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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

Cash & Carry Catering, LLC 6/4/2015

8103 W Tower Av


Milwaukee,WI

Cash and Carry Catering

7-202.12 The warewashing sanitizer compartment did not have enough quat in it.  Use 200ppm quat. 


The sanitizer bucket had over 400ppm chlorine.  Use 100ppm chlorine. COS


All toxic materials must be used following the manufacturers directions.

6/4/2015

Other CDC Factors

3-302.11 1.  Raw chicken in the walk in cooler over gravies.  Keep raw food below cooked food.


2.  Condensate from the walk in freezer is accumulated on the open bag of bread.  Bread voluntarily 
disposed.


All food must be protected from cross-contamination.  COS

6/4/2015

Cross Contamination

CDC Risk Violation(s): 2

Code Number Description of Violation Correct By

5-202.11 1.  Repair the 4 compartment sanitizer sink so that it holds water. 


2.  Repair the trap in the basement ceiling so that water does not drip onto the floor. 


Properly repair plumbing.

6/18/2015

Good Practice Violation(s): 1

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)

3Total Violations:



Inspector Signature (Inspector ID:84) Operator Signature

On 6/4/2015, I served these orders upon Cash & Carry Catering, LLC by leaving this report with

Notes:

FDL ok

CFM ok



Marco Pollo service base.



Run some drain cleaner through the air gaps, they are draining slow.



Seal or paint the wooden produce rack, in the future it will need to be replaced with an appropriate dunnage rack.


