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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

T&G Thiensville Inc 9/15/2015

8949 N 97th St


Milwaukee,WI

Prime Minister

3-101.11 In the walk in cooler there is a case of moldy cantelope, 3 flats of moldy strawberries, moldy clementine 
and a container with mold growing in a teriyaki sauce container.  Discard all foods that contain mold.  
Return products back for a credit or frequently check the cooler for unused product that are contaminated.  
COS


All food must be safe, unadulterated and honestly presented.

9/15/2015

Unsafe Sources

3-501.17 In the walk in cooler there is undated cut watermelon, cantelope, honey dew, corn beef.  Date all ready to 
eat fruits and food with the dated that it either expires or was prepped.  Date food. COS


Ready-to-eat potentially hazardous food held for more than 24 hours must clearly marked to indicate the 
day by which the food is to be consumed on the premise, sold, or discarded.

9/15/2015

Improper Hold

3-304.11 A rolling rack of sheet pans are present from an unknown date.  Clean pans and maintain clean. 


Food equipment must be clean and sanitized before used with food. COS

9/15/2015

Cross Contamination

CDC Risk Violation(s): 3

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:84) Operator Signature

On 9/15/2015, I served these orders upon T&G Thiensville Inc by leaving this report with

6-501.114 The floor in the kitchen on the south side is buckling.  Repair floor so that it is smooth and cleanable.  
Repair floor.

9/29/2015

4-904.13 Tableware is preset, uncovered and sits till the next service.  Remove all tableware until it is used or 
wrap the tableware in a napkin to prevent it from contamination.  Wrap silverware.

9/29/2015

4-601.11 1.  The grill, deep fryer and stove have grease and food debris on them.  Clean equipment and maintain 
clean after use.


2.  Countertops are dusty.  Clean off dust off surfaces and maintain clean.





Clean and maintain all equipment.

9/29/2015

4-501.11 1.  The walk in freezer light is burnt out.  Restore lighting to adequate levels.  Replace bulb.





2.  The walk in cooler condenser is leaking into a bucket.  Repair unit so that water does not leak and 
maintain.  Repair.

9/29/2015

Good Practice Violation(s): 4

Code Number Description of Violation Correct By

7Total Violations:

Notes:

FDL ok

CFM ok



NOTES:  

Upright Traulsen cooler not functioning.  They will stop using it and uunplug it.  If put in use, make sure it holds temp.



Lunch buffets not in use today at time of inspection.


