatoes 114-125F.

  : Chloe
 : N/O
   : Hamburgers 186F.

Using TPHC for all salad bar items.



Date

DateSanitarian Signature

Signature

Print Name

Courtney Ziemer, RS, CFOI, CP-FS Phone: 608-220-2354
cziemer@publichealthmdc.com

Questions concerning this report should be directed to the Sanitarian listed above or by phone at (608) 242-6515. Any
operator aggrieved by the above order may request a hearing by contacting the Board of Health, Madison and Dane
County, 210 Martin Luther King Jr. Blvd. Room 507, City-County Building, Madison, WI 53703, by written notice no later
than fifteen (15) days from the date of this report. According to 19.35, Wis. Statutes, this record may be made available
for public review or copying upon request.
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Type text here

10-20-22

10-20-22

Chloe Ambrose ambrosechloe@mhasd.k12.wi.us


