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3-302.11 There are dirty dishes and dirty rags on the clean drainboard of the dish 
machine and 4 compartment sink as well as the rinse and sanitize 
compartments of the 4 compartment sink.  The clean drainboard of the dish 
machine and the rinse, sanitize, and clean drainboard must remain clean 
and sanitized at all times.

3/14/2011

Code Number Description of Violation Correct By

Routine Food

G Mirch Masala LLC 3/14/2011
G Mirch Masala

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.

7225 N 76th St


Milwaukee,WI



Inspector Signature (Inspector ID:82) Operator Signature
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On 3/14/2011, I served these orders upon G Mirch Masala LLC by leaving this report with

3-501.16 On the buffet, Reshmi Kabab and  Pakora at 105-115F.  Potentially 
hazardous food must be held hot at 135 degrees or above.

3/28/2011

Notes:

1.  There is a plastic side shield missing on the buffet.  The new plastic shield has been ordered and invoiced from WH 
Plastics, Inc.



2.  The cold buffet is not allowed in the dining room because of a lack of sneeze guards. 



3.   All spice containers must have a label indicating the contents.  



4.  The basement is not being used at this time.



5.  The upstairs bar is not being used at this time.



6.  Operator has buffet on a trial basis.  Using washable rubber mats over carpet, if buffet is successful will have ceramic 
tile installed by 05-14-11. 



CFH:  Reza Eslam  Exp: 06-22-2011


