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Fee Amount: 
$213.00

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


Reinspection #1

Jalisco Charcoal Grille II, LLC. 9/30/2014

6818 W Brown Deer


Milwaukee,WI

Jalisco Charcoal Grille II

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

3-501.17 In the walk in cooler and the small prep cooler there were various food items that were not date marked 
or mis-dated.  


Ready-to-eat potentially hazardous food held for more than 24 hours must clearly marked to indicate the 
day by which the food is to be consumed on the premise, sold, or discarded.  REPEAT

10/7/2014

3-302.11 Ice and water from the walk in freezer had dripped onto the frozen burger patties in the walk in freezer.  
Discontinue store food under the unit and have the walk in freezer repaired.





There is a slight amount of mold in the ice maker.  Clean the mold out and maintain clean.





Black trash bags are being used to line food buckets and tubs.  Remove bags and/or just use the bucket 
and tubs without the bags.  Trash bags contain chemicals and pesticides that may leach into the food.





There was uncovered food in the freezer.  After cooling, keep all food covered.  


All food must be protected from cross-contamination.

10/7/2014

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:84) Operator Signature

On 9/30/2014, I served these orders upon Jalisco Charcoal Grille II, LLC. by leaving this report with

5-205.11 The warewashing hand sink was blocked by dirty dishes.  Keep the sink clear so that you can use it as a 
hand sink.  Handsink was not available for use.  Make sure the handsink is always available.

10/7/2014

3-501.18 Chicken legs expired 9/9, soup expired 9/8 and there was a bucket of sauce with green mold floating in 
it.  Make sure someone goes through the cooler daily to check dates and quality.  Potentially hazardous 
food must be discarded if the container is not properly date marked or has exceeded the time allowed.  
REPEAT

10/7/2014

Good Practice Violation(s): 4

4Total Violations:

Notes:

Reinspection notes:



Ice/water still dripping from the walk in freezer condenser.

Undated food in the walk in cooler.

Mold covered tortilla dough in the walk in cooler.

Warewashing handsink blocked by dirty dishes.


