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On 2/16/2010, I served these orders upon ALBANNA AND AHAMAD, INC. by leaving this report with

3-501.13 Raw chicken in being thawed in the warewashing sinks in standing water at 
room temperature.  Thaw foods in a refrigerator or under cold running water.

3/2/2010

3-501.18 Containers of deli salads were not datemarked after opening in the walk-in 
cooler.  Potentially hazardous food must be discarded if the container is not 
properly date marked or has exceeded the time allowed.

3/2/2010

3-701.11 Tubs of opened deli foods had factory use by dates of January 15th and 
January 29th.  Food that is unsafe, adulterated or not from an approved 
source must be discarded.

3/2/2010

12-201.11 The certificate for your certified food manager has expired.  Provide a 
current certified food manager within 90 days.

5/17/2010

3-304.12 A thin plastic cup is being used as a scoop in the ice bin and a pair of tongs 
is being stored in water at room temperature.  Provide an appropriate scoop 
(with handle) for the ice bin.  Do not store utensils in stading water.  Must 
either be stored in the product with handle out, in hot (135 degree F or 
above) or in a dipper well with running water.

3/2/2010

Notes:

Routine Food

Code Number Description of Violation Correct By

ALBANNA AND AHAMAD, INC. 2/16/2010
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.


