CORMIER

BROWN COUNTY PUBLIC HEALTH

PublicHealth

Brown County Health and Human Services

DPI School Inspection Report

STATE OF WISCONSIN

Inspection

Information
School Name

CORMIER

Person In Charge
Tracy Krause

2280

S BROADWAY HSAT-7QWJXU

GREEN BAY , WI 54304

Contact Person
Kaitlin Tauriainen

Telephone #

(920 )-492-2905

Sanitarian

Austin Carter

Inspection Date (Current Date)

03/05/2024

Principles
[x]Yes[ INo

Menu Items Categorized by Process

Each Process Identifies

School District Operator Certified Name Of Operator Inspection Type
Ashwaubenon Tracy Krause Second Inspection
[_INo[x]Yes
Food Safety Plan Onsite Plan Last Reviewed By Food Service
Authority

Food Safety Program Employee Information Types Of Equipment
Food Service Authority Description Facility
Type [XINo[_]Yes [ INo[x]Yes
[ INo[x]Yes
Written Standard SOP Name SOP Name SOP Name
Operating
Procedure (SOP)
= (Review Three)
SOP Components #6 Facility and Equipment #14 Controlling Time and  #17 Holding

Maintinence Temperature during Time/Temperature during

Preparation Preparation

(Policy anq _Proc_edgre May
Include Critical Limits) [ ]No[x]Yes [ JNo[x]Yes [ ]No[x]Yes
Monitoring Instructions

[ INo[x]Yes [ INo[x]Yes [ INo[x]Yes
Recording Instructions

[_INo[x]Yes [ INo[x]Yes [_INo[x]Yes
Corrective Action
Procedures [ INo[x]Yes [ INo[x]Yes [ INo[x]Yes
Written Plan Using HACCP Process Comments

Process 1 - No Cook

[_INo[x]Yes

Process 2 - Same Day Service

[_INo[x]Yes
Process 3- Complex Food
Preparation

[_INo[x]Yes
Critical Control Points (CCP's)

[ INo[x]Yes
Critical Limits Established

[ INo[x]Yes

Record three random dates within the last inspection period, give an over all review for each of the categories. "Yes" if in compliance, "No" if not in compliance, note in

(Inspection Date: 03/05/2024)
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CORMIER

comments.

Recor Date Date Date
ds
Review
09/28/2023 12/20/2023 02/01/2024

Temperatu

monitored L INo[x]Yes [INo[x]Yes [INo[x]Yes
and

recorded.

Temperatu

mecurats | LINO[x]Yes LINo[x]Yes LINolx]Yes
and
consistent.
Corrective
actions
document
ed.
Employee
food
safety
training
program in
place.

[_INo[x]Yes [_INo[x]Yes [_INo[x]Yes

[ INo[x]Yes [_INo[x]Yes [ INo[x]Yes

Comments

Update employee list.

Note: If the a mistake is made when writing the temperature. Cross out the incorrect temperature and write
another temperature underneath it. Do not write over the old temperature as it makes it difficult to determine what
the temperature actually was.

Person in Charge Sanitarian

A\ S

Austin Carter

Name Title (920) 448-6407
Tracy Krause Head Cook

(Inspection Date: 03/05/2024)
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