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Fee Amount: 
$107.00

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

V & J FOODS, INC 8/12/2015

8404 W BROWN DEER RD


MILWAUKEE,WI

BURGER KING

7-202.12 Sanitizer buckets had 0ppm quat.  Change buckets frequently to 200ppm.  COS


All toxic materials must be used following the manufacturers directions.  Repeat.

8/12/2015

Other CDC Factors

3-304.11 The cutting board of the salad prep cooler was not being cleaned or the cooler lid area.  There was a thick 
build up of grease present.  Clean and maintain as needed.  COS


Food equipment must be clean and sanitized before used with food.

8/12/2015

3-302.11 1.  There is mold in the ice machine on the black plastic lip edge.  Clean and maintain.


2.  The ice scoop handle is in the ice.  Keep scoop handle out of the ice at all times.


All food must be protected from cross-contamination.

8/12/2015

Cross Contamination

CDC Risk Violation(s): 3

Code Number Description of Violation Correct By

4-501.11 Repair the Icee machine.





Repair the sanitize drainboard at the 4 compartment sink.  Remove or replace the metal piece, clean 
sealant off the wall.  You don't need to replace the metal piece so long as the void between the wall and 
the drainboard is accessible for cleaning. 


Repeat.

8/26/2015

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 8/12/2015, I served these orders upon V & J FOODS, INC by leaving this report with

6-501.114 1. Have the broiler hood cleaned from grease.


2.  Replace any missing light shields.


3.  Clean the stains out of the existing light shields.


4.  Clean the ceiling tiles, air intakes and exhausts free from dust and grease.


5.  Clean between the Icee machine and the shake machine.


6.  Clean inside the bacon oven, it is exceedlingly greasy.

8/26/2015

4-901.11 Wet dishes are being nested.  Discontinue stacking wet dishes and allow them to air dry before stacking 
them. 


Utensils must be air dried after washing and sanitizing.

8/26/2015

Good Practice Violation(s): 3

6Total Violations:

Notes:

Post a copy of your current Food Dealers License

CFM's no. Expires on 8/18/15.  You need 1 for every 5 employees on duty.  See Special Order.


