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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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Sissy's Corner Cafe' 818 East Main Street Bismarck, 63624

Frigidaire cooler #1 42 Frigidaire freezer #3 8

Frigidaire cooler #2 38 Cold hold: shrd cheese, lettuce 38, 34

Frigidaire cooler #3 40 Hot hold: gravy, corn 156,192

Frigidaire freezer #1 0 Hot hold: green beans, chili 194,170

Frigidaire freezer #2 8

7-202.11A

4-501.114
A

6-501.111
ABCD

5-203.14B

Cans of Rid-A-Bug and Raid insect killer were observed on a table beside the rear exit. Only
those insecticides approved for use in a food establishment may be present on the premises.
COS by removing the insecticide from the premises.
The chlorine sanitizer present at the kitchen prep area was measured at a concentration greater
than 100 ppm. Chlorine sanitizer shall be in the range of 50 - 100 ppm. COS by remaking the
sanitizer.
A live insect was observed in the storage room. The presence of insects shall be controlled to
minimize their presence on the premises. Control measures shall include: routine inspection of
supplies, routine inspection of the premises, using traps or professional services, and eliminating
harborage conditions. Please continue to monitor for the presence of insects and pests.
An expandable hose was observed in the utility room near the mop sink. According to the
manager, the hose is connected to the mop sink faucet and used to spray the fryers during
cleaning. A plumbing system shall be installed to preclude back flow of a solid, liquid, or gas into
the water supply at each point of use at the food establishment. Please install an A.S.S.E.
(American Society of Sanitary Engineers) rated back flow device such as a hose bibb vacuum
breaker between the water supply and the hose when the hose is in use.
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1

Unshielded incandescent light bulbs were observed in Frigidaire coolers #1 and Frigidaire freezers
#1, #2, and #3. Light bulbs shall be shielded or shatter resistant in areas where there is food,
clean equipment or single service items. Please provide shatter resistant bulbs in these locations.
An accumulation of ice was observed inside the Frigidaire freezer #2. Equipment shall be
maintained in good repair so that is does not contaminate food. Please defrost and clean the
freezer.
A stack of plastic plates were observed wet nested on the clean storage rack in the ware washing
area. After cleaning and sanitizing, equipment shall be air dried prior to storage. Please air dry
equipment after washing and sanitizing.
Dust was observed on the mechanical vents in the men's and women's restroom. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean the vents.
Daylight was observed at the bottom left side of the front entry door. The outer openings of a food
establishment shall be protected against the entry of insects and pests by sealing gaps around
doors. Please repair the gap at the door.
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