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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.

Routine Food

OSHA'S Corporation 7/6/2016

8015 N 76th St


Milwaukee,WI

OSHA'S

2-301.16 Employee used hand sanitizer upon returning to work from being outside. Approved hand sanitizers may 
only be used after hands are washed.

7/20/2016

Personal Hygiene

3-501.16 A) Sliced tomato stored at 45.5F.


B) Green peppers stored at 46.9F.


Potentially hazardous foodmust be held cold at 41 degrees of below.

7/20/2016

Improper Hold

CDC Risk Violation(s): 2

Code Number Description of Violation Correct By

4-901.11 Pans are being stacked while wet. Pans and utensils must be air dried after washing and sanitizing. 7/20/2016

4-501.11 Toppings cooler is leaking and not holding proper temperatures. Repair 7/20/2016

3-602.11 Cookies are not properly labeled.Place ingredient list where it is readily available. 7/20/2016

3-304.14 Wiping cloths left out around the food area. Store wiping cloths in a sanitizing solution between use. 7/20/2016

Good Practice Violation(s): 4

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)

6Total Violations:



Inspector Signature (Inspector ID:114) Operator Signature

On 7/6/2016, I served these orders upon OSHA'S Corporation by leaving this report with

Notes:

Many items have multiple dates, be sure that current dates are prominent. 

Be sure that all utensils are faced so that the food contact surface is protected from contamination. 



FDL 10/8/16

CFM Asia Beckum 2/18/21

Keith Ewing completed online servsafe training.


