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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

Hope Christian School 11/19/2014

8920 W Brown Deer Rd


Milwaukee,WI

Hope Christian School

5-203.11 The sinks in the rear kitchen will need to be modified (hand sink added).  See Special order.  Until the 
new plumbing is installed, employees will modify the dish washing procedure to the following by adding 
2 tubs.


Washing from left to right.  The left sink by the wall will be your designated hand sink, 2nd compartment 
will be the wash, tub #1 rinse in clear water and tub #2 will be sanitize in Quat at 200ppm, air dry in dish 
rack and not on towels.


Provide a handsink for employee handwashing.

11/19/2014

6-301.11 There is no hand soap by the warewashing area sink and diluted soapy water at the food service line. 


Make sure all handsinks are supplied with soap.

11/19/2014

Personal Hygiene

7-204.11 The sanitizer bucket in the lunch room was toxic at over 200ppm chlorine.  You should be using the Quat 
out of the dispenser at 200ppm Quat.  Purchase test strips for Quat and instruct employees on usage. 


All chemical sanitizers must be approved by the Health Department.

11/19/2014

7-202.12 Multi surface cleaner is being used to wash dishes.  Discontinue immediately and only use dishsoap with 
no additional chemicals added. 


All toxic materials must be used following the manufacturers directions.

11/19/2014

Other CDC Factors

3-501.16 Hot ham in the steamer unit was 120F.  Employee was not taking serving temperatures and was unaware 
of the hot holding temperature.  Employee needs to document receiving and serving temperatures and 
document corrective actions.  Inspector had employee turn up the steam table and stir food. 


Potentially hazardous food must be held hot at 135 degrees or above.

11/19/2014

Improper Hold

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)



Inspector Signature (Inspector ID:84) Operator Signature

On 11/19/2014, I served these orders upon Hope Christian School by leaving this report with

6-301.12 No paper towels were available at the warewashing hand sink area. 


Provide single service toweling for all handsinks.

11/19/2014

CDC Risk Violation(s): 6

Good Practice Violation(s): 0

Code Number Description of Violation Correct By

Good Retail Practice Violations(s)

6Total Violations:

Notes:

This is a new school that opened August 2014.

Food is made at MCFI on Wisconsin Av and delivered hot.  The serving area has 1 milk cooler, 1 hand sink and a 4 
compartment hot holding steam unit.  The rear service/delivery area consists of a milk cooler, upright cooler and a 2 
compartment sink with Ecolab as service.  A separate hand sink or another 2 compartment sink will need to be added to the 
rear kitchen area per Julie H.  Permits to be pulled and plumbed to code.  See Special Order.  



Food Safety Manual is on the premise but is not filled out or implemented.  See Special Order.



Sink(s) and Food Safety Manual need to be resolved by spring inspection. 



Discontinue drying dishes on towels, provide a dishrack so that dishes may air dry.



RESTRICTION: no cooking on the premise since there is no grease trap.



Call Ecolab and have longer tubing installed on the chemical dispenser so that they reach the sink basins.


