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4-903.11 Clean cutting boards are being stored behind the faucets at the 
warewashing sink.  Do not store clean boards in this area where they are 
exposed to splash contaimination.

6/11/2009

6-301.11 No soap available at the front handwashing sink.  Provide soap at all 
handwashing sinks at all times.  Note:  soap immediately replaced by 
operator.

6/11/2009

3-501.16 True cooler measured at 50 degrees F.  Cold hold all potentially hazardous 
foods at 41 degress F or less.

6/11/2009

4-601.11 The exterior of the crouton dispenser is sticky with grease and grime.  Clean 
and maintain clean.

6/11/2009

Routine Food

Code Number Description of Violation Correct By

MBartz Inc 5/28/2009
Elliotts' Off Broadway
11270 W Park Pl


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 5/28/2009, I served these orders upon MBartz Inc by leaving this report with

7-201.11 Chemicals stored co-mingled with food on the storage shelf.  Keep all 
chemicals away from food.

6/11/2009

Notes:

NOTES:

1.  Obtain an ingredient list for the bakery products you sell.

2. Keep wiping cloths in sanitizer in between uses.





**Orig inspection done on 5/26/09.  Orders issued on 5/27/09.  Chili error deleted orig inspection.  Rewritten on 5/28/09.


