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Routine Food

ROBERT PYLES 11/17/2014
BETTY PYLES

MCDONALD'S
8100 W BROWN DEER RD
MILWAUKEE,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the
date specified. A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may
be charged for any repeat violations.

CDC Risk Code Factor Violation(s)

Code Number Description of Violation Correct By

Cross Contamination

3-302.11 The drive thru ice dispenser chute has pink and green mold init. Clean drive thru ice dispenser and 11/17/2014
replace the worn shredding gasket in the upper unit where you dump theice. The black torn pieces of
gasket could end up in customer drinks.
The main ice maker has mold on the inside and in the upper unit. Clean and maintain mold free, repair
the torn gasket on the upper unit.
All food must be protected from cross-contamination.

3-304.11 There were many dirty and greasy pieces of kitchen ware on the rack by the broiler. Also, alarge pan of 11/17/2014
utensils that were stored in a pan with grease and food particles. Items were rewashed. COS
Food equipment must be clean and sanitized before used with food. Clean the rack and remove the silver
pan in the middle of the rack that doesn't pull out. It isfull of greasy food debris.

Other CDC Factors

7-202.12 The Quat bucket had O ppm quat init. All toxic materials must be used following the manufacturers 11/17/2014
directions. Bucket was remade. COS

Personal Hygiene

2-401.11 A cup of coffee was observed on the burger assembly area. Employees may only eat in designated areas 11/17/2014
not in the food preparation area. Beverage was discarded. COS

6-301.11 There was no soap at the cookline hand sink. 11/17/2014
Make sure al handsinks are supplied with soap. COS

CDC Risk Violation(s): 5
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Good Retail Practice Violations(s)

Code Number Description of Violation
4-501.11 The cream dispenser at the front customer counter is broken. Service order has been placed. Repair
cream dispenser to function as designed.
5-202.11 The spray nozzle in the warewashing area hangs below the rim basin. Replace the hose with a shorter
one so it doesn't hang into the sink. Properly repair plumbing.
68-3 Y ou need to post a copy of your current food dealers license. Contact City Clerk for a copy.

Good Practice Violation(s): 3

Total Violations: 8

Notes:
The front drive thru handsink had shake splattered in it. Clean sink and do not dump food products in it.
Clean the inside of the drive thru OJ dispenser free from spills.

FDL - no, see order.
CFM - Dasheena Nelson exp. 3/16/17. Post the rest of your certificates for your food managers.

On 11/17/2014, | served these orders upon ROBERT PYLES
BETTY PYLES by leaving this report with

Inspector Signature (Inspector 1D:84) Operator Signature
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