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3-501.16 Hot dogs in the hot holding unit at 91F.  Sliced gyro meat in hot holding unit 
at 122F.  Potentially hazardous food must be held hot at 135 degrees or 
above.

2/22/2011

3-302.11 Raw beef patties are stored in the cooler intermingled with ready to eat 
foods.  Food shall be protected form cross contamination by separating raw 
animals foods and ready to eat foods.

2/22/2011

Code Number Description of Violation Correct By

Routine Food

CHICAGO RED HOTS, LLC 2/22/2011
CHICAGO RED HOTS

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.

9025 W BROWN DEER RD


MILWAUKEE,WI



Inspector Signature (Inspector ID:82) Operator Signature
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On 2/22/2011, I served these orders upon CHICAGO RED HOTS, LLC by leaving this report with

5-205.15 1.  There is excessive condensate accumulation on the floor from the 
MasterBilt cooler.  Properly repair to code.


2.  There is a leak in the rinse compartment of the 3 compartment sink 
causing an accumulation of standing water on the floor.  Properly repair to 
code using approved materials.


3.  There is a block stabilizing the pipe in the wash compartment of the 3 
compartment sink.  Remove block to facilitate proper cleaning.  Properly 
repair plumbing to code using approved materials.


4.  There is an opening in the wall surrounding the sink pipe entry.  To 
prevent a pest entry, properly seal opening to code using approved 
materials.

3/8/2011

Notes:

CFH:  Mohammad Azah Exp: 08-2011



Actual inspection on 02-16-11.  Due to chili error inspection entered and delivered on 02-22-11


