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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

MILWAUKEE PUBLIC SCHOOLS 3/23/2015

5700 W GREEN TREE RD


MILWAUKEE,WI

CLARA BARTON SCHOOL

2-401.11 Evidence of eating noted in the prep area.


Employees may only eat in designated areas not in the food preparation area.(COS)

3/23/2015

Personal Hygiene

2-102.11 The dishmachine is being operated at 120°F.


Make sure the person in charge is able to demonstrate knowledge of the appropriate requirements of the 
Food Code.  Make sure the dishmachine is being operated per it spec plate (150°F).COS

3/23/2015

Other CDC Factors

3-501.16 The cheese sandwiches found at 64°F on a storage unit in the prep area.


Potentially hazardous foodmust be held cold at 41 degrees of below. (COS)

3/23/2015

Improper Hold

3-302.11 The cups of water are not being protected during service.  Cups of water are being left unattended on a 
table in the hallway by the water fountain 


All food must be protected from cross-contamination.


Provide and use a water cooler to protect the water during storage.

4/6/2015

Cross Contamination

CDC Risk Violation(s): 4

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:2) Operator Signature

On 3/23/2015, I served these orders upon MILWAUKEE PUBLIC SCHOOLS by leaving this report with

5-202.11 There is not access to hand washing at the dishmacine area. Install a faucet attachment to the overhead 
sprayer in the dishmachine area.


Employees noted using the handwashing sink in the hallway after loading dirty dishes in the 
dishmachine.


Properly repair plumbing.

4/6/2015

Good Practice Violation(s): 1

Code Number Description of Violation Correct By

5Total Violations:

Notes:

Ensure that the food is being protected from coughing and sneezing during service.


