CITY OF MILWAUKEE
OFFICE OF THE CITY CLERK

Wednesday, February 20, 2019

COMMITTEE MEETING NOTICE ' AD 02

YANG, HIi L, Agent
My Family Kitchen, LLC
3009 5 83rd 5t

West Allis, Wi 53219
You are requested to attend a hearing which is to be held in Room 301-B, Third Floor, City Hall on:

Tuesday, March 05, 2019 at 09:15 AM

Regarding: Your Food Dealer and Weights & Measures License Applic@s as agent for "My Family Kitchen, LLC” for
"My Family Kitchen" at 8340 W APPLETON Av.

There is a possibility that your application may be denied for one or more of the following reasons: The recommendation of the
committee regarding the application shall be based on evidence presented at the hearing. Per MCO 85-2.7-4, probative evidence
‘concerning whether or not a new license should be granted may be presented on the following subjects: whether or not the applicant
meets the municipat requirerents, the appropriateness of the location and premises where the licensed premises Is to be located and
whether use of the premises for the purposes or activities permitted by the license would tend to facilitate a public or private nuisance or
create undesirable neighborhoed problems such as disorderly patrons, unreasonably loud noise, litter, and excessive traffic and parking
congestion. Probative evidence relating to these matters may be taken from the plan of operation submitted with the license application,
if any, but shall not include the content of any music. Evidence regarding the fitness of the location of the premises to be maintained as
the principat place of business, including but not limited to whether there Is an overconcentration of businesses of the type for which the
license is sought; whether the propesal is consistent with any pertinent neighborhood business or development plans, or the location’s
proximity to areas where children are typically present. The applicant's record in operating similarly licensed premises; and whether or not
the applicant has been charged with or convicted of any felony, misdemeanor, municipal offense or other offense, the circumstances of
which substantiaily relate to the activity to be permitted by the ficense being applied for or any other facter which reasonably relates to
the public health, safety or welfare may also be considered. See attached police report or correspondence.

app ating may res your license. Individual applicants must appear only In persen or by an attorney. Carporate or
Limited Liability applicants must appear only by the agent designated on the application or by an attorney, Partnership applicants must appear by a partner
listed on the application or by an attorney. If you wish to do so and at your own expense, you may be accompanied by an attorney of your choosing to represent

you at this hearing.

You will be given an opportunity to speak on behalf of the apphcation and to respond and challenge any charges or reasons given for the denial. No petitions can
be aceepted by the committee, unless the people who signed the petition are present at the committee hearing and willing to testify. You may present

_ witnesses under oath and you may also confront and cross-examine opposing witnesses under path. If you have difficulty with the English language, you should
bring an interpreter with you, at your expense, so that you can answer questions and participate in your hearing.
You may examine the application file at this office during regular business hours prior to the hearing date. Inguiries regarding this matter may be directed to the
person whose signature appears below.

Limited parking for persons attending meetings In City Hall is available at reduced rates (5 hour limit) at the Mitwaukee Center on the southwest carner of East
Kilbourn and North Water Street, Parking tickets must be validated in the first floer infarmation booth in City Hall.

PLEASE NOTE: Upon reasonable rotice, efforts will be made to accommodate the needs of disabled individuals through sign language interpreters or uther
auxillary aids. For additional information or to request this service, contact the Councll Services Division ADA Coordinator at {414) 286-2998, Fax - (414} 285-

3456, TDD - {414} 286-2025.
JIM OWCZARSKI, CITY CLERK

i

Jessica Celelia

License Division Manager
If you have questions regarding this notice, please contact the License Division at (414) 286-2238.

200 E. Wells Street, Room 1085, City Hall, Milwaukee, WI 53202. www.milwaukee.gov/license
Phone: (414) 286-2238 Fax: (414) 286-3057 Email Address: License@milwaukee.gov

BY:



stasst5
Sticky Note
New Applicant
Previous license expires 3/14/19


QINLI - UOHEISIUILBY Jo Juswpedag

GOYUEATIF

ﬂj”,ll_

jesde'ees L99LY 0

£'€e8

Ol

9

¥

BA1S

i

TH

B |

‘6102 'g} Menigag ‘Ay uojelddy p
0FER UO palsjusd Snipel afiu §° B ulypm
SjUBWIYSI|gE}SD Jo|eap POo) Pasuadl]

- S3JON -

000'0} :} :ee9g den

6102/EL/T
Tawiepsiqg

uoneuLau] Auadold :aaynemp dep
uisuoasiy, ‘saxnemiiyl o 410 @

[

Jainjoejnuew pood

(il

N\ SEEE
S

]

=Ca
—p—

—

1s.d Zi.B!\"

JILLT

"ﬁ
\ Q.

NWLWOooAUBLIYS|qRISa BdlAIas (BBl

Jojngusip pood

jueIne)jsal - Jajeap poo4

0000

|Iz}a. - Jajeap pood

sasuaal| pood

sja0l1ed aaynem|ily

shenmisiena

000'0L S19adS

I |n

000°0} syea4s Jofely

sdwey

sdwes A3z

sdwel yx3

shemaald

000'G| shemaald
spuay Ano -

0000l SPweu joalls

- puaba -

s

v//.

S

N,

——AV. advTTA

O\

MH]

il

(L]

TITITTTT

= %ﬁ@%ﬁﬁl

"ISTISEEN

1 1 e

Z]OHHHH.JJ

"Ay uo3ajddy AA 0F7€Q 40} UOIJRIJUSIUOD 3SUII]| POO-

UISUODSIAA ‘aanem|IN 0 A1




0000000°00:00:00LLT-50-610C

33 191880 pood

1SHI9L N 08LY

3V ‘HONIS LINS

THCIN NOLdINYH

NI IS0 NOLdNVH

00000C0°00:00:00170-20-610Z

|le1@y Jo|eaq pood

AV uodweH AL 9TOL

18y DISUARM, ¥ JPBYN

SZEPTH Jeljoq Allwed

T UISUODSIA JO S80S Jejjog AjiLie]

Q000000 0000:001 TZ-T0-0Z0T jie13y Jajesd pocy AY NOLITddY M ££E8 dS ‘S18pN[O § /unn|0 IBIBIN pood UBdLYY 1GEST) 1B PoO4 UBSLY 1GBS]]
0000000"00:00:00L6Z-F0-6T0T |le33y 13jeaq pocd AV NOLTTddY M PEER 18y PIaUs | A peses NI M 21D 3unoasia NI He 3IIND IUN0dsIg
0C00000°00:00:00LT0-2T-6140¢ 233y 18|eag pood 1S Ul9s N TZ8Y 18y ‘eA0|paRig 4 uyor £TOS# 107-¥-3AES D71 ‘spood usiop
0000000'00:00:00LLZ-90-6T0T {233y 48|23 pood 1S H19Z N 108t 18y ‘MpeeIQ ysngBAup g/ Apuy 17 wey jes
0000000'00:00:001FT-E0-6T0T 1112y Jajeag pood AY NOLTd4v M OFER 18y 57 v 188 a0Npoad JM13ed aug 43yteuiadng uoia[ddy 2oH I8IA
0800000 00:00:00LT0-S0-6T0Z [1e32Y J9|eaq pood Av uoya|ddy M TEPE 18y TINWIML v vy £7Th# Aempaads J71 Aempaads
0000000"00:00:001TT-L0-610Z JuBInE1SDY - 13[E8a peod 1S U39 N GT8Y 12V ‘femsIef IYRIN Aemgng 3U] ABMNS JWY IUPIN
0000000 05:00:0L5T-ZT-6TOZ |67 JUBINESTY - 19[ESQ poCd AV uoiiddy p vEES 18y ‘WelewaIgen D eieg Uy 5,825 77 US43y S, RIS
0000000°00:00:00L0E-90-610T eIneISaY - J9je8qg pocd AY UOIGWEY M TO9.| 1BV ‘BYNYHSNEV IN YIANVYSC o1e10d R YERIS 9L JU| UORDBLIZ 1S8MPIIN
0000000 00:00:00L¥ T-80-6102 1ueinelssY - 15|23Q poos AV NC131ddY M OPER dS ‘Buep agny xog eAeded Xog eAeded
0000000'00:00:00LS0-£L0-6T0T JURIRE]SDY - J3[E3( PO AV NOLI1ddY M BEZS 18V ‘VOVILYY 0DV ON3aNg CLI¥YNS DN 'ONINg OLl¥dNna
0500000 00:00:00L T T-¥0-6T0C JUBINEISIY - [3(28Q pood AV u0IR[ddy M ObER 18y ‘BuUBA S ~ JURNBIS3Y SUIsIND 1By 31599 571 JUBNRIS3Y BUISIND By 1598
0000000"00:00:00L0E-90-6T0T JUBINE3STY - 18[e8g pooy AY PIBIEA M\ 9SPSR 18y ‘OuBLUISN) SBWOY | 1S M-JA0LPRS JMOUIED 10IABS Passalg 11 SpuelAY
0000000°00:00:00LYT-20-6T0C WEINE]S3Y - 43]830 FOOd | T D00E AV NOLITddV M EEEE 18y ‘yseGRG H Ye(inpay PLRISND UBZCJS § BIUIUNIY J71 qBYeg
0000000 00:00:00LTT-20-610Z JUBINE}S3Y - J9[E8( Peo AV NOLINYH M 2097 18V 'HYDNWN d AJYHAINNH T1IYD %% 8Nd SANOWYIA i JNI 'SaNOWYIK
0000000°00:00:00180-£0-510Z JUEINEIS3Y - 13[EZ(] PO Av uolduieH M 0278 13y 'ST1Ad 8 [4390Y 5, pretiogon uofielodio] ssjAdoely
£000000°00:00:00L0E-90-610¢ Juelnesay -.1ejesg pocd S AY NOLTTddY M EEER d$ 'Jualz usyznys BUIYD BA BA BUIYD BA BA

s1ep uonendxa| Aoedes 2101 aweu adAl asuasn S53IPPY ISsUBNT BUreu apesL Aanue e
6T |e301 puels

2 |lB39Y 13[Bag poo]

TT EINEISEY - J3|23¢] PO0d

el

AeBUILUNG BSUR3T

“5T0Z ‘€T ABnige4 ‘Ay uolaiddy A\ 07EQ U0 PSI1LED SNIDEI B|ItU §° B ULUILM SIUBLUYSI(E]SS JAIBSP poo) PasUadi




YANG, Hli Lily

My Family Kitchen, LLC
3009 South 83" Street

West Allis, Wisconsin 53219
414-313-1191
lilyang95@gmail.com

February 10, 2019

Licenses Commitiee of the Common Council
License Division, City Hall, Room 105

200 E. Welis Street

Milwaukee, Wisconsin 53202

RE: Food Dealer — Restaurant License Application for 8340 West Appleton Avenue
Dear Licenses Committee of the Common Council,

T would like to introduce myself to you. My name is Hli Yang, but everyone knows me as Lily. 1
am a native of Milwaukee, born and raised here. I recently applied for a license from the City of
Milwaukee to open an eatery (My Family Kitchen, LLC) in Pacific Produce (8340 West
Appleton Avenue) in your jurisdiction. I understand that you have objected my application.

My vision for My Family Kitchen is to share my family’s recipes with our local community.
Both my parents are self-taught cooks and have cooked for many events in the Hmong
Community. I want to honor their hard work and legacy by opening an eatery where people from
all over can taste the food I grew up on. Pacific Produce is a key location to getting my family’s
food out there. As one of the biggest Asian grocery suppliers in Mitwaukee, we have many South
East Asian families that shop there and dine in the neighboring Hmong Town. When Hmong
people come from out of town for funerals, they typically stop in both Pacific Produce and
Hmong Town to grab a quick bite or shop for groceries and snacks.

I would like to humbly appeal your decision. From my knowledge, I know the previous tenant
did not keep the space up to code and had health violations which ultimately led them to close.
ask that you not use that against me, a young, first time business owner. My family and I have
been working very hard to clean the space and Jearning about the different things we need to do
to keep the place up to code. It would be most unfair that my business pays the penaity for
something that I did not do and for something I did not fail.

I sincerely hope that you will take these things into consideration and render us a fair decision
after we have had our inspection completed by the health department. To do so prior to the health
inspection would be inequitable.

Sincerely,

Hli Lily Yang




Cily of Mitwaukee Haalth Dspatiment
F-45002A (Rev. 09/08)

"Retail Food Establishment Inspection Report

i

=4
Milwaokee

Heslih Dapartmant

841 N Broadway

Milwaukee, W 53202

(414)286-3674

s. 97.30, 5. 254.81, Subchapler Vi),
Wis, Stals, -

Establishment Information

Facllity Name ! Fallily Type o
PAGIFIC PRODUCE { Retail Faod Store - With Processing or Hazardous Food
Facllly D # B I Facility Telephona # T o
NAVA-AHPPHS | 414 308-1095 ]
ooy Address e 4 - o
8340 W APPLETON AVE
MILWAUKEE;, Wi 53218 _ D
Licensee Namé { Licenssy Address
VIET HOA APPLETON SUPERMARKET, INC i 8340 W APPLETON AVE
! MILWAUKEE, Wi
| 53218 '
Inspection Information .
inspaction Type B ¢ Inspection Bate
Routing ! September 19, 2017
Certified Manager ‘
Name . " TCetificate # Certificate Explration
Tai Thao F21011479 ¢ §118/2019

OPERATOR - The violalions In operating procedure or physical arrangement indicated below must be corrected by the
next routine inspection or by a date specified in this report. '

Observed Violations
Total # 32

2-102.11 (A), (B), and (C) (1), (4)-(16) - DEMONSTRATION OF KNOWLEDGE

This is a priorily foundation item . . ' _

Observation: Person in charge is not taking active managerial control over e kitchen and maintaining food safety and
requirements many critical violations are present. . oL ’

| Corrective Action{s): The person in charge shall obain training or training materials in the areas of [items] so they are able
to demonstrate knowledge and train employees on proper food safety praclices. Correct By: 19-Sep-2017

2-103.11 {M) - PERSON IN CHARGE DUTIES - EMPLOYEE HEALTH

This Is a priorily item RN

Observatior: Employees are unaware of the iliness reporting requirements to the person in charge. .
Corrective Action(s): Provide Iraining to ail employees on the signs and symptoms of foodborne iliness and explain the
requiremnts for reporting to the person in charge. Correct By:'19-Sep-2017 CET .

3-101.11 - SAFE UNADULTERATED AND HONESTLY PRESENTED
This is a priority item : ' : ceee .
Observation: (REPEAT) A} Observed Tia To in produce department prep area and in preduce customer display area that
are in signs of distress (Wilted and moldy). ' ‘ , ‘
B) Observed apples in produce customer display area that are in signs of distress.

T
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C) Observed Aloe leaves in produce customer display area that are in signs of distress (Wilted and moldy).
D) Observed carrots in produce customer display area that are In signs of distress. (Moldy)
£) Observed vegelables and fruits in bags on shelves in customer produce area that are in signs of distress {Wiited,moldy
and rotten). '
F) Green peppers in praduce customer display area are in signs of distress (Moldy) _
@) Packages of mushrooms produce cuslomer display area are in signs of distress. (Wilting and moidy}
-{-H) Peanuts are in signs of distress (Moldy). ~h
Gorrective Action(s): Check fruits and vegetables regularly for signs of distress and discoloring and discard if found.
. | Discard unsafe or aduiteraled food items.

- | Mushrooms should be packaged with a breathable covering that has holes that allow for moisture to escape Correct By:
19-Sep-2017 ‘
| 3-201.11 (F) - COMPLIANCE WITH FOOD LAW - SAFE HANDLING INSTRUCTIONS
This Is a core item .

" | Observation: Raw scallops and frogs in seafood freezer bunker fn customer display area not intended as a ready-to-eat
food was in.a package that did not indicate safe handling instructions.. -

_| Corrective Actlon(s). Provide labefs that indicate safe handling instructions. Correct By: 04-Oct-2017

3-202.15 - PACKAGE INTEGRITY

This Is a priority item .

Observation; A) Multiple food items in restaurant walk-in cooler are stored in plastic shopping bags. :

B) Bamboo shoots in produce display bunker are stored in Rubbermaid containers that are chipped and broken.
Corrective Action(s): Food packages shouid be in good condition and protect the integrity of the contents so that food is
" | not exposed to adulteration or potential contamination. Discard any damaged boxes and food that potentially are
contaminated or adulterated, Correct By: 19-Sep-2017

3-302.11 (A) (1) - PACKAGED AND UNPACKAGED FOOD - RAW OVER RTE-FOODS

This is a priority itlem ‘

Observation: Multiple items in restaurant Walk-tn Gooier are stored over ready-to-eat foods (cooked noodles, cooked
meats, and soups). : ’ ‘

Corrective Action(s): Reorganize storage so that ready-to-eat foods are stored above raw animal food and raw vegetables.
Discard ready-to-eat foods that show evidence of contamination. Gorrect By: 12-Sep-2017

3-302.11 (A) (4) - PACKAGED AND UNPACKAGED FCOD - COVERED CONTAINERS OR WRAPPING

This is a core item _

_| Observation: A) Bowls of cooked foods, soups, and sauces in restaurant freezer were observed to be unwrapped or
uncovered.

B) Food items in Walk-in Gooler were observed to be unwrapped and uncovered.

C) Oysters, multiple whole fish, and squids were observed to be unwrapped and uncovered jn Seafood fréezer

Corrective Action(s): Al foods that are not pait of a cooling process shall be covered at all times to pravent

cross-contamination. if cross-contamination is evident, discard suspected foods, Correct By: 04-Oct-2017

3-304,11 - FOOD CONTACT WITH EQUIPMENT AND UTENSILS
This is a priority Hem
Observation: {REPEAT) A) Knives store in meat depaniment knife holder are solled with food residue,
B) Meat slicer is soiled with food debris and brown residue. . . '
C) Shelves in customer produce display area are soiled with green residue and mold,
D) Ware-wash sink in meat department -
E) Knives stored in restaurant food prep area are soiled with food residue.
. | F) Dispensing tubes for. produce wash are soiled with black residue.
| G) Sprayer nozzles in customer produce display case are soiled with green residue
Corrective Action(s): A) Clean and sanitize all knives before and after use with food.
B) Clean meat slicer to remove food debris and brown residtie and in between uses.
€) Clean shelves [n customer area to remove green residue and mold and maintain clean;
_| D) Clean ware-wash sink in meat départment before and after use with dirty utensils and equipment.
E) Clean knives store in restaurant food prep area to remove food debris and in between uses and maintain clean.
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F) Clean dispensing ubes for produce wash to remove black residue and maintain clean.
G) Clean sprayer nozzles to remove green residue and maintain clean. Correct By 19-Sep-2017

3-304.14 (B) (1) - WIPING CLOTHS - USE LIMITATION - CLOTHS FOR WIPING COUNTERS STORED IN SANITIZER
This Is a core item ' o ,

Observation: A} Wiping cloth used for wiping counters stored on prep lable and ware-wash sinks in restaurant,

B) Wiping cloths used for wiping counters stored in ware-wash sink in meat depariment,

Carreclive Action(s): Cloths used for wiping counters shall be stored in a sanitizing solution. Correct By: 19-Sep-2017

3-305.11 (A) (2) - FOOD CONTAMINATION PREVENTED FROM PREMISE - NOT EXPOSED TO $PLASH AND DUST
This Is a core ltem . . :

Observatian: Food ftems in restaurant walk-in cooler are exposed to compressor leaking directly in to large Wb stored
next to food items. ' '

Corrective Action(s): Discard all items that have been exposed to splash. Store food in areas not exposed to splash, dust,
or other contamination Correct By: 04-Oct-2017 . :

3-305.11 (A) (3) - FOOD CONTAMINATION PREVENTED FROM PREMISE - OFF THE FLOOR

| Thisisacoreitem™ "~ "7 T : o T

Observation: (REPEAT) A) Multiple pots of soups are slored on floor in restaurant walk-in cooler,

B) Multiple boxes of food items ara store on floor in restaurant walk-in freezer.

C) Boxes of frozen fish In seafood walk-In freezer are stored on floor,

D) Boxes of food items on stored directly on the floor in customer aisles throughout establishment.

D) Boxes of vegetables stored on floor in produce prep area. - -

| E) Boxes of single-use/single-serivce articles are store in produce ware-wash sink and on floor in produce department.
Corrective Action{s): Store all food items 6 inches above the floor to protect from cross-contamination. Correct By:

19-Sep-2017

3-501,16 (A) (1) - PHF/TCS, HOT HOLDING

This is a priority item '

Observation: Cooked sausage in hot hold display case is hot held at 118°F .

Corrective Action(s): Discard and maintain hot potentially hazardous foods at or above 135°F. Correct By: 19-Sep-2017

3-501.16 (A) (2) AND (B) - PHF/TCS, COLD HOLDING

This is a priority item T ‘ _ :

Observation; (REPEAT) A) Bean Sprouts, egg rolis, raw shrimp and raw beef in reslaurant prep gooler on grill tine are
cold ' : :

1 held at 46°F

B} Item s labeled "Keep frozen" printed on manufacturer’s label of Baked Cakes in produce display area are cold held at
50°F. L

C} ltem labeled "Keep refrigerated” printed on manufaclurer's labsl of packages of pickled Radish In end cap of bunker are
cold held at 62°F, : . R IEPRE

.|.D) ltems labeled "Keep refrigerated” printed on manufaclurer's labet of Picked Garlic in bunker in customer area are cold
held at 62°F. i ' o

E) Items labeled "Keep refrigeraled” printed on manufacturer's label of duck in customer display area are cold held at 62°F
F) ltems labeled “Keep refrigerated” printed on manufacturer's fabel of pickied garlic in customer display area are cold held

at62°F, , . .
Correclive Action(s): Potentially hazardous foods must be cold held at 41°F or below. Provide written documentation from
product manufaucter’s stating that their product is shelf stable and that "Keep refrigerated” or "Keep Frozen" label is for
quality purposes. Correct By: 19-Sep-2017 : ' Cooeh et C

¥
3-501.17 - RTE/PHF-TCS PROPER DATE MARKING
This is & priorily foundation item k
Observation: A) All cooked food items in restaurant walk-in cooler are not date marked.
B) Sliced vegetables in produce display case are not date-marked with sell by date or use by date
Corrective Action(s): Food items that are potentially hazardous and held for more than 24 hours are required to be

| datemarked with the date to be consumer, sold by or discarded. Adjust method or procedures so that all ready-lo-eal
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potentially hazardous foods {time/temperature control for safety food), if required, are provided with date marking or an
effective method of identifying when a food item has exceeded 7-days. Gorrect By: 12-Sep-2017

3-602.11 (C) - FOOD LABELS - BULK FOODS LABELED

This is a core item : . N
Observation: Multiple butk itlems stored in conlainers under prep labie in restaurant food prep area are unlabeled with

-i-common name of foed.

Corrective Action(s): Store all foods that are removed from original packing In containers that are labeled with the common
name of the food or ingredient. Correct By: 19-Sep-2017 ) : '

4-302,12 (A) - FOOD TEMPERATURE MEASURING DEVICES - PROGVIDED

This is a priority foundation item .

Observation: A} No thermometer is present for monitoring temperatures in foods in restaurant area.

B) No internal thermometer is present for montioring temperatures in meat display case in meat department

Gorrective Action(s): Provide thermometers that are easlly accessible and capable of taking temperatures in food. Correct
By: 19-Sep-2017 .

-4-501,11 (A) - EQUIPMENT AND UTENSILS - GOOD REPAIR T

This is a core item : :

Observation: (REPEAT) A) There is a large amount of ice build-up under the walk-in freezer #2 evaporator's.

B) Flooring in walk-in freezer #2 in meat department is peeling off subfioor. :

C) Glass from customer aisle upright freezer in last south west facing has exierior panel of glass that is broken off with
protruding pieces of glass that can cause potential harm to customers and employees. ’
Correclive Action(s): A) Clean up all ice and repair walk-Iin freezer #2 meat department to eliminate condensation leak. -
B) Repair flooring in walk-in freezer #2 meal depariment. .

C) Repair o replace door of upright freezer last customer aisle to prevent harm to employses and customers Correct By:
19-Sep-2017 -

4-501.114 - FOOD CONTACT SURFACES - WAREWASHING EQUIPMENT, CHEMICAL, TEMPERATURE, Ph,
CONCENTRATION AND HARDNESS . . ¢ '

This is a priority item .

Observation: The Multi Quat Oasis is not being used according to EPA registered label use instructions and is at 0 PPM.
Correclive Action{s): Provide training to employees on proper use and concentration of sanitizer or repair or adjust-
warewashing equipment to provide proper sanitizer concentration. Correct By: 19-Sep-2017

4-501.12 - EQUIPMENT AND UTENSILS - CUTTING SURFACES

This is a core item ' :
Observation: (REPEAT) A) Observed heavily scored and slained cutting boards in restaurant food prep area soiled with

food debris and residue, )
B) Observed heavily scored and stained cutting boards in meat department, produce department, and fish depariments,

Corrective Action(s): A) Surfaces such as cutting blocks and stained culting boards that are subject fo scratching and
scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or discard if they are not capable of
being resurfaced. Correct By: 04-Oct-2017

4-601.11 {C) - NON-FOOD CONTACT SURFACES - CLEAN

This is a core item
Observation: A) Doors of walk-in cooler, prep cooler, hot holding unit and salice storage unit are solled with food debris,

dried blood and grease residue. _
B) Floors throughout grill line, Kitchen area, walk-in cooler and ware-wash area are soiled with blood residue, grease

residue, and food debris.

-1 C) Filters, hood, and walls of grill line are solfed with grease accumulation and food residue.

D) Shelves underneath prep tables throughout kitchen area and food prep area are soiled with food residue and food
partictes. ’ . : , v

E) Food storage units throughout grill fine area, food prep area, and ware-wash area are soiled with food debrls.

F) Floors in meat walk-in cooler are solled with meat liquid.residue and food debris. S .

Corrective Action{s): A} Clean and remove food debris, dried blood and grease residue from doors of walk-in cooler, prep
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cooler, hot holding unit and sauce storage unit. C RN

B) Clean and remove food debris, blood residue, and grease residud from floors throughout grill line, kitchen area, walk in

cooler, and ware-wash area. -, gt ) v e =

C) Clean and remove grease accumuiation and food residue from filters, hood, and walls of gril line and maintaln clean.

D} Clean underneath of all prep tables and remove food residue and food particles and maintain clean,

E) Clean Inside and outside of all food storage units throughout grill line area, food prep area and ware-wash area to

remove food debris and maintain clean -, X - . T . e e

| FY Clean floors in meat walk-in cooler to remove meat residue and food debris and maintain clean. Correct By:
04-0ct-2017 - : '

4-602.11 (A) - FOOD CONTACT SURFACES - CROSS CONTAMINATION

This Is"a priority item o : .

Obsesvation: Deli sficer and meat grinder in restaurant food prep area are soiled with food debris and food residue. -
Corrective Action(s); Clean food contact surfaces anytime contamination has occurred. Correct By: 19-Sep-2017

14-702.11 - FOOD CONTACT SURFACES - SANITIZED BEFORE USE AFTER CLEANING

This is a priority item - —
"| Observation: Mulitple cooking utensils, sérving utensils, and customer sefving plates are riot being properly sanitized.”
Corrective Aclion(s): Wash, rinse and sanitize all food contact surfaces before use with-food. Clean and sanitize all

utensils and equipment before contact with food. Correct By: 19-Sep-2017

5-205,11 - USING A HANDWASHING SINK - ACCESSIBLE
This is a priority foundation ftem '
Observation: A) Handwashing sink observed to be blocked by bowl on equipment box during inspection and is unavailable

for proper handwashing. .

B) Handwashing sink observed to be broken in back prep area of restaurant.

C) Handwashing sink in meat/produce prep area blocked by boxes of vagetables

D) Handwashing sink In seafood prep area is blocked. ‘

Correctivé Action(s): Keep handwashing sink free of obstructions and in working condition at all times to allow for frequent

handwashing. Correct By: 12-Sep-2017

6-202.11 - LIGHT BULBS - PROTECTIVE SHIELDING

This is a core item
Observation: A) Observed missing shields for lights in Walk-in freezer #2 in back storage room

B) Observed missing shields for lights in Meat cooler, : _
Corrective Action(s): Provide shielded, coated, or otherwise shatter resistant fight bulbs. Correct By: 04-Oct-2017

6-202.13 (B) (1) - INSECT CONTRQL'DELVICES, DESIGN AND INSTALLATION - IMPROPERLY LOCATED
This is a core item : - : : )

Observation: insect fly strips located over deli slicer in restaurant p%ep area, clean utensils; and meat grinderin restaurant -4 -~ -

prep area, . _ .
Corrective Action(s): Remove or relocate this deyice so that itis not over any food prep area. Correct By: 19-Sep-2017

6-301.11 - HANDWASHING CLEANSER AVAILABILITY

This Is a priority foundation item . R

Observation: Soap not available at food employee handwashing sink in seafood department "

Corrective Action(s): Provide hand soap at handwashing sink to facilitate proper handwashing. Correct By: 19-Sep-2017/

6-301.12 - HAND DRYING PROVISION

"| This is a priority foundation item _ f
Observation: A) No single-use toweling or other hand drying device available at handwashing sin_k for hand drying-in

seafood department, . : : . y .
B) No single-use toweling or other hand drying device avaftable at handwashing sink for hand drying in meat department

Corrective Action(s): Provide single-use toweling or other approved devices at handwashing sink to facilitate proper
handwashing. Correct By: 19-Sep-2017 . . o
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8-303,11 - INTENSITY - LIGHTING

Thisis a core item : . . :
Obsarvation: A) Observed the light intensity in the freezer #1 is less than the required 10 foot candles, lights are burnt out.
B) Observed the light intensity in the freezer #2 meat department is less than the required 10 foot candies, lights are burnt
OUL . . - . . - .

C) Observed the light intensity in the walk-in meat cooler is less than the required 10 foot candies, lights are burnt out. .

. D)-Observed the light Intensily in the, seafood freazer is less than the required 10 foot candies, lights are burnt out.

| E) Observed the light intensity in the walk-In freazer in restaurant area is less than the required 10 food candles, lights are
burnt out. . . ‘ :
Corrective Action(s): A) Provide the correct lighting 10 foot candie intensity in freezer #1.

8) Provide the correct lighting 10 foot candle Intensity in fréezer #2 meat department,

C) Provide the correct lighting 10 foot candle intensity in walk-in meat cooler.

) Provide the correct lighting 10 foot candle intensity in seafood freezer. .
£) Provide the correct lighting 10 foot candle intensity in walk-in freezer in restaurant area. Correct By: 04-Oct-2017

8-501.111 (B) - CONTROLLING PESTS - INSPECTING PREMISE

This is a core jlem . .

Observation: (REPEAT) A) Mouseé dropping néted in custorier alslé by bags on beans oh bottom shelf

B) Fruit flies noted throughout produce display area, réstaruant food prep area, restaurant service area

Corrective Action(s): Clean and sanitize all equipment and food prep areas. Provide effective pest control and rountinely -
inspect facilities for insects and rodents. Correct By: 04-Oct-2017 .

6-501.114 - MAINTAINING PREMISES, UNNECESSARY ITEMS AND LITTER

This is a core item ' .

| Observation: A) 4 Large plastic blue fish tubs are observed 1o be not in use In customer area.

B) Back overhead door has large gap between floor and door that allows for rodent or insect harborage.

C}) Large hole in wall by entrance lo meat department that altows for radent or insect harborage.

Corrective Action(s): A) ltems that are unnecessary to the operation of the food establishment shall be removed from the,
premise. :

B) Repair or replace overhead door that has targe gap between floor dnd door to prevent rodent or insect harborage.

1 C) Repair hole in wall by entrance lo meat department 1o prevent rodent or insect harborage Correct By: 19-Sep-2017

8-501.17 - ABSORBENT MATERIALS ON FLOORS, USE LIMITATION -

This is a core item” T ‘

Observation: Cardboard observed on floor in restaurant walk-in cooler that was soiled with food debris, meat debris and
liquid waste, : o
Carrective Action(s): Remoave cardboard from restaurant walk-in cooler, clean and sanitize floors of restaurant walk-in
cooler. Do not use except during spiits or drippage betwsen nermal floor cleaning times Correct By: 18-Sep-2017

7-201.11 (A) - TOXIC SUBSTANCES - SEPARATION —
This is a priority item . -
Observation: (REPEAT) A) Observed Clorox wipes stored next to powdered chicken cobtainers In restaurant prep area on
griil line. . - ' - -

B) Observed bottle of bleach on ware-wash sink stored next to box of meat
Corrective Action(s): Rearrange area so that toxic materials are stored away from food, equipment and single service

items by spacing or partitioning. Correct By. 19-Sep-2017

Cormments:

+ 7

- Any operator aggrieved by an order of this department under this éhapter may request a ﬁearing as provided in ch.227
statute, if state licensed, or a local ordinance if licensed by an agent health department. _
A re-inspectlon to assess your correction of thase violations will be conducted on, or about, October 04, 2017

. Person in Charge : o Sanitarian
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City of Milwaukee Health Dapariment it BL‘:}:BN m?ggggg
[ [: 8
F-45002A (Rev, 00/08) (414)266 3674
$. 97.30, s. 254,61, Subchapter VI,
A f * - Wis. Stals.
\I]lwmﬂtee
Haalth Daparimant
o Retail Food Establishment Inspection Report
Estabhshment Information e e e . . e oo '
Facihty Name . ’ Facility Type
PACIFIC PRODUCE Retall Food Store - With Processmg ar Hazardous Foad
Facly iD% o Faciilly Telephone # .
NAVA-AHPPHS | 414 308-1095
Facility Address - T m e
8340 W APPLETON AVE
MILWAUKEE, wi 53218 i e
Licenses Name i T Licenseo Address
VIET HOA APPLETON SUF’ERMARKET INC 8340 W APPLETON AVE
MILWAUKEE, Wi
53218

Inspection Calctlations

This Establishment's Health (%) Grade is

100%-79%
Hazard or Sanitation

grade < 60%
This Insp.ecllon Score
12.00
inspection Information L .
inspeclion Type : ¢ Inspection Dale
Routine ' i October 30, 2018
| Certified Manager - ]
Name - Cetificate # . Y Beriificate Expleation |
Moses Thao C 14373181 : 11171512021

OPERATOR - The violations in operating procedure or physical arrangement mdlcated helow must be corrected by the
next routine inspection or by a date specified in this report.

Observed Violations -

Totat # 31

12-201.11 {A) [A] - CERTIFIED FOCD MANAGER - REQUIREMENT

Thig is a core item ‘

Observation: There is no approved certified food manager for this establsshment '

Cotrective Action(s): Provide an approved Wisconsin Certified, 360/Learn2Serve, Food Safety Professionals, Prometric,
ServSave or recertification for small operators certified food manager and post the cetlificate in the food establishment
within [time period). Correct By: 14-Feb-2019

3-101,11 - SAFE UNADULTERATED AND HONESTLY PRESENTED

Page #1 of #6




This i5 a priority item . .
REPEAT OBSERVATION: Bamboo shoots in customer self-service area (produce area) are stored in water that has fiim
and white film on interior sides of bucket..
‘Corrective Action(s): Discard unsafe or adulterated food items. Gorrect By: 30-Oct-2018

3-302.11 (A) (1) - PACKAGED AND UNPACKAGED FOOD - RAW OVER RTE-FOODS

“This is a priority item e oo .

REPEAT OBSERVATION: A) Ready to eat sticky rice was stored undemeath raw fish in restaurant area walk-in cooler.

#) Raw shell eggs stored above ready to eat foods in restaurant area walk-in cooler.

C) Raw marainated beef stored above ready to eat foods In restaurant walk-in cooler.

Corrective Action(s): Reorganize storage so that ready-to-eat foods are stored above raw animal food and raw vegetables.
I Discard ready-to-eat foods that show evidence of contamination. Correct By: 30-Oct-2018 -

3:302.11 (A) (4) - PACKAGED AND UNPACKAGED FOOD - COVERED CONTAINERS OR WRAPPING
This is a core item _ . _
.| REPEAT OBSERVATION: Chicken gizzards and other boxes of meat products in walk in freezer in produce area wers

obsetved to be unwrapped or uncovered. .
Corrective Action(s): All foods that are not part of a cooling process shall bé covered at all times to prevent
cross-contamination, If cross-contamination Is evident, discard suspected foods. Correct By: 13~_Nov—2018

3.302.12 - LABELING - FOOD STORAGE CONTAINERS LABELED WITH COMMON NAME

This is a core item : ‘

Observation: Bulk container of cornstarch in back kitchen prep area is filled with uncooked sice. _
Corrective Action(s): Store ali foods that are remeved from their original packages in contalners fabeled with the common
hame of the food or ingredient, Correct By: 13-Nov-2018

This is a core item "~ : R :
Observation: A) Scoop stored in container of sticky rice in walk-in cooler in back kitchen area is stored with handle in
sticky rice. '

B) Cups used to scoop rice are stored submerged in rice. . ‘ _

Corrective Action(s): Store in-use utensils in the food itemn with handle extended, on a clean surface, running dipper well or

in a container of water greater than 135°F. Correct By: 13-Nov-2018

3-304.14 (B) (1) - WIPING CLOTHS - USE LIMITATION ~ CLOTHS FOR WIPING COUNTERS STORED IN SANITIZER

Thisis a coreitem - .

REPEAT OBSERVATION: Wiping cloth used for wiping counters stored on window ledge in meat display case ared and
on lever of 3 compartment warewash sink in meat department. . '
Corrective Action{s): Cloths used for wiping counters shall be stored in a sanitizing solution. CoiTétt By: 13-Nov-2018 ~

3-304.12- IN-USE UTENSILS, BETWEEN USE STORAGE . ...

"13-305.11 {A) (2) - FOOD CONTAMINATION PREVENTED FROM PREMISE - NOT EXPOSED TO SPLASH AND DUST

This Is a core item ‘
REPEAT OBSERVATION: Beef cuts stored in deli display case are stored in exposed to condensalion from unit above and

water is forming ice on shelf of display case.
Corrective Action(s): Store food In areas not expased lo splash, dust, or other contamination. Correct By: 13-Nov-2018

3-305.11 (A} (3) - FOOD CONTAMINATION PREVENTED FROM PREMISE - OFF THE FLOOR

This Is a core item ' A
REPEAT OBSERVATION: A) Mulitple food boxes are stored on {loor throughout establishment customer area.
B) Dehydrated fungus in warehouse |s stored on floor. :

Correclive Action(s): Store all food items 6 inches above the floor. Correct By: 13-Nov-2018

' 13-501.16 (A) (2) AND (B) - PHF/TCS, COLD HOLDING
This is a priority item

REPEAT OBSERVATION: A} Jars of bamboo shoots, Sweet Rice pudding, Sweet Rice Sauce, Swest Fermented glutinous |-

rice and White Nuts afl labeled "Keep refrigerated” are stored ontop of bunker in customer area dnd are cold heid at
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 55-58°F,

B) Container of sticky rice stored in restaurant area walk-in cooler is cold held at 51°F.
| C) Beef Paste labeled "Keep refridgerated" for customer self service Is cold held at 78°F.

Corrective Action(s): Maintain cold potentiaily hazardous foads at or below 41°F Correct By: 30-Oct-2018
3.501.17 - RTE/PHF-TCS PROPER DATE MARKING'
This is a priority foundation item
REPEAT OBSERVATION: Cooked foad Items in walk-in cooler In back kitchen area are improperly date marked. Food
terns are not marked with discard or use by dale, .
Corrective Action(s): Adjust method or procedures so that all ready-to-eat potentially hazardous foods (lime/temperature
control for safely food), if required, are provided with date marking or an effective method of identifying when a food item
has exceeded 7-days, Correct By: 30-Oct-2018 -

1.602.12 - FOOD LABELS - OTHER FORMS OF IDENTIFICATION - CONSUMER WARNING

This is a core item
Observation: Whelk Snail, Conch Meat, Butter Fish, Giant Perch Frozen, and Frozen fish in freezer bunker in customer

area are not provided with consurmer warning. .
Coiractive Action(s): If required by law, consumer warning shall be provided and original manufacturers information and
dating shal! not be conceled or altered. Correct By: 13-Nov-2018 : .

3-701.11 {A) - PROPER DISPOSITION OF FOOD - UNSAFE OR ADULTERATED

'This is & priority item o '

Observation: Mulliple canned iters are dented and lids are damagad. - _

Corrective Action(s): Discard food that can not be safely reconditioned or is adulterated. Correct By: 30-Oct-2018

4-101.11 (A) - EQUIPMENT AND UTENSILS - MATERIAL FOR CONSTRUCTION AND REPAIR - UNSAFE

This is a priority ltem : S :

Observation: Food contact surface of prep table in kitchen area is laminated woad and not safe as a food contact suiface.
Corrective Action{s): Discard unsafe equipment and utensils. Correct By: 30-Oct-2018

4-101.16 - WIPING CLOTHS - SPONGE USE - LIMITATION

This Is a priority item
Observation: Sponges noted being used to wipe down food contact surfaces in meat depariment and back kitchen area.

Corrective Action{s): Discontinue use of sponges on food contact surfaces. Correct By: 30-Oct-2018

4-501.11 (A) - EQUIPMENT AND UTENSILS - GOOD REPAIR

This is a core item :

REPEAT OBSERVATION: A} Multiple while trays In meat department are cracked and chipped.

B} White tub in meat department stored on moveable shelving rack has holes in bottorn of container. ‘
C) Walk-freezer in back warehouse area has large accumulation of ice build-up from fan unit and on freezer floor.
D) Sub-floor in back walk-in freezex is coming apart from freezer floor

Corrective Action(s): A) Discard white trays in meat depariment that are cracked and chipped. Repair equipment to good
condition or remove from premiss. o ' i ot S

B) Discard white tub in meat department that has holes in bottor of container. Repair equipment to good condition or
remove from premise. '

C) Remove large build-up of ice on walk-in freezer floor in back warehouse storage area and coming down from fan unit
D} Repair sub floor in back walk-in freezer or discontinue storing food items in walk-in freezer: Correct By: 13-Nov-2018

4-601,11 {(A) - FOOD CONTACT SURFACES - SOILED
This is a priority foundation item : creee : T -
‘Observation: A) Cutiing boards in kitchen prep area, meat department, and produce department are soiled with green
residus, . : .

B) Knives in knife holder in meat depariment area are solled with food debris and food residue.

C) Slash resistant gloves are soiled with food residue, '

D) Meat saw in meat depariment is solled with old food debris and food residue.
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E)} Knives holder on wall is soiled with food residue.

F) Deli wrappers In meat department and produce area soifed with food debris, .

Q) Shelving unit in customer produce area across from bread items is soiled with green residue .

Corrective Action{s): A) Clean cutting boards In kitchen prep area, meat depariment, and produce department that are
soited with green residue.Maintain food contact surfaces in a clean condition. - :

B) Clean Knives in knife holder in meat department area are soiled with food debris and food residue.Maintain food contact
suifaces in a clean condition. . : '
G) Clean Slash resistant gloves that are soiled with food residue. Maintain food contact sufaces In a clean condition.

D) Clean Meat saw in meat department that is soiled with old food debris and food residue. Maintain food contact surfaces
in a clean condition. ‘ ' . _

E) Clean Knives holder on wall that is soiled with food residue. Maintain food contact surfaces in a clean condition.

F} Clean deli wrappers in meat department and produce area that area soiled with food debris.Maintain food confact
surfaces in a clean condition. , .

~F(3) Clean Shelving unit in customer produce area across from bread items is soiled with green residue. Maintain food

| contact surfaces in a clean condition. Correct By: 30-Oct-2018

4-801.11 (C) - NON-FOOD CONTACT SURFACES -GLEAN .

Thisis 8 Corg M e R SENE
" | REPEAT OBSERVATION: A) Soiled moldy cardboard is being used underneath produce in display case and tubs of .
hamboo shoots ]

B) Soiled cardboard is used underneath large pols in waik-in cooler in kitchen prep area. '

C) Hood filters in kitchen grill area are sofled with grease and dust,

Corrective Action(s): A) Discontinue using cardboard underneath produce In display case and tubs of produce.

8) Discontinue using cardboard underneath food equipment. .
C) Clean hood filters in kitchen grill area to remove grease and dust and maintain clean, Correct By: 13-Nov-2018

4-803.11 - UTENSILS, EQUIPMENT AND LINENS - STORAGE OF SOILED LINENS

This is a core item

Observation; Soiled aprons observed with green residue are stored in meat department cutting room.

Corrective Action(s): Store soiled linens in a manner to prevent contamination in a clean, non-absorbenl receptacle or in &
clean, washable faundry bag. Correct By: 13-Nov-2018 , i . '

4-903.12 - SINGLE-USE AND SINGLE SERVICE ARTICLES - PROHIBITIONS
“This is a core item ) :
‘| Observation: Single-use or single-service articles are being stored in freezer bunkers in customer area, on shelfs
throughout customer area and on floor in kilchen storage area. o ’ ' e
- | Corrective Action(s): Store single-service or single-use articles, clean squipmenl and utensils and laundered linens in -
.| areas that are not subject fo contamination. Correct By: 13-Nov-2018 ) SR
4-904.11 (B) - KITCHENWARE AND TABLEWARE - PREWRAPPED
.1'This is a core itemn " ’ )
1 Observation: Utensils are left on the tables in containers for customers with lip contact surface exposed and not protected
from contamination. : ' ' ' - S
Cotrective Action{s): Store the utensils so that only the handles are touched by consumer or provide individually -
prewrapped utensils. Correct By: 13-Nov-2018 st ' S

5-205.11 - USING A HANDWASHING SINK - ACCESSIBLE
This is a priarity foundation ftem . K ‘ ' ’ A
REPEAT OBSERVATION: Handwashing sink observed to be blocked by garbage can during inspection and is unavailable
| for proper handwashing in restaurant prep area. , e T R o
Corrective Action(s): Keep handwashing sink free of obstructions and [n working condition at all times to allow for frequent
handwashing. Correct By: 30-Oct-2018 : ' : '

5-501,113 - GARBAGE/REFUSE - COVERING RECEPTACLES

This is a care item "
Observation: Waste receptacles located back receiving area are not coveraed and allow for the access of pests.
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Corrective Action(s): Waste receptacles or waste receptacie units shall be covered or have tight fitling doors. Correct By:
| 13-Nov-2018 - : .

6-301.11 - HANDWASHING CLEANSER AVAILABILITY

This is a priority foundation item ' ‘

REPEAT OBSERVATION: Soap not available at food employee handwashing sink in men's bathroom and back kitchen
area. e ' , .
Corrective Action(s): Provide hand soap at handwashing sink to facilitate proper handwashing men's bathroom and back
Kitchen area. Correct By: 30-Oct-2018 '
6-301.12 - HAND DRYING PROVISION ’

This Is a priority foundation item :

REPEAT OBSERVATION: No single-use toweling or other hand drying device available at handwashing sink for hand
drying in meat dell case area, produce area, and back kitchen area. - ‘

Corrective Action(s): Provide single-use loweling or other approved devices at handwashing sink to facilitale proper
handwashing meat deli case atea, produce area, and back kitchen area. . Correct By: 30-Oct-2018 :

16-303.11 - INTENSITY - LIGHTING

This is a core item : ' .
REPEAT OBSERVATION: A) The light intensity in the back kitchen prep area and on grill linge in kitchen area is ess than

50 foot candles
B) The light intensity In walk-in freezer in kitchen area, in back produce area walk-in freezer, and back walk-in freezer in

back storage area is less than 20 foot candles. _ _
Corrective Action(s): Provide the correct lighting intensity in afl work and storage areas. Correct By: 13-Nov-2018

6-501.11 - REPAIRING - PREMISES, STRUCTURES,AATTACHMENTS, AND FIXTURES - METHODS

This Is a core item

Observation: A) Exposed pipe in meat depariment by packaged meat display case has green residue surrounding pipe
entrance.

B} Corner of wall in the entrance of meat department wall is missing drywall and exposing interior of wall.
C) Hallway leading to public restrooms has hole in botlom of wall exposing interior of wall and allowing for entrance of
pesté and hasborage, ' .
D) Walf next to pallets of rice in NW corner has hole which altows for the access and harborage of pests.

E) Water pooling throughout lhe basement area. : C o .

F) White fluffy growths throughout basement on floors, walls, and bottom of slaircase.
Corrective Action(s): A) Maintain the physical facilities so they are in good repair at all imes. Repair or replace pipe in
meal department and clean area to remove green residue.

B) Maintain the physical facilities so they are in good repair at all times. Repalr corner of wall in the entrance of meat
department is missing drywall. B C o - . ‘
) Malntain the physical facilities so they are in good repair at all times. Repair hole in wall leading to public rest-rooms.
D) Maintain the physical faciiities so they are in good repair at all times. Repair hole in wall next to pallets of rice In NW-
corner., ' .

E) Remove water poofing on basement floor and maintain in dry condition.

i) Remove white fluffy growths throughout basement on flors, walls and bottom of staircase and maintain in clean
condition.

Correct By: 13-Nov-2018

6-501.111 (B) - CONTROLLING PESTS - INSPECTING FREMISE

This Is a core item :
REPEAT OBSERVATION: Evidence of mouse droppings were observed in far NW corner of establishment by pallels of

bulk rice. ' .
Corrective Action(s): Clean area to remove mouse droppings, sanitize area, discard any food items that have been eaten

into and routinely Inspect facilities for insects and rodents. Correct By: 13-Nov-2018 -

6-501.112 - REMOVING DEAD OR TRAPPED BIFiDS, INSECTS, RODENTS AND OTHER PESTS .
This is a core item

Page #5 of #6




Observation: There were dead bird present in the basement storage area.
Corrective Action(s): Remove all dead pests frequently enough to prevent decomposition or aliraction of other pests.

Correct By: 13-Nov-2018

7-201.11 (B) - TOXIC SUBSTANCES - STORAGE

This is a priority item _ .

Ohservation: Bottle of Bleach stored on clean drainboard of warewash compartment in produce area.

Corrective Action(s): Rearrange area so that toxic materials are stored below or away from food, equipment and single’ '
service items. Correct By: 30-Oct-2018

7-208.11 - TOXIC SUBSTANCES - PERSONAL CARE ITEMS
This is a core item
Observation: Employee personal cell phone is improperly stored in kitchen area on cutting boards used to prep foods.
Corrective Action(s): Store employee personal care items in area designated for employee belongings away from food,
equipment, clean utensils; single use and single service ltems. Correct By: 13-Nov-2018

| Comments:

| Grease Trap outside receiving area has large build-up of old grease, food debris and trash allowing for the haboarage of

pesls, clean grease trap area and maintain clean or remove from premise if no grease production i5 being done.
Operator needs lo altend compliance hearing on Thursday November 1st at the NWHC (7630 W Wil Rd) the time is yet
1 to be determined, until this hearing establishmentis unable to sell packaged or potentially hazardous foods.

Establishment needs to contact Inspector prior to reopening.
As a result of the amount of violations and your final score for the grading system, suspend all processing or

potentially hazardous food sales

Any operator aggrieved by an order of this department under this chaptef may request a hearing as provided in ch.227
statute, If state licensed, or a local ordinance if licensed by an agent health department.
A re-inspection to agsess your correction of these viotations will be conducted on, or about, November 13, 2018

* Person in Charga . Sanilarian
Sid Le . Lindy Wisdmeyer -

(414) 2862370 -
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841 N Broadway
Milwaukes, Wi 53202
(414)286-3674

s, 9? 10, s, 254.61, Subchapter Vi,

City of Milwaukee Healih Department
F-45002A (Rev. 09/08}

s x=2 0 Plisriioing
imminent Health
Hazard or Sanilation
grade < 60%

E: f Wis, Stats.
{ Mﬂm nkee
. Health Depariment
Retail Food Establishment Inspectioh Report
Establishment Information__ :
Facility Name - | Facilty Type o
PACIFIC PRODUCE | Retail Food Store - With Processing ¢ or Hazardous Food
Faclity 1D # ’ Facllity Telsphone #
NAVA-AHPPHG ) 414 308-1095.
" | Facilty Address - s ; s o s =
8340 W APPLETON AVE . -
MILWAUKEE Wi 53218 _ e
Licensee Name T TTUOTOTT T T Licenses Address
VIET HOA APPLETON SUPERMARKET INC 8340 W APPLETON AVE -
' MILWAUKEE, WI :
53218 -
Inspection Calculations
Thls Es!ablushmenl‘s Health (%) Grade is
R R TR

SR
<To-60%

This Inspeclion Score - ) This Inspection Polnts Earmed Back
12.00 25.80

Inspection Information

inspeglion Type : Inspection Date

Re-inspection | Novernber §, 2018

OPERATOR : The violatighs in operating procedure or physical arrangement indicated below muist be corrected by the
- next routine inspection or by a date spemf‘ ied i in this report. ,

Observed Violations
Total # 3

3-305.11 (A) (2) FOOD CONTAMINATION PREVENTED FROM PREMISE NOT EXPOSED TO SPLASH AND DUST

This is a core item
REPEAT OBSERVATION: Beef culs stored in deli display case are stored in exposed to condensal:on from unit above and

water Is forming ice on shelf of display case,
Correclwe Act:on(s) Store food in areas not exposed to splash, dust or other contamination. Correct By: 13-Nov-2018

6-501.11 - REPAIRING - PREMISES, STRUCTURES, ATTACHMENTS AND FIXTURES METHODS

_| This is a core item
REPEAT OBSERVATION: A) Exposed pipe in meat department by packaged meat display case has green residue

surrounding pipe entrance.
Corrective Action(s): A} Maintain the physnca} facilities so they are in good repair al ali times. Repair or replace ptpe in

meat department and clean area to remove green residue. Corract By: 13-Nov~2018 _
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8-501,111 (B) - CONTROLLING PESTS - INSPECTING PREMISE

This is a core item . o
REPEAT OBSERVATION: Evidence of mouse droppings were observed in far NW corner of establishment by paliets of

butk rice.
Corrective Action(s): Clean area to remove mouse droppings, sanitize area, discard any food items that have been eaten

into and routinely inspect facilities for insects and rodents. Correct By: 13-Nov-2018

L.

Corfected’Hazards

The following hazard(s) have been corrected since fhe last Inspection.
Totfal # 28 i ' - R

3-101.11 - SAFE UNADULTERATED AND HONESTLY PRESENTED
This is a priority item

on interior sides of bucket.. . _
Corrective Action(s): Discard unsafe or adulterated food items. Correct By: 30-Oct-2018

3-302.11 (A) (1} - PACKAGED AND UNPACKAGED FOOD - RAW OVER RTE-FOODS

This is a priority item

Observation: A) Ready to eat sticky rice was stored underneath raw fish in restaurant area waik-in cooler.

B) Raw shell eggs stored above ready o eat foods in restaurant area walk-in cooler.

C) Raw marainated beef stored above ready to eat foods in restaurant walk-in cooler.

Corrective Action(s): Reorganize storage so that ready-to-eat foods are stored above raw animal food and raw vegetables.

Discard ready-to-eat foods that show evidence of conlamination. Correct By: 30-Ocl-2018

3.302.12 - LABELING - FOOD STORAGE CONTAINERS LABELED WITH COMMON NAME
This is a core ilem )

Observation: Bulk container of cornstarch in back Kitchen prep area is filled with uncooked rice. -
Coirective Action(s): Store all foods that are removed from their briginal packages in containers (abeled with the common

name of the food or Ingredient, Correct By: 13-Nov-2018 _ :

3-304.12 - IN-USE UTENSILS, BETWEEN USE STORAGE

This is a core item ‘
Observation: A) Scoop stored in container of sticky rice in walk-in cooler in back kitchen area is stored with handle in

-| sticky rice. -~ - e e e

.| B Cups used to scoop rice are stored submerged in rice. e e e . e e e e R
Corrective Action(s): Store in-use utensils in the foad item with handie extended, on a clean surface, running dipper well or

in a container of water greater than 135°F. Correct By: 13-Nov-2018

This Is a core item . .
Observation: Wiping cloth used for wiping counters stored on window ledge in meat display case area and on lever of 3

compartment warewash sink in meat department. . - ) o .
Corrective Action(s): Cloths used for wiping.counters shall be stored in a sanitizing solution. Correct By: 13-Nov-2018

410111 (A) - EQUiPME‘NT-AND UTENSILS - MATERIAL FOR CONSTRUCTION AND REPAIR - UNSAFE

" | This is a priority item ‘ : . .
Observation: Food contact surface of prep table in kitchen area is faminated wood and not safe as a food contact surface.

Correciive Action(s): Discard unsafe equipment and utensils. Correct By: 30-Oct-2018

4-101.16 - WIPING GLOTHS - SPONGE USE - LIMITATION
This is a priority item ’

Observation; Bamboo shools in customer self-service area (produce area) are stored in water that has film and white film -|-

3-304.14 (B) (1) - WIPING CLOTHS - USE LIMITATION~ CLOTHS FOR WIPING COUNTERS STORED IN SANITIZER '

Observation; Sponges noted being used to wipe down food contact surfaces in meat department and back kitchen area.
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Cortrective Action(s): Discontinue use of sponges on food contact surfaces. Correct By: 30-Oct-2018

4-501.11 (A} - EQUIPMENT AND UTENSILS - GOOD REPAIR

This is a core item

Observation: A) Multipie white trays in meat depariment are cracked and chipped.

B) White tub in meat department stored on moveable shelving rack has holes in bottom of container.

C) Walk-freezer In back warehouse area has large accumulation of ice build-up from fan unit and on freezer floor.
D) Sub-floor in back walk-in freezer is coming apart from freezer floor

Corrective Action(s): A) Discard white trays In meat department that are cracked and chipped. Repair equipment to good

condition or remove fram premise. _ -
B) Discard white tub in meat department that has holes in botiom of container. Repair equipment to good condition or

remove from premise. : .
C) Remove large build-up of ice on walk-in freezer floor in back warehouse slorage area and coming down from fan unit

D) Repalr sub floor in back walk-in f_reezer or discontinye storing food items in walk-in freezer. Carrect By: 13-Nov-2018

3-501.16 {A) (2) AND (B) - PHF/TCS, COLD HOLDING

Thisigdapriorityitem =~ 77 .

Observation: A) Jars of bamboo shoots, Sweet Rice pudding, Sweet Rice Sauce, Sweet Fermented glutinous rice and
White Nuts all labeled "Keep refrigeraled” are stored ontop of bunker in customer area and are cold held at 55-58°F.
B} Container of sticky rice stored in restaurant area walk-in cooler is cold held at B1°F.

C) Beef Paste labeled "Keep refridgerated" for customer self service is cold held at 78°F,

Corractive Action{s). Maintain cold potentially hazardous foods at or below 41°F Correct By: 30-Oct-2018

3-501.17 - RTE/PHF-TCS PROPER DATE MARKING

This is a prierity foundation itemt : :

Observation: Cooked food items in walk-in cooler in back kitchen area are improperly date marked. Food items are not
marked with discard or use by date. ' ,

Corrective Action{s): Adjust method or procedures so that all ready-to-eat potentially hazardous foods (tlime/temperature
contro! for safety food), if required, are provided with date marking or an effective methad of identifying when a food item
has exceeded 7-days. Correct By: 30-Oct-2018 :

4-801.11 (A) - FOOD CONTACT SURFACES - SOILED

This is a priority foundation item : : : .
Observation: A) Cutling boards in kitchen prep area, meat department, and produce department are soiled with green
residue, - s ; ) v C )

B) Knives in knife holder in meat department area are soiled with food debris and food residue.

C) Slash resistant gloves are solled with food residue. '

D) Meat saw in meat department is soiled with old food debris and food residue,

E) Knives holder on wall is soiled with food residue.

F) Deli wrappers in meat department and produce area soiled with food debris. .

G) Shelving unit in customer produce area across from bread items is soiled with green residue

Corrective Action(s): A) Clean cutting boards in kitchen prep area, meat department, and produce department that are
soiled with green residue.Maintain food contact surfaces in a clean condition. - X -
B) Clean Knives in knlfe holder in meat depariment area are soiled with food debris and food residue.Main
surfaces in a clean condition. . - CoeTean e v
C) Clean Slash resistant gloves that are soiled with food residue. Maintain food contact sutfaces in a clean condition.

D) Clean Meat saw in meat department that is soiled with old food debris and food residue. Maintain food contact surfaces
in & clean condition.

E) Clean Knives holder on wall that is solled with food residue. Maintain food contact surfaces in a clean condition. -
F) Clean deli wrappers in meat depariment and produce area that area soiled with food debris.Maintain food contact

tain food contact

- | surfaces in a clean condition. :

G) Clean Shelving unit in customer produce area across from bread items is soiled with green residue. Maintain food

- | contact surfaces in a clean condition. Correct By: 30-0ct-2018

4-601.11 (C) - NON-FOOD CONTACT SURFACES - CLEAN
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This is @ core Hem ,
Observation: A) Soiled moldy cardboard is being used underneath produce in display case and lubs of bamboo shoots

B) Sailed cardboard is used underneath large pots in walk-in cooler in kitchen prep area.
C) Hood filters int kitchen grill area are soiled with grease and dust, :
Corrective Action(s): A} Discontinue using cardboard underneath produce in display case and tubs of produce.

B) Discontinue-using cardboard underneath food equipment. .
C) Clean hood filters in kitchen grill area to remove grease and dust and maintain clean. Correct By: 13-Nov-2018

4-803.11 - UTENSILS, EQUIPMENT AND LINENS - STORAGE OF SOILED LINENS

This Is a core item ) T
Observation: Sofled aprons observed with green residue are stored in meat department cutiing room.
Corrective Action(s): Store soiled linens in a manner to prevent contamination in a clean, non-absorbent receptacle orin a

clean, washable laundry bag. Correct By. 13-Nov-2018

4-904.11 (B) - KITCHENWARE AND TABLEWARE - PREWRAPPED

This is a core item : . .
Obiservation: Utensils are left on the tables in containers for customers with lip contact surface exposed and not protected
from contamination. "' _ Pt el Y e ' e

.| Corrective Action(s): Store the utensils so that anly the handles are touched by consumer or provide individually
prewrapped utensils. Correct By: 13-Nov-2018

§-205.11 - USING A HANDWASHING SINK - ACCESSIBLE
This Is a priority foundalion item : _
Observation; Handwashing sink observed to be blocked by garbage can during inspection and is unavaitable for proper

handwashing in restaurant prep area.
Corrective Action{s): Keep handwashing sink free of obstructions and in working condition at ali times fo allow for frequent

handwashing. Correct By: 30-Oct-2018

6-301.12 - HAND DRYING PROVISION

This is a priorily foundation item . .

Observation: No single-use toweling or other hand drying device available at handwashing sink for hand drying in meat
deli case area, produce area, and back Kitchen area. : '

Corrective Action(s): Provide single-use toweling or other approved devices at handwashing sink to facilitate proper
handwashing meat deli case area, produce area, and back kitchen area. . Correct By: 30-Oct-2018

3-602,12 - FOOD LABELS - OTHER FORMS OF IDENTIFICATION - CONSUMER WARNING

This is a core item
Observation: Whelk Snail, Conch Meal, Butter Fish, Giant Perqh Frozen, and Frozen fis_h___ir_p freezer bunker in customer

" | area are not provided with consumer warning.

Corrective Action{s): If required by law, consumer warning shall be provided and original manufacturers information and
(dating shall not be conceled or altered. Correct By: 13-Nov-2018 ' : '

4-903.12 - SINGLE-USE AND SINGLE SERVICE ARTICLES - PROHIBITIONS

This Is a core ltem
Observation: Single-use or single-service articles are being stored in freezer bunkers in customer area, on shelfs

throughout customer area and on floor in kitchen storage area. ’
Corrective Action(s): Store single-service or single-use arlicles, clean equipment and utensils and laundered linens in

areas that are not subject to contamination. Correct By: 13-Nov-2018

3-306.11 {A) (3) -FOOD CONTAMINATION PREVENTED FROM PREMISE - OFF THE FLOOR
This is a core item o _ . ' . :
Observation: A) Mulitple food boxes are stored on floor throughout establishment customer area,
B) Dehydrated fungus in warehouse Is stored on floor. :
Corrective Action(s): Store all food items 6 inches above the floor, Correct By: 13-Nov-2018

3-701.11 (A) - PROPER DISPOSITION OF FOOD - UNSAFE OR ADULTERATED
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This is a priority item ‘
Observation: Multiple canned items are dented and lids are damaged.
Corrective Acllon(s): Discard food that can not be safely reconditioned or is adulterated, Correct By: 30-Oct-2018

7-201,11 (B} - TOXIC SUBSTANCES - STORAGE

This is a priority item _ : X )

Observation: Bottle of Bleach stored on clean drainboard of warewash compartment in preduce area. :
Correclive Action(s); Rearrange area so that toxic materials are stored below or away from food, equipment and single
service items, Correct By: 30-Oct-2018

7-209.11 - TOXIC SUBSTANCES - PERSONAL CARE ITEMS.

This Is a core item ‘ , m A

Observation: Employee personal cell phone is improperly stored in kitchen area on cutting boards used to prep foods.
Correclive Action(s): Store employee personal care items In area designated for employee belongings away from food, -
equipment, clean utensils, single use and single sesvice items. Correct By. 13-Nov-2018 .

6-301.11 - HANDWASHING CLEANSER AVAILABILLITY

| This is a priority foundation item

Observation: Soap not avallable at food employee handwashing sink in men's bathroom and back kitchen area.
Corraclive Action(s): Provide hand soap at handwashing sink to facilitate proper harndwashing men's bathroom and back
kitchen area. Correct By: 30-0ct-2018

3-302.11 (A) (4) - PACKAGED AND UNPACKAGED FOOD - COVERED CONTAINERS OR WRAPPING

This is a core item . ' '

Observation: Chicken gizzards and other boxes of meat products in walk in freezer in produce area were obsetved to be
unwrapped or uncovered. )

Corrective Action(s): All foods that are not part of a cooling process shall be covered at all times to prevent
cross-contamination. If cross-contamination s evident, discard suspecled foods. Correct By: 13-Nov-2018

5-501.113 - GARBAGE/REFUSE - COVERING RECEPTACLES

This is a core item C

Observation: Waste receptacles locatéd back receiving area are-not covered and alfow for the access of pests,
Corrective Action(s): Waste receptacles or wasle receptacle units shalf be covered or have tight fitting doors. Correct By:

13~Nov~201 8

8-501.112 - REMOVING DEAD OR TRAPPED BIRDS, INSECTS, RODENTS AND OTHER PESTS

This Is a core item _ ‘

Observation: There were dead bird present in the basement storage area,

Corrective Action(s): Remove alt dead pests frequently enough to prevent decompaosition or attraction of other pests. ~
Correct By: 13-Nov-2018 '

12-201.11 (A) [A] - CERTIFIED FOOD MANAGER - REQUIREMENT

This is a core item ’ -

Observation: There is no approved certified food manager for this establishment.

Corrective Action(s): Provide an approved Wisconsin Certified, 360/Learn2Serve, Food Safety Professionals, Prometric,
ServSave or recertificalion for small operators cerlified food manager and post the certificate in the foed establishment
within [lime petiod]. Correct By: 14-Feb-2019 '

6-303.11 « INTENSITY - LIGHTING

This is a core’item T

Observation: A) The light intensity In the back kitchen prep area and on grill line in kitchen area is less than 50 foat
candles : . : '

B) The light intensity in waik-In freezer in kitchen area, in back produce area walk-in freezer, and back walk-in freezer in
back storage area is less than 20 foot candles. : ‘
Corrective Action{s): Provide the correct lighting intensity in alt work and storage areas. Correct By: 13-Nov-2018
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Comments:

Operator is in compliance and may resume operation.

Any aperator aggrieved by an order of this department under this chapter may request a hearing as provided In ch.227
statite, if state licensed, or a local ordinance if licensed by an agent health depariment.
A re-inspection to assess your correction of these violations will be conducted. on, or aboit, November 13, 2018

Person in Charge " Sanitafian
‘SidLe . - . : Lindy Wiedmeyer

(414) 286-2370
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841 N Broadway
Mibwaukee, Wi 53202

City of Milwaukee Heaith Deparunent .
{414)286-3674

F-45002A (Rev, 09/08)

Wis. Slats.
M] 11\:‘1111{99
Haalth Debarlmenl
.. Retail Food Establishment Inspection Report
Establishment Information ) )
Facility Name . . Facility Type
PACIFIC PR_ODUCE | Retaif Food Store - Wit_h Processing or Hazardous Food
Fadiiity iD # ‘ N "7 "I Fagilily Telephone # ' ‘ - :
NAVA- AHPPHG ) 44 308-10856 i .
FacmlyAddress ...... : R T - - e T T T T ——a
B340W APPLETON AVE ] . . L+ e s
MILWAUKEE Wl 53218 . . . - b eme e g ’ ’ . o - . PR . e h ' PO rowre e Sy am s Ammras
Licersee Nams S Licenses Address
VIET HOA APPLETON SUPERMARKET INC © 18340 W APPLETON AVE
MILWAUKEE, Wi
53218
Inspection Calculations . .
This Establ;shmenl's Health {%)} Grade is
i3 ‘ B B Gl nsE
<79%-60% <68% Imminent Health
: Hazard or Sanitation
grade < 60%

This Inspection Score This inspection Poinls Earned Back
12.00 _ 0.B0
Inspection I Informat:on . ' N ' . ]
insged[on Type | Inspection Date
Re-inspection 2 . ] : December 7, 2018
Cetrtified Manager . - _
A Name R T =T Cetificate # TR Certificate Expiration
Moses Thao ~ _ i 14373181 11/16/2021

OPERATOR The viclations in operating procedure or physical arrangement indicated below must be corrected by the
next routine inspection or by a date specified in this report . -

. Corrected Hazards

The fotlowmg hazard(s) have been corrected smce the last inspaction.
Total # 3

T

3-305.11 {A) (2) - FOOD GONTAMINATION PREVENTED FROM PREMISE - NOT EXPOSED TO SPLASH AND DUST

This is a core item
Observation: Beef cuts stored In deli display case are stored in exposed to condensation from unit above and water Is

forming ice on shelf of display case.
Corrective Action{s): Stors food in areas not exposed to splash, dust, of other contaminatlon Correct By: 13-Nov-2018

Page #1 of #2
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]

8-501.11 - REPAIRING - PREMISES, STRUCTURES, ATTACHMENTS, AND FIXTURES - METHODS

] This is a core item , S : :
Observation: A) Exposed pipe in meat department by packaged meat display case has green residue surrounding pipe

entrance. S ' . : : :

Corrective Action(s): A) Maintain the physical facllities so they are in good repair at all imes. Repair or replace pipe in

meat department and clean ared to remove green residue, Correct By: 13-Noy-2018 '

6-501.111 (B) - CONTROLLING PESTS - INSPECTING PREMISE !

This is a core item ' ” .

‘Observation: Evidence of mause droppings were observed in far NW corner of establishment by pallets of bulk rice. -

Corractive Action(s): Clean area to remove mouse droppings, sanitize area, discard any food items that have been eaten

into and routinely inspect facifities for insects and rodents. Cotreot By: 13-Nov-2018

Goimmehts:

Any operator'aggriex:ed'by an order of this department under this chapter may request a hearing as provided in.ch.227 = =

statute, if state licensed, or a local ordinance if licensed by an agent health department. =~ . . ) :

Person in Charge Sanitarian -
SkiLe Lindy Wiedmeyer

(414) 286-2370
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E Clty of Milwaukes Health Department
F-45002A {Rev. 08/08)

841 N Broadway

‘Mitwaukee, W 53202

] {414)286-3674

s. 87.30, 5, 254.61, Subchapter VI,
Wis, Stats,

258/ of
l\Iﬂwalﬂiee '

Haalth Beuarlmnm

Retail Food Eetabijohmeijt Inspection Report

Estabﬂshment Information

°[ Faciitty Type

Fagility Name R T

PACIFIC PRODUCE Retall Food Store - With Processmg o | Hazardous Food

‘Faclity iD# ‘| Facillty Telephone# o

NAVA-AHPPHS 414 308-1095 o |
i A S A L U A y

8340W AF’PLETON AVE ’

MILWAUKEE, Wi 53218 L

Licensee Name Licensee Address e

VIET HOA APPLETON SUPERMARKET, INC 8340 W APPLETON AVE

' MILWAUKEE, Wi
53218
Inspection Information e T, e e ot e e -
inspection Type N — Tinspection Date - - o

Special Re-inspection

January 3, 2019 A

T

OPERATOR - The violations In operating procedure or physical arrangement indicated below musl be corrected by the

{ ,..hext routine inspection or by a date specrf‘ed in this report.

! TCorrected Hazards

The following hazard(s) have been corrected since the last mspectron

s Total#z

L 12—201 11 {A) {A] CERTIFIED FOOD MANAGER REQUIREMENT
- { This is a core ilem

~:}{ Observation: There is no approved cerlrfied Iood manager for this establishment.
. ' | Corrective Action{s): Provide an approved Wiscons
« + | ServSave or recertification for small operators certIerd food manager and post the certificate in the food establrshment

. wIlhm [time period]. Correct By 04—Jan 2019

16 501 114 - MAINTAINING PREMISES UNNECE"' ARY ITEMS AND LI?III'ER
1] This isa core item  ©

Obsetvation:4 Large que tubs and g
harborage for pests. ;
Corrective Action(s): kems Ihaz are
'premlse Correct By: 04-Jan- 2019

helIf shlf sh ho[dmg tanks m establrshmentare not being ueed an-‘ can cause

(. _::‘.:. -

in Certified, 360/.earn2Serve, Faod Safely Professronals Prometric,

be removed from lhe

Ccmments: '




Person in Charge .

statute, if state licensed, or a local ordinance if licensed by an agent health department.

Sanitarian

_ Julie Hults . .
Moses Thao . (414) 286-5746
’ ] ‘ l 3 AN ’




* " Gty of Milwaukes, Health Depariment ..
* F.45002A (Rev. 09/08)

I\hlwvalﬂiee e s

. Healih Daparimant

Mihvaukee, Wi 53202
+4{414)266:3674
9? 30 s, 254 61, Suhchaptervu

i Wis, Stats.

Estab!{shm ent lnformaﬂon o

Faciity Name 7 v, T ST Faclity Typa & o e e el S
PACGIFIG PRODUGE . Retail Food Store Wllh P;OCessmg or Hazardous Food
Facity iD# ™~ - Facility Telaphone# -
NAVA-AHPPHS . oo ] 414.308-1095 . .
| Fadlity Address - :
8340 W APPLETON AVE .
MILWAUKEE, WI 63218 . SO
Licensee Name ) Licenses Addiess ‘ -
VIET HOA APPLETON SUPERMARKET INC 8340 WAPPLETON AVE 1, coidos sy
MILWAUKEE, Wi '
53218

lnspectioﬁ Caleulations

This Eslablishment's Health (%) Grade is

100%-79%

N Imnenl Health .
Hazard or- Sanltation

«:?9%0
e 'grade-:ﬁo% -

Th:s Inspe on Score

.+ 87 0

H T
B "

.

| Inspaction Type

inspection Date

Januany 10, 20'153.

Routme

zer Correct By: -10-.Jan-2019 ;

0 HOLDING

"_' REPEAT OBSERVATION, Cases of flour. are stored on the floor.in the cuslomer area.

e Observatlon' (CORF?EGTED DURINGINSPEOT!ON) Fish labeled kaep frozen n t stor
Corrective Aclion(s) Adjust procedures 50 that food labeled keep frozen [s maintained frozen while being s
1

E.OFF.THE FLOOR.

By: 24-J

dand maintained frozen




‘.| Thisisa pnonly item

REPEAT OBSERVATION: (CORRECTED DURING INSPECTION): Cooked rice item at 51 degrees, jellyfish a'_t 56 ;

degrees, packaged noodels at 45 degrees..
Correclive Action(s): Maintain cold potentially hazardous foods at or below 41°F Action Taken: Coolers adjusted or

products moved to coolers mamtammg temperature Correct By: 10-dan-2019 . 1

3-602.11 (B) - FOOD LABELS - LABEL INFORMATION

This is a core item
Observation: Foods from restaurant {sweet rice items, breads) do not have a decIaralron of responsrbh[ly or weight

statement..
Corrective Action{s}: Label information shall include; common naime of food, ingredients in order of predominance,
.quantity, name of business or manufacturer, major food allergens, and nutritional information. Correct By 24 Jan—2019 w

4-204.112 (B) - THERMOMETERS FUNCTIONALITY INTEGRAL OR PERMANENTLY AFFIXED MEASURING

DEVICE -

This is a core item SRR
‘Observation: Cooler at North wall where bagged noodles are held is not equrpped with an mlegral or permanently affi xed

Thisis a coreitem . RN
;1 REPEAT OBSERVATION: Lids 0pen on dumpsters Wl i

This is.acoreftem - % *1% :
=} Observation: Debtis on grounct in rear dumpsler area and front parking fot. i

feripérature measuring device.,
Corrective Action(s): Equment usad for hot and cold ho!dmg shalf be designed to Include and shall be equped with at .
least one integral or permanently affixed temperature measunng device. Correct By: 24 Jan-2019 ‘.

4-601.11 (C) - NON-FOOD CONTACT SURFACES - CLEAN .

This is a core item.
REPEAT OBSERVATION: Debris at hottoms of produce coolers.Vents of coolers (egg) dirty
Corrective Action(s): Clean and remove dust, dirt, food residue, and other dabris from all non-food contact surfaces of

equipment. Correct By 24-Jan-2019

4-803,11 (A) UTENSILS EQUIPMENT AND LINENS STORING PROHIBITIONS CLEAN DRY LOCATION
Thisisa coreitem

Observation: Single service itermns siored on floor in fire room. “
‘Correclive Action(s): Clean equipment and utensils, laundered linens, single-use and single service arucles shali be stored
ina ciean dry lacation, not exposed to contamination and off the ﬂoor Correct By: 24-Jan-2019 & oo E

.. 16-205.15 (B) - PLUMBING SYSTEM MAINTAINED IN GOOD REPAIR .
*- | This is a core ltem ey e
- | Observation: Pipes of mens room toilets leak at fiush valves - o T
" { Corrective Action{s): The plumbing system shafl be maintained in good repe:r Reparr or repl

s e_defegfive or feaking
* - | plumbing. Correct By 24-Jan—2019 e, :

; 1 6-501.113 - GARBAGEIREFUSE COVERING RECEPTACLES

-‘Tf' { Corrective Aclron(s) Waste receptacles or waste receela'cle umls shali ha kept covered Correct By: 24-Jan-2019

NTAINING REFUSE AREAS AND ENCLOSURES

.| 5-501.115 - GARBAGE/REF

A Corrective Action(s): Remove all unnecessary items from storage area or enclosure used to store refuse, recyclables, and
r premises‘ Correct By 24-Jan~2019 .

! 6—201 11
This is a core item * i
;| Observation: Missmg cellrng trles in produce area.. i+ R T _

Y Corrective Action(s): Provide floors, walls, and cerhngs thatare des:gned conslructed an
Lv and «asily cleanable. Replace missing trles Cerrect By: 2 2019 .

FLOORS WALLS AND CEILINGS. CLEANABILITY

dinstalied so they are smouth

.. . _"“-
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| 8-202.11 - LIGHT BULBS - PROTECTIVE SHIELD!NG

This is a core Item

Observation; Lighls shields missing in produce and meat areas.

Corrective Action(s): Provide shielded, coated, or otherwise shatter resistant light bulbs. Correct By: 24-Jan-2019

6+202.15 (A} (1) - INSECTS AND RODENTS QUTER OPENINGS PROTECTED -

This is a core item : :

Observation: There is a hole or gap at the bottoms of the recieving area doors which could allow the entrance of insects or
rodents.

‘| Corrective Action{s): Repair this hole or gap so that entrance by insects or rodents into the food establishment is
prevented Correct By: 24-Jan-2019

6-501.16 - DRYING MOPS

This is a core item '

Observation: Mops stored on fioor in produce area

Corrective Action(s): Store mops to allow them o alr dry w:thout soiling walls eqmpment and supplles Correct By:
24-Jan- 2019

MCO 68-21~10 POSTING. EACH LICENSE SHALL BE POSTED IN A CONSPICUOUS PLACE AT THE FOOD
ESTABLISHMENT -

This is a core jtem

Observation: Food license not posted

Corractive Aclion(s): Post food license Correct By 10-dan-2019

Comments

1. Hot food area currently not in use. Before using area: clean culling boards, replace missing lighting and light shle!ds
repair handsinks, re-seal handsink to wall and cap any unused plumbing drains.

2. Temperature logs required per compljance agreement do not have months on them and are not being filled-out at the
_agreed upon intervals. Keap temperature Jogs complete and record month on logs.

Any operator aggneved by an order of this depariment under this chapter may request a heanng as provided ln ch. 227
.. statute, If state licensed, or a local ordinance if licensed by an agent health department. o
.- A re-inspection to assess your correction of these violations will be conducted on, or about, January 24, 2019

Person [n Charge v _ - Sanitarian

" *Moses Thao ‘ -
: o Julie Hults o
i4) 296.6745
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: Cily of Mth.vaukee Heallh ﬂapaﬂmenl
F-A5002A {Rev. 09/08)

s, 67.30, 5. 254 o1’

.

841 N Broadway
Mitwaukee, W1 53202
Li-{414)288-3674
Subchapter\l!! .
\Wis. Stats, |

Estabhshment Informatfon s Fe

“Faciilly Name T FacllllyType -
{ PACIFIC PRODUCE S S Retail Food Store - With Processmg or Hazardous Food '
Facity 1D # UL Faciliy Telephone # .
. | NAVA-AHPPHE e o 1 414 308-1095 .- ..-rmf
Facilily Address - o
18340 W APPLETON AVE

Licenses Address
| 8340 W APPLETON AVE

. M[LWAI_JKEE WI
o 53218

Licansee Name

VIET HOA APPLETON SUPERMARKET INC -

| MILWAUKEE, Wi 53218 R L o : e

Inspection Calculations -

Thig Eslablishment's Health (%) Grade is

100%-75% <79%-60% “Ftmminent Health

Hazard of Samtalion
grade <60% ¥

RN

. This Inspeol:on Polnls Eamed Back
960 Ry

“ii This }nspaclion Score T

L 67.00

Inspection lnformaﬂon
inspeciion Typa V77" 13
Re-mspectton

lnspeclton Date *
January 11 2019

ot ' ,‘-_..

OPERATOR The \noiations in operal:ng procedure oF phys:cal
ext routine mspectlon orbya date spec:f ed in this report a0

b

Observed Vro!aﬂons

weight, statemnent.
Correclive ‘Action{s): Label information shall inclu
f

8 dnumt{onal informahon Correct By: 24

Thls is a core item &
REPEAT OBSERVATION: Cooler at North wall where bagged nood

permanenlly aff xed temperature measurmg de\rlce ;

de common pame of food mgrednents in order of predominance,

~Jan

-2019




-] This is a core item

- | Corrective Action(s): Clean and-remove dust, dirt, food resrdue and other debrrs from atl non-food contact surfaces of

‘ Correctwe Actron(s) Equrpment used for hot and cold hotdtng shall be desrgned to include and shatl be e urpped with at .
1 least one mtegral o permanentty affixed temperature measuring (_ie ice. Correct By 24 Jan—201 :

4-601.11 (C) - NON FOOD CONTACT SURFACES - CLEAN

REPEAT OBSERVATION: Debris at bottoms of produce cooiersJVents of coolers (egg) drrty :: i

i

equrpment Correct By; 24-Jan-2019 . : . S SR

6-202,11 - LIGHT BULBS - PROTECTIVE SHtELDEN
This Is a core item H
REPEAT OBSERVATION: Lights shieids missing in produce and meat areas. - : o "

Corrective Actton(s) Provide shielded, coated, or otherwrse shatter resjstant light butbs Correct By 24 Jan-2019

Lt

Corrected Hazards ) ' TR T " e ' ,

The following hazard(s) have been corrected since the last mspect[on , o

TN O, o T

| Total# 11 : : Cei ey

.{ Corrective Action(s); Maintain cold potentially hazardous foods at er below 41°F Action Taken: Coolers adjusted or

: 4-803.11 (A) - UTENSILS EQUIPMENT AND LINENS‘
"] This Is a core item L

1in a clean dry Iocation not exposed tc contamrnatron and otf the ﬂcor Correct By: 24-Jan-2019

| ¥ Thisis'a core item -
:} Observation: Lids ¢ open on dumpster .

*=] This is a core Item

'3.501. 16(A) (2) AND (B) - PHFITCS COLD HOLD!NG N

3-305.11 (A} (3) - FOOD CONTAM!NAT!ON PREVENTED FROM PREMISE OFF THE FLOOR -

| This is a core item

Observation: Cases of flour are stored on the ﬂoor in the customer area,
Carrective Action(s): Store afl food rtems 6 inches above the ﬂoor Correct By 24-Jan—2019

3-501.11 - PROPER COOLING METHODS USED - FROZEN FOOD
This is a core item
Observatioh: Fish labeled keep frozen not stored and matntaine rozen. SRS P

Corrective Action{s): Adjust procedures so that food labeled keep frozen is mamtained frozen whue besng stored Actton .
Taken Flsh moved to freezer Correct By 10-Jan-2019 CRTL e S

This is a priority item : s
Observation: Cooked rice |tem at51 degrees jetlyfish at 56 degrees, packaged noodels at 45 degrees .

products moved to cooters mamtatmng temperature Correct By 10—Jan~201 9

. STOR!NG PROH[BITIONS

Observation: Single service ltems stored on ftoor in f re room.
Corrective Action{s): Clean equipment and ttensils, laundered lmens smgte-use and smgle sewi

'} Corrective Actron(s) The plumbing Sy

; 24-Jan-2019.




Observation: Debris on ground in rear dumpster area and front barking lot,
returnables. Clean outdoor premises. Correct By: 24-Jan-2019

§-201.11 - FLOORS, WALLS AND CEILINGS - CLEANABILITY
This is a core item. - e
Observation: Missing ceiling tiles in produce area..

and easily cleanable. Replace missing tiles. Correct By: 24-jan-2019

6-202,15 (A) (1) - INSECTS AND RODENTS - OUTER OPENINGS PROTECTED
This is a cora item '

radents, .
Correclive Action(s): Repair this hole or gap so that entrance by insects or rodents into the food establishmentis

prevented. Correct By: 24-Jan-2019

Correclive Action(s): Rerove all unnecessary items from storage area or enclosure used to store refuse, recyclables, and

Corrective Action{s): Provide floors, walls, and ceilings that are designed, constructed, and instalied so they are smooth -

Obsetvation: There is a hole or gap at the bottoms of the recieving area doors which could allow the entrance of insects or

6-5071.16 - DRYING MOPS
| This is a core item -
Observation: Mops stored on floor in produce area

Coyrective Action(s): Store mops to allow them to air dry without soiling walls, equipment and supplies. Correct By:
24-Jan-2018 ' : : . :

MCO 68-21-10 - POSTING. EACH LICENSE SHALL BE POSTED IN A CONSPICUOUS PLACE AT THE FOOD
ESTABLISHMENT : ' '

This is a core item

*| Observation: Food license not posted

Conective Action(s): Post food license Gorrect By: 10-Jan-2019 ‘ -

Comments:

t

Any operator aggrieved by an.order of this department under this chapter may request a hearing as provided in ch.227
statute, if state licensed, or a local ordinance if licensed by an agent health' department,
A re-inspection to assess your correction of these violations will be conducted on, or about, January 25, 2018

-* Person In Charge - - Sanitarian
" Moses Thao o ’

Giovanti Meiton
(414) 286-8240

w .

* " Page #3 of #3




Wednesday, February 20, 2019
MILWAUKEE

Notice of Public Hearing

YANG, Hli L, Agerit
My Family Kitchen at 8340 W APPLETON Av
Food Dealer and Weights & Measures License Applications

Tuesday, March 05, 2019 at 9:15 AM

To whom it may concern:

The above application has been made by the above named applicant(s). This requires approval from the Licenses Committee
and the Common Council of the City of Milwaukee. The hearing befare the Licenses Committee will take place on 3/5/2019 at
9:15 AM, in Room 301-B, Third Floor, City Hall. If you wish, you may provide testimony at the hearing regarding the request;
see below-for further information. You are not required to attend the hearing. Once the Licenses Committee makes its
recommendation, this recommendation is forwarded to the full Common Coungcil for approval at its next regularly scheduled
hearing. Please review the information below and if you have further questions regarding this process, please contact the
License Division at (414) 286-2238.

Important details for those wishing to provide information for the
Licenses Committee to consider when making its recommendation:

1. The license application is scheduled to be heard at
the above time. Due to other hearings running fonger
than scheduled, you may have to wait some time to
provide your testimony.

2. You must appear in person and testify as to matters
that you have personally experienced or seen. (You
cannot provide testimony for your neighbor, parent or
anyone else, this is considered hearsay and cannot be
considered by the commitiee.)

3. No letters or petitions can be accepted by the
committee (unless the person who wrote the letter or
the persons who signed the petition are present at the
committee hearing and willing to testify).

4. Persons opposed to the license application are
given the opportunity to testify first; supporters may
testify after the opponents have finished.

5. When you are called to testify, you will be sworn in
and asked to give your name, and address. (If your first
and/or last names are uncormon please spell them.)

6. You may then provide testimony.

a. Include only information relating to the above
ficense application.

b. Include only information you have personally
witnessed or seen.

¢. Provide concise and relevant information
detailing how this business has affected or may affect
the peaceful enjoyment of your neighborhood.

d. If by the time you have the opportunity to
testify, the information you wish to'share has already been
provided to the committee, you may state that you
agree with the previous testimony. Redundant or
repetitive testimony will not assist the committee in
making its recommendation.

7. After giving your testimony, the members of the

| icenses Committee and the licensee may ask
questions regarding the testimony you have given or
other factors relating to the ficense application.

8. Business Competition is not a valid basis for denial

or non-renewail of a license.
Please Note: If you have submitted an objection to
the above application your objection cannot be
considered by the committee unless you personally
testify at the hearing. '



OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
'CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT

CURRENT OCCUPANT

CURRENT OCCUPANT
CURRENT QCCUPANT
_CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
_CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT

MAIL ADDRESS

4911 N 84TH ST

4947 N 84TH ST 7

4921 N 8ATHST4

8133 W HAMPTON AVE 7
8125 W HAMPTON AVE 1
8115 W HAMPTON AVE 2
8223 W GRANTOSA DR
4905 N 85TH ST 2

4905 N 85TH ST 5

4905 N 85TH ST 3

4925 N 85TH ST 2

4925 N 85TH ST 4

8519 W APPLETON AVE
8513 W APPLETON AVE
4906 N 85TH ST

8318 W GRANTOSA DR
8312 W GRANTOSA DR
4921 N 84TH ST 3

8133 W HAMPTON AVE 5
8115 W HAMPTON AVE 8
8306 W LUSCHER AVE
8313 W GRANTOSA DR
8336 W LUSCHER AVE
8243 W GRANTOSA DR
8321 W GRANTOSA DR
4903 N 85TH ST 3

4915 N 85THST 4

4925 N 85THST 3

4921 N 84THST 6

8133 W HAMPTON AVE 8
8133 W HAMPTON AVE 3
8115 W HAMPTON AVE 5
8115 W HAMPTON AVE 7
8316 W LUSCHER AVE
8330 W LUSCHER AVE
8301 W GRANTOSA DR
8229 W GRANTOSA DR
8211 W GRANTOSA DR
8520 W APPLETON AVE
8524 W APPLETON AVE
4903 N 85THST 1

4903 N 85TH ST 2

4905 N 85THST 1

4911 N 85THST 2

4911 N85THST5

8530 W APPLETON AVE

CITY, STATE ZIP

MILWAUKEE, W153225
MILWAUKEE, WI153225
MILWAUKEE, W153225
MILWAUKEE, W! 53218
MILWAUKEE, Wi 53218
MILWAUKEE, W153218
MILWAUKEE, WI53218

- MILWAUKEE, W1 53225

MILWAUKEE, Wi 53225
MILWAUKEE, W153225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, Wi 53225
MILWAUKEE, W1 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53225
MILWAUKEE, W1 53218
MILWAUKEE, W153218
MILWAUKEE, Wl 53218
MILWAUKEE, Wi 53218
MILWAUKEE, Wi 53218
MILWAUKEE, Wl 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, W153225
MILWAUKEE, Wi 53225
MILWAUKEE, Wi 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53218
MILWAUKEE, Wi 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53218
MILWAUKEE, W} 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53225
MILWAUKEE, Wi 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, WI 53225




CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT

CURRENT OCCUPANT

CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT

CURRENT OCCUPANT |

CURRENT OCCUPANT
CURRENT OCCUPANT
"CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
. CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT

8532 W APPLETON AVE
8515 W APPLETON AVE
8320 W GRANTOSA DR
4921 N 84THST5

4947 N 84THST 1

4921 N 84TH ST 7

4947 N 84TH ST 3

4947 N 84TH ST 4

4922 N 85TH ST

8133 W HAMPTON AVE 2
8125 W HAMPTON AVE 2
8300 W LUSCHER AVE
4915 N 85TH ST 3

8173 W BECKETT AVE
8414 W GRANTOSA DR
4908 N 85TH ST

4910 N 85TH ST

4921 N 84THST 1

4947 N 84TH ST 2

4921 N 84THST 8

4947 N 84TH ST 8

4920 N 85TH ST

8115 W HAMPTON AVE 6
8222 W LUSCHER AVE
8208 W LUSCHER AVE
8526 W APPLETON AVE
4911 N 85THST 4

8133 W HAMPTON AVE 4
3133 W HAMPTON AVE 1
8115 W HAMPTON AVE 3

8115 W HAMPTON AVE4

8217 W GRANTOSA DR
4903 N 85TH ST 4

4905 N 85THST4

4911 N 85TH ST 3

8310 W GRANTOSA DR
4921 N 84THST 2

8125 W HAMPTON AVE 3
8125 W HAMPTON AVE 4
8115 W HAMPTON AVE 1
8230 W LUSCHER AVE
8216 W LUSCHER AVE
8307 W GRANTOSA DR
8237 W GRANTOSA DR
4915 N 85TH ST 5

4911 N 85THST 1~

4947 N 84TH ST 5

MILWAUKEE, W1 53225
MILWAUKEE, W1 53225

. MILWAUKEE, Wi 53218

MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, Wi 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53218
MILWAUKEE, WI 53225
MILWAUKEE, Wi 53218
MILWAUKEE, WI 53225
MILWAUKEE, Wi 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, WI 53225
MILWAUKEE, Wi 53225
MILWAUKEE, W1 53225
MILWAUKEE, Wi 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, Wi 53218
MILWAUKEE, W1 53218
MILWAUKEE, Wi 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53225
MILWAUKEE, W 53225
MILWAUKEE, W1 53225
MILWAUKEE, W153218
MILWAUKEE, W1 53225
MILWAUKEE, W1 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53218
MILWAUKEE, WI 53218
MILWAUKEE, Wi 53218
MILWAUKEE, W1 53218
MILWAUKEE, Wi 53218
MILWAUKEE, W1 53225
MILWAUKEE, Wi 53225
MILWAUKEE, W1 53225




CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
' CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT

CURRENT OCCUPANT .

Total Records: 104

4947 N 84THST 6

8133 W HAMPTON AVE 6
8242 W LUSCHER AVE
8236 W LUSCHER AVE
4845 N B2ND ST

4903 N 85TH ST S

- 4915 N85THST1

4915 N 85TH ST 2
4925 N 85TH ST 5
4925 N 85THST 1

MILWAUKEE, Wi 53225
MILWAUKEE, Wi 53218
MILWAUKEE, W1 53218
MILWAUKEE, W1 53218
MILWAUKEE, W| 53218
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, W1 53225
MILWAUKEE, Wi 53225
MILWAUKEE, W1 53225

Radius: 250.0 feet and Center of Circle: 8340 W Appletan Ave




BUSINESS LICENSE PLAN OF OPERATION cel-busplan 3/15/18

Office of the City Clerk License Division
200 E, Wells St. Room 105, Milwaukee, WI| 53202
{414) 286-2238 www.mllwaukee.gov/flicense e-mail address: Jicense@milwaukee.gov

MILWAUKEE

1. Type of Business

Applying for:  [_]Extended Hours (12AM to 5AM] - If a foed establishment, check alf that apply: [(petivery  [Drive Thru wDining Room
[Iself Service Laundry [ Massage Establishment [ _Filling Station

L
;ZIOther {supplemental application for specific license also required)

rovide a detailed description of the type of business you plan on operating: c o 3 ’
T~ E00A% | FACK ol SH-IR 07 TR 0wl YES TAMIANY  Sehing ASIAN (USINES.

Do you have any experience operating this type of business? ENO [Jves Ifyes, explain:

2. Business Operations

a. Proposed Opening Date: (22— 02 ~ 2.0\ 4
b. Is this premise under construction? EfNo M Yes Ifyes, list estimated completion date:
c. lsthis a franchise? M,No Clves ’

. . ¢ F . % - "
d. Isthis premises currently licensed? { -No\?(es If yes, list type of license: Mﬂm&%ﬂﬁjﬂfﬁ_&ufé S
LA

e. Isthe current licensee operating?  [_J No ;ZTYes If no, list date closed:

f. Do you have future plans for other businesses, licenses or permits at this location? ;Z’No |:| Yes

If yes, explain:

g Have you previously held an Extended Hours License in Milwaukee? JZ Mo []Yes

If yes, fist address{es):

h.  Are other businesses operating in the same building? [_] No EYes If yes, describe:'f{’&h{u MM'S Q%YB {,{ZY\! S’\"ﬂY@a

a. How are grounds kept clean? Eszeep [] pressure Wash - [_] Pick Up Litter I;TOther: M G"‘ﬁ
b. How often will grounds be cleaned? IZDaEIy DWéekly [ 1As Needed [CIMonthiy [_other:
c. Grounds cleaned by:)zucensee gBuilding' Owner [_JEmployees [ JHired Maintenance [other:

d. How are nolse issues prevented and/or addressed? [ Isecurity ZfManager approaches customer(s) [Jcali Potice
[Clsigns Posted [ l0ther:
e.  Will a sound amplification system be used? MNO {MYes Ifyes, describe:

4. Smoking & Sanitation

a. Are there designated outdoor smoking areas? O NOE]’YQS If yes, describe: 13 f Vil

b. Number of Garbage Cans:  Inside: _ L Locations: N eNT1aN (€, Ain Hﬂﬁ W%f, ‘U'}Tth/ﬂ

, . Qutside:_{] Locations:
3
c. Isacrowd control barrier used? ja No[ lYes Ifvyes, describe;

d. How many restrooms are on the premises? 2

e.  Name of solid waste contractor:?{ﬁ\dvanced Disposal [?,Waste Management [Cother:




a Are there onsite parking spaces? E:! No J Yes if yes, how many? 2_00 and describe the parking security

slan___puildind _owndy mMANHALS

J U] ALK g ) i ]? ! ‘
b. lsthere aloading zone? M No,E'TYes if yes, describe the loading area secur:ty plan

Vo A M ALY

c. - Will you have secunty personnel on premise? E)Nc [dYes ifyes, how many? and answer the following:

What are their responsibilities?

ls security equipment used?/iz]’No [JYes ifyes, describe

List their I|censmg, certification, or training credentla!s

d. Wwill there be security cameras? IZfNo [IYes If yes, how many? and list Jocations:

e, Wil searchesﬂdenttflcation checks be done upon entry"r' IZfNo E:] Yes If yes, describe

6. Percentage of Sales {must total 100%) -

Alcohol . % Food . ! Q ﬂ %
A Secondhand Merchandise Precious Metals & Gems
% %
Entertainment % Cigarettes % ? ’ )
1 salvaged Materials o Personal Services {such as tattoo, Other - e
Pawnbroker Activity % body piercing, salon, tailor, .
{such as scrap metal) tanning, etc.) 9 bescribe:

/Licenses on the Premises (check all that apply)

1 Fult Service Restaurant [ cafe/Coffee Shop gDeIi or Fast Food Restaurant . ] Private/fraternal/Veterans Club
[[] Night Club [[] Tavern [ cocktail Lounge [} Teen Club
[]Banguet Halt ‘. [ ] sports Facility [[] Bowling Alley
{7} Hotel/Motel : _ Number of Floors: ] Rooming House:  Number of Floors:
Number of Rooms: Nurnber of Roams:
Type 2
E:l Liquor Store E:] Corner Store E____] Supermarket EI Convenlence Store
[ Gas Station {71 Amusement/Phonograph Distributor ' [ Recyeling, Salvage or Towing
l:] Used Car Dealer i:] Parsonal Service Establishment D Recording Studio

(such as tattoo business, hair salon, taflor, etc.)
What other licenses/permits wilk you hold at this location? {check all that apply)
)ZTOccupancy Permit L__§C|garette % Tobaceo | JGas Station L__iExtended Hours [_]Class "8” Tavern Weights & Measures -

[Jsecondhand Dealer {IPrecious Metal & Gem [Tother:

8. Legal C

‘apacity (only if a Type 1 premises in

Capacity (Call the Milwaukee Development Center at 414-286-8211 i you have questions.}




a. identify aif areals) of the premises that will be used in operating this business {include areas used only for storage}:
1% ploor [12™ Floor [3Basement Storage  [IPatio ‘[Beer Garden [1Sidewalk Café [Deck [lRooftop

. /ZT,Other: Describe: N 6¥+h Ed S‘\' Covnexr } L’NO\MM Vﬁ’can_‘_ SPﬂC@? an & Slde
b. Describe Location: ™ Major Thoroughfare (] Secondary Street L] Other: : -
¢, MNearest Major Cross Street: ‘HW D/h’m p(\l‘(/ WUM.» :

d. -Describe Building: E{Free Standing Building I:E Strip Mall [J other:

e. Describie Premises Structure: MSingie Story [ ] Multi-Story - # of Stories [Jother:
f.  DPescribe Surrounding Area: ﬂCommercial {1 Residential [ industrial [ other:
' " 23 1. = !
g Building Owner Name: Pt ‘h ¢ Yo AW LE. phone Number: [HL{/‘ 91~ LH]% -

Business Owner Address: %‘5% \N ﬁ?p‘f??hm M; MI\WMU(K% \Nl S"}’L\ ?{

Will customers be entering the premises? INo w\’es

ed Hours of Operation: Estimated Number | [/ orernt! ) CGlass B Tavern = -

: : : R Age Range . Applicant Only:

Day of SR ~ofCustomers 4 of Age Restriction

- ... Close Time ‘expectedeach day | ¢ romers (Ifﬁbi '\ﬁfi"te.‘l'\lét;:é’)
inc m (include a.m. of p.m.) S | M lom none, Write
00 am 1700 pm B0 to+

a-¢0 am 1200 pm Cud \ot

060 am | 100 pw b Vot

40 4w 140 Ym %0 | et

A §0am e AL 40 Lot

o 00 win .60 pm Y40 Lot

a: 00 am 06 pm | L L0 Vot

An Extended Hours Establishment License is required for any convenience store, filling station, personal service establishment {such as tattoo, body
piercing, salon, tailor, ta nhing, etc.}, recording studio ar restaurant which is open between the hours of 12:00 a.m. and 5:00 a.m.

Alcohol Establishments Class A:  8:00 am to 9:00 pm Sunday thru Saturday ‘
Permitted Hours of Operation:  Class B: 6:00 am to 2:00 am Sunday thru Thursday, 6:00 am to 2:30 am Friday & Saturday

Entertainment Qutdoor Closing Hours: 10:00pm Sunday-Thursday; 12:00am Friday & Saturday; unless a different time, either earlier or later,

|s established by the Common Council n its approval of the licensee’s plan of operation,

4 uﬂ/(jﬂm W~

Sig:nat'ure of Sole Proprietoxl, Partnydr, or 209@)r more Shareholder Signature of additional partner or 20% or more shareholder
{if there are no 20% or more s areholdeéfs,
Corporate Officer-print name/title and sign)

See Application Information for a complete list of all required application forms.




ccl-fondpian 9/26/18

FOOD DEALER LICENSE PLAN OF OPERATION

OFFICE OF THE CITY CLERK, LICENSE DIVISION

MILWAUKEE  CITY HALL, 200 E. WELLS ST, ROOM 105, MILWAUKEE, Wi 53202
' (414} 286-2238 » llcense@milwaukee.goy = www.milwaukee.gov/license

Legal Entity Name: M“( TW‘WH\\( K\ﬁhel/\ il-‘/(’
..PremisesAddreSS:%Q)‘-\’D W M’P‘H’W\ AV@ i \\/\‘\Wﬂ‘/”('ee‘ V\’\ g%LH{

What will be the majority of your food sales? (check one}

)Zr Restaurant ltems (meals): '
MEALS inciude, but are not limited to, chicken, rifss, sandwiches, roasted corn, baked potatoes, hot dogs, brats, tacos,

nachos w/ cheese and meat, French fries, cooked or deep fried vegetables/frult, cooked cheese curds, corn dogs,

egg rolls, salads.

Retail ltams (snacks and beverages):
RETAIL items include, but are not limited to, ice cream/soft serve, lemonade, snow cones,
tea, fruit juice, smoothies, candy, dispensed soda, fruit cups, bakery, cookies, kettle corn, cotton candy,

fritters, tortilla chips w/ cheese.

coffee, espresso, cappuccino, '
furinel cakes,

Will it be a convenience stare? || Yes jﬁNo
5 less than 5,000 square feet of retail space and has, as its primary husiness, the sale

A convenience store contain
ris a filling station that sells basic food items and

of basic food items and in addition, sells household products of
household products.

[ ] Bed & Breakfast
[] micro Market

All Applicants: Submit a menu or a list of food items that will be sold.

Wifl any wholesale business be done? )ﬁNo {"l¥es If yes, what percentage of food sales will be wholesalé?
[] Less than 25%

[] 25% or More AND: :
[] Restaurant items {meals) will be sold — Complete this application and also contact DATCP.

] NO restaurant items {meals) will be sald - Do NOT complete this application. Contact DATCP only.

Will any food pracessing be done? [ INo }Zr‘(es

Processing is defined as assembling, grinding, cutting, mixing, baking, coating, stuffing, packing, bottling, grilling, canning,

extracting, fermenting, distiliing, pickling, freezing, drying, smoking, or packaging.

Will any food that requires temperature control be sald? ] No ﬂYes
{includes dairy products such as milk, cheese, and ice cream, fish, shellfish, meat, poultry)

list the typesroffood items:mem"—l \’m\\i; ?(MH’Y\! ;-P\ 5\“ ] Slﬂf “ 'H gh

if yes,

L




cel-foodplan 9/26/18

Will you have seating on site for dining? [INo E'Yes
L
Ye

Will you be doing any catering? [TIno s

will you be doing any delivery? Q(No [ ves

Will you have outdaor activitles? No [ Yes- Checkall that apply: [lBar [[Jcooking/Grilling [ IDining
Will you have a drive thru window? )Z]/No [ Yes - Are hours different from inside?  [] No [] Yes

if Yes, provide drive thru hours:

Will scales or barcode scanners be used? WD ,-Iﬁ Yes - You must also apply for a Weights & Measures License.

Where will food be prepared and/or sold?

At a single site ] At multiple sites:  How many? {for example, & hotel with several dining rooms or hars)

If multiple sites, attach a Food Dealer Additional Site Addendum {ccl-foodadd) for each additional site.

Are you planning any construction, remodeling or equ‘lpmént changes?
No if No, SKIP to Section 8
[ Yes If Yes, check all that apply: [ ] New construction of a huilding E:] Renavation or remodeling
[ construction changes to existing bullding D Equipment changes only

Provide a brief description of the changes:

Start date:

Name, Address & Phone Number of Architect:

Name, Address & Phone Number of Contractor:

Are you applying for an alcohol beverage license?

No If No, SKIP to Section 9
[Jes I YES, i your food license is approved prior to the aleohol license, when de you want the food license issued?

[ ] immediately ] At the same time as the alcohol license

You must initial each item confirming your understanding:
l t:‘ 1 understand the Healthi Department must conduct an inspection and advise the License Division of their approval

_ before the license may be issued.
I i ‘ | understand | must obtain an occupancy permit from the Department of Neighborhaod Services and an inspection
may be required. Neighborhood Services must advise the License Division of their approval before the license may

be ssued.

Ll S 1 understand the district alderperson wil review and either support or object to my application. If he/she objects, |
may appeal and be scheduled to appear before the Licenses Committee. The Licenses Committee will then make a
recommendation to the Common Council. The Common Council must grant the license befare it may be issued.

t ks | understand proof of payment for all license fees must be on file in the License Division before the license may be
issued and the license must be issued and posted In my establishment prior to opening for business.

[ ‘ i § will not operate my food business until the license has bee:'a issued adnd posted in the establishment.

Slgnature of Sole Proprietor, Partner, or 2% Shareholder; L “-/l/l/| .
A

Signature of Additional Partner:




WEIGHTS & MEASURES PLAN OF OPERATION ccl-wmplan 1/9/18
Office of the City Clerk License Division

_ 2 200 E. Wells St. Room 105, Milwaukee, Wl 53202

MILWAUKEE (414) 2862238  www.nilwaukee gov/license  license@milwaukee g0V

Legal Entity Name: M\I WWH\\I \QH’Qheh |\/LL

Premise Address: (K’Jﬂ—() W IA"W'I()M/"'O Y\ ‘ PN, M‘ \W (/(M\;fw/v\/\ E“:’)),W _

Type of Business -~

Provide a brief description of the establishment/business:

fot %aoats]ﬁts-’{ frod $-1n or Amice out resTanrAnt, SemM’mw\ CUsines.

Other licenses may be required depending on the type of business you are operating.

Litter & Noise .

a. How are grounds kept clean? szeep [ pressure Wash [} Pick Up Litter [ZOther;jm 0 {3
b. How often will grounds be cleaned? )ZDaily [weekly [_|As Needed [ IMonthly [lother:
c. Grounds cleaned by: LZLicensee IZBui!ding Owner [:lEmplciyees [ JHired Maintenance [lother:

d. How are noise issues prevented and/or addressed? [Isecurity ' Eﬁ\ﬂanager approaches customer(s) [Jcall Palice

[Isigns Posted [ Jother:

Signature

LA 4] |

Signature of Sol&ﬁrbﬁri‘étor, P’artnér,(j 20% of fyore Sharehoider Signature of additional partner or 20% or more shareholder
(If there are no 20% or more shakdholders, - :

Corporate Officer-print name/title and sign)

This form must be submitted with the Business License Application, Weights & Measures License Supplemental
Application, and appropriate fee. Forms can be obtained online at www. milwaukee.gov/licenses.




My Family Kitchen Menu

Sticky Rice
Roast Pork
Beef Steak

- Steamed Tilapia

Steamed Pompano Fish
Hmong Sausage

Pho Noodle Soup

Pad Thai Noodles

Fruit Cake
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CITY OF MILWAUKEE
OFFICE OF THE CITY CLERK ’

Woednesday, February 20, 2015

COMMITTEE MEETING NOTICE AD 08
QATOUM, Thaher M, Agent
Farida, LLC
2108 S25TH St

Milwaukee, W1 53215

You are requested to attend a hearing which is to be held in Room 301-B, Third Floor, City Hall on:

Tuesday, March 05, 2019 at 09:15 AM

Regarding: Your Class A Malt and Food Dealer License Applications .as age “Farida, LLC" for "Sout-h Ave Foods" at
2108 $ 25TH &t. .

There is a possibility that your application may be denied for one or more of the following reasons: The recommendation of the
committee regarding the application shall be based on evidence presented at the hearing. Per MCO 85-2.7-4, probative evidence
concerning whether or not a new license should be granted may be presented on the following subjects: whether or not the applicant
meets the municipal requirements, the appropriateness of the location and premises where the licensed premises is to be located and
whether use of the premises for the purposes or activities permitted by the license would tend to facilitate a public or private nuisance or
create undesirable neighborhood problems such as disorderly patrons, unreasonably loud noise, hitter, and excessive traffic and parking
congestion. Probative evidence relating to these matters may be taken from the plan of operation submitted with the license application,
if any, but shall not include the content of any music. Evidence regarding the fitness of the location of the premises to be maintained as
the principal place of husiness, including but not limited to whether there is an overconcentration of businesses of the type for which the
license is sought; whether the proposal'is conststent with any pertinent ne:ghhorhood business or development plans, or the location’s

* proximity to areas where children are typically present. The applicant's record in operating similarly licensed premises; and whether or not
the applicant has been charged with or convicted of any felony, misdemeanor, municipal offense or other offense, the circumstances of
which substantially relate to the activity to be permitted by the license being applied for or any other factor which reagonably refates to

. the public health, safety or welfare may also be considered. See attached police report or correspondence,

Not 'efor apphcants with © . Proof of warrant satisfaction or payment of fines must he submitted at the hearing on the
warrants or ungald fmes' o above date and tlme Failure to comp[y with this requirement may result in a delay of the

grantmg/demal of your application. J
Fallure to appear at this meetmg may result in the dental of your hcense individual applicants must appear only in person or by an attorney Cnrporate or
Limited Liability applicants must appear only by the agent designated on the application of by an attorney. Partnership applicants must appear by a partner
listed on the application or by an attorney. If you wish to do so and at your own expense, you may be accompanied by an attorney of your chaosing to represent
you at this hearing.

You will be given an oppartunity to speak on behalf of the application and to respond and challenge any charges or reasons given for the denial, No petitions can
be accepted by the committee, unless the people who signed the petition are present at the committee hearing and wiliing to testify. You may present
witnesses under oath and you may alsa confront and cross-examine opposing witnesses under oath, If you have difficulty with the English fanguage, you should
bring an interpreter with you, at your expense, so that you can answer guestions and participate In your hearing.

You may examine the applicatéon file at this ofﬁce'during regular business heurs prior to the hearing date. Inquiries regarding this matter may be directed to the
persen whose signature agpears below.

Limited parking for persons attending meetings in City Hall is available at reduced rates {5 hour limit) at the Milwaukee Center on the southwest cornier of East
Kitbourn and North Water Street. Parking tickets must be vafidated In the first floor information booth In City Hall.

PLEASE NGTE: Upon reasonable notice, efforts will be made to accommodate the needs of disabled Individuals through sign language interpreters or other
auxiliary aids. For additional information or to reguest this setvice, contact the Council Services Division ADA Coordinator at {414) 286-2998, Fax - (414) 286-
3456, TDD - {414) 286-2025.

JIM OWCZARSKI, CITY CLERK

Jessica Celella
: License Division Manager
If you have questions regarding this notice, please contact the License Division at (414) 286-2238.

BY:

200 E. Wells Street, Room 105, City Hall, Milwaukee, Wi 53202, www milwaukee.govilicense
Phone: (414) 286-2238 Fax: (414) 286-3057 Email Address; License@milwaukee.gov

.
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Sticky Note
New Applicant
Previous license expires 12/17/19


Name of Premise:

Address:
Phone:

QOwmer:

Owner address:
City State Zip:
Owner Phone:
Owner email:

Manager:
Home Address:
City State Zip:
Phone:

Email:

| Date:2-14-19
Officer: PO Matthew Dicner

City of Milwaukee Police Department
90-5-1.5 Crime Prevention Survey

Convenience Store/Liquor Store Inspection

South Avenue Foods
2108 8 25M §¢
414-239-8404

Thaher M QATOM
2108 S 25™ St #upper
Milwaukee, WI 53215
224-409-9576
mousa4348@gmail.com

same

Preferred contact: phone
Location currently open:

Projected open date:

XKI ves []

NO

Day’s open: [ 1S (M [T [Jw Th [IF [JSA [XALL

Hours of Operation:  Sun:  9a-9p (124 hours [ 1Y XN
' Mon: 9a-9p
Tue: 9a-9p
Wed: 9a-9p
Thu:  9a-9p
Fri:  9a-9
Sat:  9a-9p
Premise Type: [ Liguor Store

[X]Convenience Store
[ |Other:



Licenses cutrently held: '
Alcohol: [ TYes DANo Class: #:

Tobacco: [ JYes XNo #:
Food: [Tves XNo #
Extended Hours: [ ]Yes PNo #:
Secondhand Dealer: [ ]Yes [ [No Type: i
Other: [ JYes [ INo Type: #:
Other: [ Jyes [INo Type: #:

Exterior Survey:
1. Is the area around the location clean? I<]Yes [ No
2. What surrounds the location? (Check all the apply)
[ Park
[ ISchool
[ fYouth Center
[ JChurch
[ JTavern(s) If so, how many
DXIResidential
[ ]Other businesses
. [[other:
Can you see from the outside of the location into the interior BdYes [ INo
Can you sce the employees inside of the location from the outside [X]Yes [ INo
Are exterior windows free of signage [_]Yes [X[No
Is there a parking lot [ ]Yes [XINo
Is the parking lot clean? [Jyes{ JNo
s the parking Jot well 1it? [ Yes [ [No
. Are there areas where a person could conceal themselves lyes XINo
10. Ts there exterior lighting? D Yes [[INo. Does it appeas to be adequate D] Yes [ [No
11. Exterior Payphone? [Myes XNo
12. Are there No Loitering Signs posted? [ [Yes PX[No
13. Are there exterior secutity cameras [X]Yes [No How Many: 3
14. Are the address numbers prominently displayed and easy to see Xves|[ INo

PR e Re TP

1090 N OV s W

Camera Survey:
15. Does this location have security cameras? [X[Yes [ |No
16. Are they in working order? [X]Yes [ _[No
17. What format are the cameras?

a. Color BYes [ [No
b. Digital Byes [ INo
c. VCR [[Yes [ INo

d. Recorded X Yes [ INo
18. How long is footage stored for later viewing: 10 days
19. Are there exterior cameras  D{Yes [_[No How many: 3
20. Are there interior cameras P Yes [_INo How many: 5
21. Do all employees know how to retrieve recorded digital images/footage? X Yes [ No




Interior Survey:
22 Is the storeowner willing to be a standing complainant regarding loitering? DX Yes [ No

a. If yes have them fill out the standing complaint form and give them two of the

commercial signs [ ]Yes XINo
23. Is the interior of the location neat and clean? Xlves [ INo
24. Does an interior camera face the entrance/exit? D Yes [_INo
25, Ts there a lockable area that separates employees from customers? [ 1ves XINo
26. Does the store sell single chore boy? [ 1Yes PNo
27. Does the store sell blunt wraps? X Yes [ No
28. Does the store sell scales? [ Jyes XNo

29. Does the store sell items that may be used as crack pipes? [ TYes P<No

a. Describe item
30. Does the store have an over abundance of sandwich baggies: [ ]JYes XNo
31. Does the owner understand that these items are often used for drug use? [X|Yes [_|No
32. Do the products in the store appear to be new and rotated often? D Yes [ No
33, Are emergency and non-emergency numbers posted near the phone? D Yes [ INo
34. Does the owner know how to contact their police district directly? PYes [ INo

a. Did you provide a district contact guide to the owner? DYes [ [No

Complete this section if alcohol establishment is a convenience store:
(** Read full ordinance for all details “68-4.3 Convenience Food Stores”)
All convenience food stores not exempted under sub. 3 shall:
1. Is the cash register located in a manner so that at the time of a sales transaction, the employee
and customer are both visible from the sidewalk? [X[Yes [No *+
2. Are the glass entrance and exit doors clear of any signs or advertisements with the exception of a
sign which states that the cash register contains $50 or less and that the safe is no accessible to
employees? [ JYes [XNo
3. Does the store maintain one of the following on the licensed premise: ‘
2. A safe that was in use at the convenience food store on August 17, 19947 [ ]Yes XNo
b. A drop-safe or time release safe that weighs at least 500 pounds or which is attached to or
set into the floor in a manner approved by the police department? DJves [ INo
4. Ts lighting provided for the store’s parking area during all hours of darkness when employees or
customers are on the premises at a minimum average of 2-foot candles per square foot, unless the
store is not open for business after sunset and before sunrise? [_]Yes [_INo XIN/A
Are at least two high-resolution surveillance security cameras installed? X Yes [ No
Are the security cameras in working order? Kves [ No '
Does one camera show an overall view of the counter and register area? P Yes [ _|No
Does one camera show a clear, identifiable, full frame image of the face of each person entering
and leaving the store? [X]Yes [ {No ‘
9. Are the camera views obstructed by fixtures or displays? []ves XINo
10. Is the recorded footage stored for at least 30 days? [ Tves DX<INo
11. Do all store employees know how to record footage from the camera system to media capable of
being transferred to police custody? [ Yes [ [No

oW




12. Are customer entrances/exits made of glass or other transparent material? XYes[ No
a. Bxception: A store that does not have such doors on August 17, 1994 shall not be
required to install such doors until the holder of the store’s food dealer license changes.
13. Has the owner and their employees attended the Robbery Prevention Training with in 120 days
of ownership or employment? [ |Yes [X[No |
a. Contact Community Outreach and Education at 935-7836 for schedule.

Sub 3. Exemptions. The requirements of this section do not apply to a convenience food store that
conforms to either of the following descriptions:

a-1.  The store is located in an enclosed shopping structure, enclosed commercial building or
hospital. A convenience food store is not in an enclosed structure or building if a customer
can enter it directly from the outside.

Does store conform to a-1]_[Yes X No

a-2  The store physically separates employees from customers with a solid partition that bars a
person from entering the employee area from the customer area, has a secure lock on the
employee side of any door between the employee area and the customer, and conducts all
transaction through a service window or similar arrangement.

Does store conform to a-2[ | Yes [X]No

a. At the commissioner’s discretion, a convenience store may be exempted from any or all
of the regulations specified in sub 2. '
Does this location held an exemption from the commissioner regarding any of the
requirements of Sub 22 [ Yes XINo

ADDITIONAL COMMENTS/RECOMMENDATIONS:




PA-33AE Rev 512

MILWAUKEE POLICE DEPARTMENT
LICENSING

CRIMINAL RECORD/ORDINANCE VIOLATION/INCIDENTS

SYNOPSIS
DaTe: 11/01/2018
LICENSE TYPE:  AMALT : No. 284632
New: [] ‘Application Date: 10/30/2018

RENEWAL:

License Location: 2108 South 25th
Business Name: South Ave Food

Licensee/Applicant: Elasmar, Majd Eldean Adhan
{Last Name, First Name, MI)

Date of Birth: 12/29/1990

Home Address: 1324 West Edgerton Aven #2 '
City: Milwaukee ' State: Wl Zip Code: 53221
Home Phone: 414-426-2310

This report is written by Police Officer David NOVAK, assigned to the License Investigation Unit,
Days.

The Milwaukee Police Department’s investigation regarding this application revealed the following:

1. On 12/04/2014 a City of Milwaukee Health Inspector conducted an inspection at 2108 South
25" Street (South Ave. Foods) and discovered that the applicant had not complied with the
Robbery Prevention class as required by city ordinance 68-4.3. On 02/05/2015, Milwaukee
police conducted a licensed premise check at the same business and advised the applicant of
the need to comply with the order from the Health Department or he may be issued a citation.
Officers advised the applicant they would return the week of 04/12/2015 to verify compliance.

i P i T o i o e o o o o o o o e o it et et B e B o e o . e e et e e e b b B B S B o e o o o o o o 1 v 1ot 1 P . et ) et i e e et . o b e s

2. On 04/12/2017 Milwaukee police responded to anr érmed robbery complaint at 2108 South 25"
Street (South Avenue Foods). Investigation revealed a clerk at the store was robbed at

3. The applicant has the following past due fines owed to Milwaukee Municipal Court:

18044579 Operate Motor Vehicle wlo Insurance $124.00 due 07/30/2018
18045023 Non-Registration of Vehicle ‘ $98.80 due 07/30/2018
18045024 Operating after Suspension $124.00 due 07/30/2018

PREVIOUS PREMISE
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Licenses Committee
Notice of Hearing

Nahida Assad
3354 W Meadows Ct
Franklin, Wl 53132

Date: 3/5/2019
Time: 09:15 AM
Location: Room 301-B, Third Floor, City Hall

The Licenses Committee will consider the following license application:

Class A Malt and Food Dealer License Applications
QATOUM, Thaher M, Agent
South Ave Foods at2108 S 25TH St

Wednesday, February 20, 2019

Please note this application may be recommended for denial based on fithess of the location due
to concentration of alcohol beverage outlets in the area. If the application is denied for this reason,
no other application for an alcohol beverage license for this location shall be recommended for
approval by the Licenses Commniittee within three years of the date of denial unless the applicant

has demonstrated a change of circumstances since the prior denial.

If you have any questions, please call (414) 286-2238.

iz
MILWAUKEE




Licenses Committee
Notice of Hearing

Nahida Assad
2108 S 25 5t
Milwaukee, Wi 53215

Date: 3/5/2019 .
Time: 09:15 AM :
L ocation: Room 301-B, Third Floor, City Hall

The Licenses Committee will consider the following license application:

Class A Malt and Food Dealer License Applications
QATOUM, Thaher M, Agent _
South Ave Foods at2108 S 25TH St

Wednesday, February 20, 2019

" Please note this application may be recommended for denial based on fithess of the location due
to concentration of alcohol beverage outlets in the area. If the application is denied for this reason,
no other application for an alcohol beverage license for this location shall be recommended for
approval by the Licenses Committee within three years of the date of denial unless the applicant

has demonstrated a change of circumstances since the prior denial.

If you have any questions, ﬁlease cali (414) 286-2238.




Wednesday, February 20, 2019

MILWAUKEE

Notice of Public Hearing

QATOUM, Thaher M, Agent
South Ave Foods at 2108 S 25TH St
Class A Malt and Food Dealer License Applications

Tuesday, March 05, 2019 at 9:15 AM

To whom it may concern:

The above application has been made by the above named applicant(s). This requires approval from the Licenses Committee
" and the Common Council of the City of Milwaukee. The hearing before the Licenses Committee will take place on 3/5/2019 at
9:15 AM, in Room 301-B, Third Floor, City Hall. if you wish, you may provide testimony at the hearing regarding the request
see below for further information. You are not required to attend the hearing. Once the Licenses Committee makes its
recommendation, this recommendation Is forwarded to the full Common Coungil for approval at its next regularly scheduled
hearing. Please review the information below and if you have further questions regarding this process, please contact the
License Division at (414) 286-2238.

Important details for those wishing to provide information for the
Licenses Committee to consider when making its recommendation:

1. The license application is scheduled to be heard at
the above time. Due to other hearings running fonger
than scheduled, you may have fo wait some time to
provide your testimony.

2. You must appear in person and testify as to matters
that you have personally experienced or seen. (You
cannot provide testimony for your neighbor, parent or
anyone else; this Is considered hearsay and cannot be
considered by the committee.)

3. No letters or petitions can be accepted by the
committee (uniess the person who wrote the letter or
the persons who signed the petition are present at the
committee hearing and willing fo testify). ‘

4. Persons opposed to the license application are
" given the opportunity. to testify first; supporters may
testify after the opponents have finished.

5, When you are called to testify, you will be sworn in
and asked to give your name, and address, (If your first
and/or last names are uncommon please spell them.)

6. You may then provide testimony.

a. Include only information relating to the above
license application.

b. Include only information you have personally
witnessed or seen, _

¢. Provide concise and relevant information

_ detailing how this business has affected or may affect

the peaceful enjoyment of your neighborhood.

d. If by the time you have the opportunity to
testify, the information you wish to share has afready been
provided to the committee, you may state that you
agree with the previous testimony. Redundant or
repetitive testimony will not assist the committee in
tnaking its recommendation.

7. After giving your testimony, the members of the
Licenses Committee and the licensee may ask
questions regarding the testimony you have given or
other factors relating to the license application.

8. Business Competition is not a valid basis for denial

or non-renewal of a license.
Please Note: If you have submitted an objection to
the above application your objection cannot be
considered by the committee unless you personally
testify at the hearing.



OCCUPANT

CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
_ CURRENT OCCUPANT
. CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT

CURRENT OCCUPANT

CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT

MAIL ADDRESS
2060A S 25TH ST
2122 S 25TH ST
2435 W BECHER ST
2422 W BECHER ST
2147 S 25TH ST
21375 25THST
2135 5 25TH ST
21305 25TH ST
2527 W BECHER ST
2056 S 25TH ST
2061 S 24TH ST
2412 W BECHER ST
2415 W BECHER ST
2103 S 24TH ST
2143 S 24TH ST
2131 S 24TH ST

21225 26TH ST

20615 25TH ST
2433 W BECHER ST
2419 W BECHER ST
2123 S24TH ST
2152A S 25TH ST
2148 S 25TH ST
2143 S 25THST
2142A S 25TH ST
2138 S25THST
21395 24TH 5T
21355 24TH ST
21305 26TH ST
2127 S25THST
2521 W BECHER ST

2521A W BECHER ST

2516 W BECHER ST

2512A W BECHER 5T

2430 W BECHER ST
2427 W BECHER ST
2134 S 25TH 5T
2126 S 26TH ST
2520 W BECHER ST
2519 W BECHER ST
2512 W BECHER ST
2071A S 25THST
2079 S 25TH ST
2509 W BECHER ST
2060 S 25TH ST

2431 W BECHER ST

CITY, STATE ZIP

MILWAUKEE, W| 53204
MILWAUKEE, WI 53215
MILWAUKEE, WI 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W! 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53204
MILWAUKEE, WI 53204
MILWAUKEE, W153215

. MILWAUKEE, W1 53215

MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215

MILWAUKEE, W1 53204

MILWAUKEE, Wi 53215
MILWAUKEE, WI 53215
MILWAUKEE, W1 53215
MILWAUKEE, WI 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215 -
MILWAUKEE, WI 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53215
MILWAUKEE, WI 53215
MILWAUKEE, Wi 53215
MILWAUKEE, WI 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215
MILWAUKEE, WI 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, WI 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53204
MILWAUKEE, W1 53204

~ MILWAUKEE, W1 53215

MELWAUKEE, WI153204
MILWAUKEE, W1 53215




CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
* CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT

2429 W BECHER ST
2421 W BECHER ST
2406 W BECHER ST
2402 W BECHER ST
2139 S 25TH ST
2131 S 25TH ST
2131A 'S 24TH ST
2127A S 24TH ST
2055 S 25TH ST
2513 W BECHER ST
2503 W BECHER ST
2111 S 25THST .
2430 W BECHER ST A
2424 W BECHER ST
2422A W BECHER ST
2151 S 25TH ST
21528 S 25TH ST
2134A S 25TH ST
2132 S 25TH ST
2133 S 24TH ST
2127 S 24TH ST
2121 25TH ST
2123 S 25THST
2521 W BECHER ST B
2057'S 25TH ST
2513A W BECHER ST
2509A W BECHER ST -
2432A W BECHER ST
2421A W BECHER ST
2416 W BECHER ST
2115 S 24TH ST
2148A S 25TH ST
2147 S 24TH ST
2126A S 26TH ST
2128A S 25TH ST
2122A S 26TH ST
20715 25TH ST
20755 25TH ST
2111A S 25TH ST
2438 W BECHER ST

2108 S25TH ST

2432 W BECHER ST
2425 W BECHER ST
2419A W BECHER ST
2410 W BECHER ST
2410 W BECHER ST A
2411 W BECHER ST

MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, W 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53204
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53215
MILWAUKEE, W153215
MILWAUKEE, Wi 53215
MILWAUKEE, W153215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53204
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53215
MILWAUKEE, WI 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215
MILWAUKEE, Wi 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53204
MILWAUKEE, W 53204
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53215
MILWAUKEE, W153215
MILWAUKEE, W1 53215
MILWAUKEE, W 53215
MILWAUKEE, Wi 53215
MILWAUKEE, W1 53215




CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT
CURRENT OCCUPANT

Total Records: 102

2109 S 24TH ST
2152 S25TH ST
2147A 5 24TH ST
21455 24THST
2142 S 25TH 5T
2128 S25TH ST
2059 S 25TH ST
2067 S 25TH ST
2075A 5 25TH ST

MILWAUKEE, W1 53215

'MILWAUKEE, Wi 53215

MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, W1 53215
MILWAUKEE, Wi 53215
MILWAUKEE, Wi 53204
MILWAUKEE, Wi 53204
MILWAUKEE, W1 53204

Radius: 250.0 feet and Center of Circle: 2108 S 25th St




BUSINESS LICENSE PLAN OF OPERATION cel-busplan 3/15/18

Office of the City Clerk License Division
200 E. Wells 5t. Room 105, Milwaukee, WI 53202
(414) 286-2238 www.milwaukee gov/license e-maif address: license@milwaukee gov

Applying for: [ 1Extended Hours (12AM to 5AM} - i a food estabhshment chack all that apply: E}Delwery I:lDrwe Thru [ Ibining Room
[Jself Service Laundry [ |Massage Establlshment [_Jriling Station

Iﬂe‘fﬁ'er (supplemental application for specific license also required)

Plﬁnde a detailed deseription of the type of business you plan on operating:

At Grtacerdy Sete unTh Ypeer c\wJ %mmcco

Do you have any experience operatmg this type of business? [_] Ne [L>es

a. Proposed Opening Date: -\ ‘ A} \ 20 l. 9
b. Isthis premise under construction? @ﬂ(o 1 Yes If yes, list estimated completion date:

¢. s this a franchise? M [ ves . _—
. Class AV o) daler, GOO%

d. s this premises currently licensed?

e. Isthe current licensee operating? [BYNo []Yes If no, list date closed:

f. Do you have future plans for other businesses, licenses or permits at this location? 4o []ves

If yes, explain:

g.  Have you previously held an Extended Hours License in Milwaukee? [E-N6 [ ] Yes

If yes, list address{es):

Are other businesses operating in the same building? [EXRo [] Yes 1 yes, describe:

a. How are grounds kept clean? M&p ressure Wash  [&#7ek Up Litter [ lother:
b. How often will grounds be cleaned? MDWeekly [ 1As Needed [ IMonthly [ ]other:
c. Grounds cleaned by: %nsee ]ﬂB/uiIding Owner EE‘m/pioyees [ IHired Maintenance [lother:
d. How are noise issues prevented and/or addressed? Murity DManager approaches customer{s} LBCEﬁPolice

EiSig{sPosted [Clother:

e. Wil a sound amplification system be used? m [ Yes ifyes, describe:

Are there designated outdoor smaoking areas? o[ 1Yes Ifyes, describe:

b. Number of Garbage Cans: Inside: _5_ Locations: /
Outside: JQ_ Locations: _ g, CTG 'ﬂv’ hr} ) J / )?f//
c. s acrowd control barrier used? @ﬁf} D Yes Ifyes, describe:

d. How many restrooms are on the premises? ‘
e. Name of solid waste contractor: DAdvanced Disposal Me Management DOther:




a. Are there onsite parking spaces? {E'Ng [] Yes if yes, how many? and describe the parking security
plan:
hey

=ch:;ading~mn'e-_’_q}fg;;[:I No @Yé If ves, describe the loading area security plan: C LS

¢.  Will you have security personnel on premise? Bﬁ) [ ]Yes Ifyes, howmany? and answer the following:

What are thelr responsibilities?

Is security equipment used? [ | No [ ] Yes ifyes, describe

List their licensing, certification, or training credentials
. — ’
d. Will there be security cameras? [ | No [Zhés If yes, how many? l& and list locations:_%_ynGucd €

Will searches/identification checks be done upon entry? m [ ¥es If yes, describe

Alcohol DS % | Food _ZQEQ %
’ secondhand Merchandise Precious Metals & Gems
% %
Entertatnment % Cigarettes " Z { ! % ) - 0
. Personal Services (such as tattoo ‘—_
Salvaged Materials % 4 Other !S %
Pawnbroker Activity % & | ) body piercing, saton, tailor, 6 ; 3
(such as scrap metal) tanning, etc.) o% Describe: kghﬁﬁ( fa)

Type 1
[] Full Service Restaurant [ cafefCoffee Shop  [] Deli or Fast Food Restaurant ] Private/Fraternal/Veterans Club
[ Night Club [ tavern [ Cocktail Lounge [ Teen Club
1 Banguet Hall [ 1 sports Facility [7] Bowling Alley
] Hotel/Motel :  Number of Floors: {71 Rooming House:  Number of Floors:
Number of Rooms: Number of Rooms:
Type 2 /
[] uquoer store [ H€arner store {1 supermarket ] convenience Store
[ ] Gas Station [ ] Amusement/Phonoegraph Distributor [ ] Recydling, Salvage or Towing
] Used Car Dealer [ Personal Service Establishment [] Recording Studio

{such as tattoo business, hair salon, tailor, etc.}

What other licenses/permits will you hold at this location? {check all that apply)

[Joccupancy Permit [ JCigarette & Tobacco []Gas Station [_JExtended Hours []Class “B” Tavern ] Welghts & Measures

[Jsecondhand Dealer [_IPrecious Metal & Gem [ Jother:

Capacity {Call the Milwaukee Development Center at 414-286-8211 if you have guestions.)




@ew{)escrib@i N(‘)f l g-}(jé

Describe Loéétion: ] major Thoroughfare ] secondary Street [Z{’ﬁther:

c.  Nearest Major Cross Street: Cbmf/f" @‘(‘ 'AQNTI“ %’f’ % Q‘\I’j(}l% %T—

a.  Identjfy a areals) of the premises that will be used In operating this business {include areas used only for storage):
Floor [12™ Floor [lgasement Storage [IPatio UBeer Garden [Sidewalk Café [Jpeck [lRooftop

g. Building Owner Name: A'CJ ")\\ dc\ A‘Q%C»[’_/j -

d.  Describe Building: [CHFfee Standing Building [ ] Strip Mall [[] Other:
e. Describe Premises Structure: [ Single Story [1]-Multi-Story - # of Stories gi} ] other:
f.  Describe Surrounding Area: [{]Commercial [[] Residential {_] industrial [ other:

Business Owner Address: [&‘an > (;)gd{ !

- Phone Number: U/q - ggl’i' %g(y
Miceeker (IT S35

Sigr‘fiﬁjre ,of Sola Bf"oﬁfrietor, Partner, or 20% or more Shareholder
{If there are no 20% or more shareholders, :
Corporate Officer-print name/title and sign)

Signature of additional partner or 20% or more shareholder

See Application Information for a complete list of all required application forms.




i

cc-alcpepplan 8/23/18

ALCOHOL BEVEEAGE & PUBLIC ENTERTAINMENT PREMISES

SUPPLEMENTAL APPLICATION

Office of the City Clerk License Division
200 E. Wells St. Roem 105, Milwaukee, W1 53202

MILWAUKEE {414) 286-2238 e-mail achress: license@milwaukee.gov www.milwaukee.gov/license

Legal Entity Name: A Q [D/A' LL('

Premise Address: &)]@g Q QQ’ g/ M /{Ayﬂjéf Qﬂl gSQ

Proximity of Premises to Church School, Daycare Center or Hospltal

Is the building within 300 feet of any church, school, daycare center or hospital? "{\ﬂ nNo [ ]ves

“Service Bar Only” Designation

If applying for Class B or Clicense, are you applying for “Service Bar Only™? . E{XNO [Clves

Service Bar Only means customers cannot sit at the bar. Alcoho! is served to employees who serve patrons seated at tables.
No stools, chairs or other articles of furniture shalf be placed at the service bar for patrons to sit upon,

Business Information

a)

b}

c)

d}

Are you taking out this application for anyone that may not be eligible for a license? BZTNO [ es
If yes, list their name and address: .
Will the agent, a partner or the individual licensee be conducting the day-to-day operations of the business? Ino Eﬁ'Yes

If no, list the name and address of the person(s) who wilk:

Class B Appl'icants: if the agent, a partner or the individual licensee will not be conducting the day-to-day aperations of the business,
the person{s) listed above must obtain a Class B Managers license.

i
Does anyone else have money invested or any other Interest in this business? ENO [ Yes

If yes, explain:

.Have you made an agreement with anyone to repay any loan or any other payments based upon income from the business?

MNO [:] Yes If yes, list name and address:

Proof of Ownership, Lease, or Offer to Purchase (New & Transfer Applicants Only)

a)
b}
c}
d)

submit proof of ownership, lease, or offer to purchase the building with this apphcatlon.
A lease or office to purchase must:

Be in the same legal entity name as that appiy for the license
Reflect the same address as the premises address on this application
Reflect current dates and

Be signed by the |essor/seller and lessee/buyer

Property Information (New & Transfer Applicants Only)

a)
b)
¢)
d)

)

f)

Do you own or lease the building? [ lown [¥Lease

Who owns the fixtures (for example, coolers, etc.)? (, F% :

Are yau purchasing the stock and/or fixtures? mNO [ Ives If yes, amount paid 3
Total amount paid for business $
Total amount paid for goodwilf of the business S

Goodwill comprises the reputation and customer relatlonshms of an existing business. If the price you pay for the business exceeds the
fair market value of all of the rest of the assets of the business, the excess may be conslidered goodwilk.

Have you made arrangements with the seller for payment of personal property taxes? w No [_]Yes

See Application Information for a list of all required application fofms.




Lease Information (New & Transfer Applicants who are leasing the premises only)

a] Date lease begins (S!Z'ng gQ Ends_w&)&a

b} Monthly rental $Q!}’ [

¢} Doyou have an option to renew the lease? [ No K[Yes

d} Does your lease allow for assignment to another party without the consent of the owner? MNO [Jves
e} For what length of time have you been guaranteed occupancy {number of years}? _L

f) Inadditionto pa\(ing the monthly rental, will you have to pay anything additional to the owner of the building to guarantee parformance
of the lease? IX No D Yes If yes, expiain :

g) Does the present owner or accupancy object to the granting of your license? R} No [ ]ves

If yes, explain

Change of Agent Applicants Only

Have there been any changes to the floor pfan since the last application was submitted? [INo []ves
if no, a new floor plan Is not required, If yes, submit a new floor plan and explain the change(s):

Signature

(PP
S

=g

'ﬁig’n;ture of Sole Proprietor, Partner or 20% or More Shareholder
(If no 20% or more Shareholder, Corporate Officer - print name/title and sign)

Note: All information contained in this application is subject to approval by the Common Council.
Deviating from approved plan of operation will subject licensee to citations, and/or suspension or non-renewal of the license.
Contact the License Division for information on how to request changes.

New and transfer of premise applicants must submit the following:
[CIproof of ownership, lease or offer to purchase the building

[petailed floor plan

[Tif a restaurant, copy of the menu




ccl-foodplan 9/26/18

FOOD DEALER LICENSE PLAN OF OPERATION

= DEFICE OF THE CITY CLERK, LICENSE DIVISION
MIEWAUKEE  CiTv HALL 200 E. WELLS ST, ROOM 105, MILWAUKEE, W1 53202
{414) 286-2238 » license@milwaukee gov * www.milwaukee sov/license

Legal Entity Name: Fﬂ.@\mp‘r (LC;» . \
Premises Address: m_cc)sz %ag'" {L\ g, | m ’ Aj(lﬁ

What will be the majority of your food sales? {check one)

[} Restaurant ltems (meals):
MEALS include, but are riot limited to, chicken, ribs, sandwiches, roasted corn, baked potatoes, hot dogs, brats, tacos,
nachos w/ cheese and meat, French fries, cooked or deep fried vegetables/fruit, cooked cheese curds, corn dogs,
ege rolls, salads.

]ﬁ’l@items {snacks and beverages):

RETAIL items include, but are not limited to, ice cream/soft serve, {emonade, snow cones, coffee, espressa, cappuccing,
tea, fruit juice, smoothies, candy, dispensed soda, fruit cups, bakery, cockies, kettle corn, cotton candy, funnel cakes,

fritters, tortilla chips w/ cheese,
o

Will it be a convenience store?  [EFfYes [ ]No

A convenience store contains less than 5,000 square feet of retail space and has, as its primary business, the sale
of basic food items and in addition, sells household products or is a filling station that sells basic food items and
household products.

[] Bed & Breakfast
] Micro Market

All Applicants: Submit a menu or a list of food items that will be sold.

=
Wil any wholesale business be done? [ No [ Yes If yes, what percentage of food sales will be wholesale?
{"] Less than 25%

] 25% or More AND:
[} Restaurant items {meals} will be soid — Complete this application and also contact DATCP,

Cno restaurani items {meals) will be sold - Do NOT complete this application. Contact DATCP only.

Will any food processing be done? LD,NE/ [T ves

Processing Is defined as assembling, grinding, cutting, mixing, baking, coating, stuffing, packing, bottiing, grilling, canning,
extracting, fermenting, distilling, pickling, freezing, drying, smoking, or packaging.

P
Will any food that requires temperature control be sold? IE’NS
inciudes dairy products such as milk, cheese, and ice cream, fish, shellfish, meat, poultry)

£ yes, list the types of food items:. F\‘OZFM M L) | j{\ﬁ@a ; M\ N’(/ /-g)cﬂg/ -




ccl-foodplan 9/26/18

SN

Will you have seating on site for dining? e []Yes

Will you be doing any catering? 'I(o‘ [ yes

Will you be doing any delivery? ’NTD/ [ lves

Will you have outdoor activitles? Elno [ Yes - Check all that apply: [ ]Bar  [[]Cooking/Grilling M pining
Will you have a drive thru window? @'Nog {1 Yes - Are hours different from inside? [ |No [ Yes

if Yes, provide drive thru hours:

Will scales or barcode scanners be used? DNg l:l Yes - You must also apply for a Weights & Measures License,

' Where vgi!l food be prepared and/or sold?

iE At a single site [ At multiple sites:  How many? {for example, a hotel with saveral dining rooms or bars}

if multiple sites, attach a Food Dealer Additional Site Addendum {ccl-foodadd) for each additional site.

Are you planning any construction, remodeling or equipment changes?

e " No If No, SKIP to Section 8

[] Yes If Yes, check all thatapply:  [] New construction of a building ["] Renovation or remodeling
E:I Construction changes to existing building  [_] Equipment changes only

Provide a brief description of the changes:

Start date:

Name, Address & Phone Number of Architect:

Name, Address & Phone Number of Contractor:

Are you applying for an alcohol beverage [icense?
[INo .- if No, SKIP ta Section 9

E‘Yé i YES, if your food license is approved prior to the alcohol license, when do you want the food license issued?

[ immediately [L4At the same time as the alcohol license

You must initial each item confirming your understanding:

t understand the Health Department must conduct an inspection and advise the License Division of thelr approval

may be required. Neighborhood Services must advise the License Division of their approval before the license may
be issued.
t understand the district alderperson will review and either support or object to my application. If he/she objects, |
P may appeal and be scheduled to appear before the Licenses Committee, The Licenses Committee will then make a
C recommendation to the Common Council. The Common Councii must grant the lcense before It may be issued.

t understand proof of payment for all license fees must be on file in the License Division before the license may be

ey before the license may be issued.
’ Q 3\> tunderstand | must obtain an occupancy permit from the Department of Neighborhood Services and an inspection

=

e issued and the license must be issued and posted in my estabi:shment puor"to opening for business.
t will not operate my food business until the license h75 bee 1ssued and posted in the establishment.

W

E

Signature of Sole Proprietor, Parther, or 20% Shareholder

Signature of Additional Partner: s




Y/ GV N

U8 A2
3
ON
L
N
Ak
N
@

S6D
. a—
A
M
~
™
~7

4\

210N
S5¢

5 s
T Im
Byl 39

Las| KD ) et

o

22 o\ ) | | _ e
\{ ,“ﬁa 1A < - BRI 2y~ 34\%@“@.&

T VOO N2204 )d,&‘ *J(":"l ’ .

&
W

%
S
A
asy |
ol
R
k2




	Yang, Hli
	Qatoum. Thaher

