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4-501.116 Several wet rags are being stored on the counters and prep areas. All wet 
rags must be stored in a sanitizing bucket or be stored in a designated 
location for laundering. Instruct all employees on the proper usage and 
storage of wiping cloths.

8/20/2008

5-103.11 There is no hot water available for hand washing at t he hand wash station 
near the drive thru window. Restore hot water to the handsink so that 
employees may properly wash their hands.

8/20/2008

3-501.13 Employee is thawing gizzards in the sanitizing bin of the warewash sinks. 
Discontinue using the warewash sinks to thaw foods. All food must be 
thawed in the food preparation sinks. Instruct all employees on the proper 
food thawing methods.

8/20/2008

3-501.17 Containers of coleslaw and pasta are not datemarked. Ready-to-eat 
potentially hazardous food held for more than 24 hours must be clearly 
marked to indicate the day by which the food is to be consumed on the 
premise, sold, or discarded. Properly datemark containers of coleslaw and 
pasta (including opened bulk packages) and discard or sell within 7 days.

8/20/2008

Routine Food

Code Number Description of Violation Correct By

ALBANNA AND AHAMAD, INC. 8/20/2008
JJ FISH AND CHICKEN
9008 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.



Inspector Signature (Inspector ID:66) Operator Signature

On 8/20/2008, I served these orders upon ALBANNA AND AHAMAD, INC. by leaving this report with

5-202.11 The faucet for the prewash/wash sinks of the warewash sinks has been 
removed. Repair the faucet to code so that it functions as designed.

8/20/2008

Notes:

Provide scoops with handles for the bulk containers of ingredients/spices. 



Ensure that all employees understand and can properly set up the warewash sinks.



Keep all dumpster lids closed at all times.


