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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.

5

Mike's Market 401 Center Street Bismarck 63624

Ambient, walk-in freezer 3 Hot hold display case: ambient 130, 110

Ambient, meat room 51 Hot hold display case: gravy, eggs 121, 133, 130

Ambient, meat walk-in cooler 41 Cold hold display case: ambient, potato salad 40, 40, 35

Ambient, produce walk-in cooler 40 Deli refrigerator/freezer, ambient 39/6

Chicken and fish, hot hold display case 178, 147

7-102.11

3-302.11A

3-501.17A

3-501.16A

 DELI 
A clear liquid in a squeeze bottle, stored below the work table, was not labeled with the

contents. According to manager, the bottle contained lubricating oil. Working containers of
chemicals shall be labeled. COS by labeling bottle.

Raw shell eggs were stored above ready-to-eat food and raw fish below raw chicken in the
refrigerator. Raw animal-derived foods shall be stored below ready-to-eat and fully cooked foods,
and different kinds of raw animal-derived foods shall be stored separately. Please store chicken
and eggs below fish with fully-cooked foods on top. COS by rearranging in correct order.

Food in the refrigerator was not labeled with the date of disposition. Potentially hazardous food
that is ready-to-eat (fully-cooked), held for more than 24 hours, and prepared on site or opened if
commercially prepared, shall be labeled with a seven-day disposal date, which is the day of
preparing or opening plus an additional six days. Please label all such food with a disposition
date. COS by labeling with date of disposition.

Food in the hot hold display case had temperatures less than 135F (gravy 121, 133, eggs 120)
and the ambient temperature was below 135F. Food shall be held hot at 135F or higher. Please
adjust or repair unit to hold food at 135F or higher. COS by adjusting thermostats. Final
temperatures were 145F and 140F.

COS

COS

COS

COS

4-903.11A

4-903.11A

4-601.11C
4-601.11C

4-204.112

6-501.14A

6-301.12

DELI
Knives were stuck between the back board and the top of the sink. Clean utensils shall be

protected from contamination while in storage. Please store knives in or on a clean surface. COS
by placing knives in a container.

Debris observed inside three buckets holding clean utensils, stored beneath the cutting board
table. Please clean utensil holders as often as needed to keep clean. COS by cleaning buckets
and utensils.

Food splatters observed on the door shelf inside the freezer. COS by cleaning door.
Food spill observed on the lower shelf of the door inside the refrigerator. Non-food contact

surfaces shall be clean. Please clean shelf. COS by cleaning shelf.
The thermometer inside the hot hold display case was for use inside an oven and graduated in

5 degrees. Please install a thermometer on each end of the case that reads from 0 to 220F in two
degree increments. NOTE: one thermometer was installed; please install one on each side.

Debris observed on the portable fan stored by the microwave. Please clean as often as
needed to keep clean. COS by cleaning fan.

Paper towels were not in the dispenser at the handwashing sink. Paper towels shall be
dispensed in a sanitary manner. Please install towels in dispenser. COS by installing towels

COS

COS

COS
COS
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COS

COS
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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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7-202.12A

4-501.114
A

2-401.11

WAREHOUSE
Two cans of Raid insecticide were stored in the rack near the entry to the deli. This insecticide

is not approved for use in a food establishment. Please use only insecticides labeled for use
inside a food facility. COS by discarding

PRODUCE
The chlorine concentration in the spray bottle of sanitizer was greater than 200 ppm. Chlorine

shall be between 50 and 100 ppm in sanitizer solutions. Please use test strips to ensure sanitizer
is at the correct concentration. COS by remaking to 100 ppm chlorine.

Employee opened can of soda and a candy bar were stored on the shelf above the food
preparation area. Employees shall eat and drink in designated area only. Employees may drink
at their work station if the beverage is inside a container with a lid and straw and it is stored where
food and food-related items cannot be contaminated. COS by discussion with employee and
moving food.

COS

COS

COS

4-903.11A

6-202.11A

4-204.112

6-301.12

WAREHOUSE
A cup of coffee was stored on top of single-use gloves on the shelf near the entry into the deli.

Employee food shall be stored in a designated area where food, single-use items, clean
equipment and utensils, and clean linens cannot be contaminated. Please store coffee in an area
where these items cannot be contaminated. COS by moving coffee

The bulbs in the walk-in freezer were not shielded. Bulbs shall be shielded in areas of food
storage. Please install shields or shatter-resistant bulbs. COS by installing shield

A thermometer was not found inside the walk-in cooler. Please install an accurate
thermometer inside this unit. COS by installing thermometer

PRODUCE
The paper towels were not in the dispenser at the produce handwashing station. Paper towels

shall be dispensed in a sanitary manner. Please install paper towels into dispenser. COS by
installing towels

COS

COS

COS

COS
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3-501.17A

NOTE

3-302.11A

MEAT ROOM
Slaw, cooked chicken, and pasta salad, all prepared on site and held in the walk-in meat

cooler, were labeled with the date of preparation. Please label with a 7-day disposition date.
COS by labeling with discard date.

TEMPERATURES, continued, in retail aisles, ambient in degrees Fahrenheit:
Wall coolers: 39, 33 Wall freezers: 5, 3, 1, 0 Deli wall cooler: 35 Endcap freezer: 0
Aisle freezers: 0, -19, 11, 14, 16; Chest freezer: -14 Fresh meat open air coolers: 40, 41
Smoked meat wall coolers: 40, 40, 41 Aisle 1 open-air coolers: 41, 41, 41, 36, 40
Produce coolers: 38, 34, 35

RETAIL
Sausage was stored above bacon in the smoked meat wall cooler. Ground meats shall be

stored below whole-muscle meats. Please store sausage below bacon. COS by moving sausage
to bottom.

COS

COS

5-205.15B

4-601.11C

6-501.11

3-602.11B

3-305.11A

3-602.11B

4-501.11B

MEAT ROOM
There was a water leak in a fitting above the 3-vat sink. Plumbing shall be maintained in good

repair. Please repair leak.
Accumulation of debris observed on the top of the saw slicer. Nonfood contact surfaces shall

be clean. COS by cleaning housing top.
Several ceiling tiles had water stains. Facility shall be maintained in good repair. Please

ensure there are no leaks, then either paint or replace the ceiling tiles. COS by replacing tiles

RETAIL
Macaroni salad, baked beans, and slaw, prepared on site and stored in the retail deli wall

cooler, were not fully labeled. Please include a list of ingredients and major allergens on a label.
Frost build-up and ice drippage were observed on the shelves and food in the aisle freezer

holding ice cream and fruit. Food shall be protected from contamination from frost while in
storage. Please remove frost and repair unit to prevent ice drippage and frost accumulation.

Bacon, repackaged for retail and held in the smoked meat cooler, lacked an ingredient label.
Please label with full ingredient list. COS by affixing ingredient labels.

Seals were missing or torn between several of the doors on the smoked meat coolers.
Equipment shall be maintained. Please replace or install seals.

1/30/17

COS

COS

1/26/17

2/21/17

COS

2/21/17
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3-302.11A

3-302.11A

3-101.11

3-202.15

3-302.11A

RETAIL
Cornish hens were stored above shrimp in the wall freezer. Raw poultry shall be stored below

raw fish. Different types of raw animal foods shall be separated or stored vertically according to
cooking temperature: raw poultry on bottom, then ground meats, then whole muscle meats, then
fish and seafood. Please place poultry below shrimp. COS by placing hens on bottom

Raw Hawaiian chicken and raw ground turkey were stored above fully-cooked chicken in the
endcap freezer. Please store fully-cooked foods above raw animal-derived foods. COS

The following medicines were out of date: Orajel (4x), Best Choice menstrual relief caplets
(x4), Best Choice cold and flu relief (x2), Best Choice sore throat spray, Health A to Z Sleep Aid
(9x), Best Choice sleep aid (x9), Children's Pain and Fever (x1), Cold and Cough (x2), Coricidin
(x1), Advil (x1). Food shall be safe. Please discard medicines or place in designated area for
return. COS by discarding

Three 30-oz cans of crushed pineapple were dented on a seam which may allow entry of
bacteria. Packaging shall protect the contents. Please discard or place in designated area for
return.

Ground beef was stored above whole-muscle meat, and raw beef above cut vegetables, in the
fresh meat wall cooler. Ground meat shall be stored below whole muscle meat, and raw meat
below vegetables. Please rearrange food to protect from cross-contamimation.

COS

COS

COS

COS

COS

4-601.11C

3-602.11B

6-202.15A

RETAIL
Accumulation of debris on several of the air intake grills and bulb shields at the lowest shelf of

the open-air coolers in aisle 1. Please clean as often as needed to keep clean.
Honey buns and danish, held by the check-out counter, and candy held by the dairy cases,

were not fully labled. Please label with common name of the food. list of ingredients, and
declaration of allergens.

Daylight was observed at the top of both entry doors. Outside entries shall be sealed to protect
against pest entry. Please seal doors.
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1/25/17
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