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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

76th Milwaukee J&J, Inc. 2/11/2015

6610 N 76th St


Milwaukee,WI

J&J Fish & Chicken

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

7-202.12 There was no sanitizer in the sanitizer compartment of the 4 compartment sink or in the sanitizer 
buckets.  Chlorine/bleach needs to be changed out throughout the day, it gets used up or evaporates. 


All toxic materials must be used following the manufacturers directions.

2/18/2015

3-501.16 A tub of cooked chicken was on the back prep table at 101 and one on the cookline table at 93F.  Food 
was put in the refrigerator.


Spaghetti in the front display cooler was 50F and unlabelled.  Spaghetti was disposed of.   Repair cooler 
or move hazardous foods to another location. 


Potentially hazardous food must be held cold at 41 degrees of below.  Repeat

2/18/2015

3-602.11 Spaghetti and vanilla pudding comes from a supplier and comes unlabelled and undated.  Discontinue 
buying these products from your supplier unless they label and date them.  Properly label food.

2/18/2015

Good Practice Violation(s): 3

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
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On 2/11/2015, I served these orders upon 76th Milwaukee J&J, Inc. by leaving this report with

Notes:

Reinspection notes:



Chicken out at 100F

0ppm chlorine in the warewashing sink

Items from Armitage still are being ordered without appropriate labeling of ingredients.  Example:  graham crackers, 
shortening, oreo cookies all need to have the break down of their ingredients (sub-ingredients).  Discontinue ordering from 
them until they are compliant. 



ADDITIONAL VIOLATIONS

Mold in the spaghetti containers

Cooked chicken tubs ontop of raw chicken containers in the walk in cooler. 



Fee assessed.


