
9112 W Brown Deer Rd

Milwaukee, WI 53224

Description of Violation Correct ByCode Number

February 27, 2007

Food Inspection

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.

Taqueria El Paisa LLC

El Paisa Taqueria

Routine Inspection

Buckets for sanitizer were set up, but operator is using left over sanitizer from the 

previous occupant.  The sanitizer has lost its ability to effectively sanitize.  Measured at 

0ppm bleach when tested.  Set up sanitizing buckets using fresh bleach (100 ppm 

bleach).  Bleach does get old and does lose strength with time.

02/27/20074-701.10

Ice scoop is buried inside of the ice bin.  To prevent employee's from touching the ice 

with bare hands (bare hand contact), have the scoop stored outside of the ice bin in a 

clean container or inside the ice bin with the handle out of the ice.

02/27/20073-301.11

Front handwash sink does not have any soap in the dispenser.  Provide handsoap at all 

handwash sinks at all times.

02/27/20076-301.11

Wet wiping cloths found on top of work surfaces.  Store all wiping cloths in sanitizer 

(100 ppm bleach) when not in use.

02/27/20074-903.12

No NonStandard Violations to Report

Men's restoom self-metered faucet "hot" side does not remain on for the minimum 15 seconds when activated.  Adjust faucet so that 

water flow remaims on for minimum of 15 seconds without the need to re-activate it.                                                                                                                                                                                                                                                                                                             

While the vast majority of the ready-to-eat food items were properly datemarked in the coolers, a few items that also needed 

datemarking were not.  Remind your employee's that all ready-to-eat potentially hazardous foods must be datemarked.

Inspection Note:
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Inspector Signature Operator Signature

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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