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Routine Food Inspection

CHICAGO RED HOTS, LLC
CHICAGO RED HOTS

9025 W BROWN DEER RD
MILWAUKEE, WI 53224

Fax: (414) 286-5164

web site: www.milwaukee.gov/health

August 2, 2007

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.

Code Number

6-301.12

3-302.11

3-501.16

7-102.11

7-201.11

7-206.11

Est. # 15571

Fee Amount:

Description of Violation

No single use hand towels were available for hand drying at the hand sink on the cook
line. Supply all hand sinks with sigle use hand towels for drying hands. Monitor and
refill immediately when empty.

Observed raw meat being stored above ranch dressing in the prep cooler. Store all raw
meat below any ready to eat food and/or condiments. Relocate the raw meat to an area
below all RTE food or to a designated location where cross contamination can be
prevented.

Observed gyro meat in hot hold unit being held at 129F degrees. There were also hot
dogs being stored on the cook line at 80F degrees. Food being held hot needs to be at a
temperature of 135F degrees or above. Provide adequate heat to keep the temperature
of hot hold foods at a temperature of at least 135F degrees.

There was an unlabled spray bottle in the back prep area. Working containers of
chemicals or toxic materials taken from bulk containers must be clearly and
individually identified with the common name of the contents.

Observed chemicals being stored above food and food prep surfaces. ie: cleaners on the
prep table in the back, chemicals at the warewash drain board, bleach above bottled
beveraages in the back storage area. Remove all chemicals from above food,
condiments, and food prep areas and store them in designated locations.

Observed household bugspray at the checkout counter shelf. All pesticides must be
approved for commercial use. All restricted use pesticides must be applied by
registered pest control operators and properly used.
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Correct By

08/02/2007

08/02/2007

08/02/2007

08/02/2007

08/02/2007

08/02/2007

$0.00
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7-209.11

2-401.11

4-601.11

4-402.11

Inspection Notes

Observed a bottle of advil and a bottle of ibuprofen being stored on a shelf above the
prep area in the back. Provide an area away from food and food prep area for
employees to store their personal items.

Observed an ash tray and cigarette on the back prep table. Smoking is prohibited in
kitchen and food prep or storage areas. Discontinue smoking in the kitchen and back
storage and prep area.

The bottom of the reach in cooler in the back is rusted and deteriorated. Repair the
bottom of the reach in cooler.

No legs installed on teh reach in freezer on the prep line. Remove the wood platform
and install 6" legs on the freezer using approved material.

On 8/2/2007, I served these orders upon CHICAGO RED HOTS, LLC by leaving this report with

Inspector Signature (Inspector ID: 66) Operator Signature

web site: www.milwaukee.gov/health
08/02/2007

08/02/2007

08/02/2007

08/02/2007

Please be advised that this document is subject to public review under open records law. - Wis. Statutes section 19.35(1)(a)
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