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Foodservice  Establishment Inspection Report

 
Establishment Information  
Facility Name
WEST SIDE ELEMENTARY SCHOOL

Facility Type
DPI School

Facility ID #
HSAT-7QXCSQ

Facility Telephone #
262 723-4920

Facility Address
222 SUNSET DR
ELKHORN , WI 53121

 

Licensee Name
ELKHORN AREA SCHOOL DISTRICT

Licensee Address
3 N JACKSON ST
ELKHORN , WI
53121

 

Inspection Information  
Inspection Type
Routine

Inspection Date
11/18/2015

Total Time Spent

 

Equipment Temperatures  
Description Temperature (Fahrenheit)

milk cooler
Reach-in freezer 2 door
walk -in cooler
walk-in freezer
Vulcan Warmer

38
-11
36
0
202

 

Food Temperatures  
Description Temperature (Fahrenheit)

Dressing - Walk in
Milk- Norlake
Mashed Potatoes - Vulcan
Baked Beans - Steam table

38
38
183
145

Warewashing Info        
Machine Name Sanitization Method Thermo Label PPM Sanitizer Name Sanitizer Type

 dishwasher
sanitizer
bucket/spray
manual

 chemical
chemical
chem

 >180 Degree F -
Final Rinse
 

 200
200

 Steam/Heat
NYCO N601
SAA

 Quat
Ammonia
SAA

 
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 # 1
Good Retail Practices - 37 - Contamination prevented during food preparation, storage and display
This is a priority item
OBSERVATION: The raw veggies and fruit in the customer self-service area is not protected from
contamination.
CORRECTIVE ACTION(S): Provide a food shield, food guard, or other effective means to protect food from
potential consumer contamination.
CODE CITATION: 3-306.11 Except for nuts in the shell and whole, raw fruits and vegetables that are intended
for hulling, peeling, or washing by the CONSUMER before consumption, FOOD on display shall be protected
from contamination by the use of PACKAGING; counter, service line, or salad bar FOOD guards; display cases;
or other effective means. [P]
 
 
 

Comments
11/18/2015 - Discussed safe dishwashing temps and sanitizer concentrations. KN  
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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
  

Linda Barron

Sanitarian
 

Kailas Nagaraj
(608) 462-3607

Page 2 of 2WEST SIDE ELEMENTARY SCHOOL (Inspection Date: 11/18/2015)


