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4-501.112 The high heat sanitizing dish machine is not sanitizing the dishes.  The final 
rinse temperature only reaches 174 degrees F.  The temperature for 
mechanical hot water sanitizing equipment must be below 194 degrees and 
above 165 degrees for stationary rack, single temperature machines or 180 
degrees for all other machines.  Repair or adjust machine to sanitize dishes 
properly.

6/22/2010

4-601.11 There is a slight slime buildup noted inside the ice machine.  All food contact 
equipment and utensils must be clean.

6/22/2010

3-603.11 According to the person-in-charge, customers are allowed to order burgers 
undercooked .  Provide an appropriate advisory for raw or undercooked 
animal foods.  This consumer advisory consists of 2 parts, the disclosure 
identifying the item(s) and the reminder (statement of the risks).  Either 
provide the advisory or no longer serve undercooked burgers (under 155 
degrees F).

6/22/2010

4-501.11 The blue plastic ice scoop stored by the ice machine is badly cracked and 
broken. Discard all food contact equipment that is cracked, melted, broken 
or otherwise uncleananble.

6/22/2010
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MILWAUKEE COUNTY DEPT. OF PARKS, RECREATION AND CULTURE 6/8/2010
DRETZKA GOLF CLUB HOUSE
12020 W BRADLEY 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.



Inspector Signature (Inspector ID:4) Operator Signature
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On 6/8/2010, I served these orders upon MILWAUKEE COUNTY DEPT. OF PARKS, RECREATION AND CULTURE 
by leaving this report with

5-202.11 The garbage disposal unit leaks and therefore all water to the 
prewash/handwashing sink in the back kitchen area has been turned off.  
Repair the unit so that water can  be restored to the handwashing sink.

6/22/2010

Notes:

NOTE:  The drawers (not in use) underneath the fryers are extremely sticky with grease.  Clean these units.


