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Routine Food Inspection

KMC Fortune Company LLC

CUP-A-JAVA

6913 W BROWN DEER RD
Milwaukee, WI 53223

Fax: (414) 286-5164

web site: www.milwaukee.gov/health

January 11, 2008

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.

Code Number

6-301.12

3-304.12

3-602.11

3-304.14

3-701.11

Inspection Notes

Est. # 19048

Fee Amount:

Description of Violation

There were no single use hand towels available at the hand wash sink for drying
hands. Single use hand towels must be available at all times at all handsinks. Ensure
that a supply of hand towels are always available for hand drying. Monitor and refill
immediately when empty.

The ice scoop is being stored inside the ice machine. To prevent contamnination, the
ice scoop must be stored outside of the ice machine and on a smooth and cleanable
surface, such as a tray, that can be cleaned and sanitized when dirty. Remove the ice
scoop immediately and provide a smooth and cleanable surface to store the ice scoop
on.

There is no ingredient list available for the bakery items. Provide a list of ingredients
for each item. The list can be posted or placed behind the counter, but ensure that all
employees know where the list is and can present it upon request.

Observed wet rags on the counter. Wet rags must be put in sanitizer buckets between
use or placed in a designated location for laundering. When setting up sanitizer
buckets, ensure that the concentration is correct. Bleach/water concnetration must be
between 50ppm and 100ppm. Provide test strips for testing the concentration.

There is several expired milk gallons in the cooler and expired milk was being used to
prepare drinks. Expired milk cannot be used to prepare drinks. Remove or discard all
expired milk. Monitor all milk products and discard immediately as they expire.
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Correct By

01/11/2008

01/25/2008

01/25/2008

01/25/2008

01/11/2008

$0.00
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Notes: Do not dry utensils/equipment on top of towels. If necassary, dry all utensils/equipment on the drainboard.
Run the dishmachine and ensure that rinse temperatures are reaching 180F before washing any utensils/equipment or dishes.
Repair the base coving along the bottom of the cabinets near the restroom door.

Keep the garbage lids on the large dumpster outside closed at all times.

On 1/11/2008, I served these orders upon KMC Fortune Company LLC by leaving this report with

Inspector Signature (Inspector ID: 66) Operator Signature
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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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