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5-103.11 At some of the handwashing sinks, the water temperature of the "hot" water 
only reached 70 degrees F.  Within 20 seconds of activation, there must be 
hot water between 85-110 degrees F.  Provide an adequate hot water 
supply. NOTE: Manager had already notified a plumber of this issue.

1/28/2011

3-301.11 Waitress observed scooping ice with drink cups.  In order to avoid bare 
hand contact with the ice, or to prevent cups from chipping, have employees 
use the scoops provided to put ice into the cups.

1/28/2011

4-501.11 Cracked and broken food containers in use.  Discard all cracked, broken, 
melted or otherwise uncleanable food contact containers and utensils.  
REPEAT VIOLATION

1/28/2011

3-306.11 Many bags of onions are being stored on the floor.  Always keep food at 
least 6" off the floor.

1/28/2011

3-501.13 Bus tub of mussels being thawed in standing water.  Thaw foods in a 
refrigerator or under cold running water.

1/28/2011

Routine Food

Buffet City
8617 W Brown Deer Rd


Milwaukee,WI

Ivy Inc 1/14/2011

Code Number Description of Violation Correct By

Fee Amount: $87.00

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.



Inspector Signature (Inspector ID:4) Operator Signature
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On 1/14/2011, I served these orders upon Ivy Inc by leaving this report with

5-205.11 Handwashing sink by the food prep sinks had food strainer inside the basin.  
Never put anything inside the handwashing sink or use it for any other 
purpose other than handwashing.

1/28/2011

Notes:

NOTES:

1.  Provide more freezer space or reduce the amount of product you receive.

2.  Clean the floor of the walk-in freezer

3.  Provide Quat test strips for the warewashing sinks where Quat is used as the sanitizer.


