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3-501.16 The temperature of potentially hazardous foods in the reach in cooler 
located in the preparation area is between 48-51F degrees. Remove all 
potentially hazardous foods immediately (meats, etc.). Have the cooler 
adjusted or serviced so that it can cold hold potentially hazardous foods at a 
temperature of at least 41F degrees or below.

9/12/2008

4-501.114 The concentration of sanitizer in the sanitizer bin of the warewash sinks is at 
0ppm. The concentration of the bleach sanitizer in the sanitizer bucket is 
over 200ppm. When using bleach as a sanitizer, the sanitizer concentration 
is required to be between 50ppm and 100ppm. Provide test strips and be 
sure that the sanitizer concentration is always between 50ppm and 100ppm.

9/12/2008

12-201.11(C) No food manager certificate is posted. Post the State certificate (small 
brown certificate) for your certified food manager.

9/12/2008

2-301.14 Employee put on gloves without washing hands. Hands must be washed 
and dried immediately prior to using gloves and immediately after removing 
gloves. Instruct all employees to follow correct hand washing procedures 
when using gloves.

9/12/2008

Routine Food


Reinspection #1

Code Number Description of Violation Correct By

Taquerias LLC 9/29/2008
Taquerias LLC
9112 W Brown Deer Rd


Milwaukee,WI

Fee Amount: $78.00

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.



Inspector Signature (Inspector ID:66) Operator Signature
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On 9/29/2008, I served these orders upon Taquerias LLC by leaving this report with

5-202.11 The hose connection at the water heater unit is leaking onto the floor. Have 
the hose connection repaired so that it no longer leaks.





The "Y" adapter at the mopsink is not approved for use. Remove the "Y" 
adapter immediately. If two hoses are required, have a licensed plumber 
properly install and approved adapter.

9/26/2008

Notes:

There is no sanitizer concentration in the sanitizer bucket.



An employee blew into gloves prior to putting them on. Employees may not blow into gloves at any time. Instruct 
employees on the proper procedure when using gloves.



Use shallow pans when cooling to ensure that potentially hazardous foods are cooled in a timely manner.


