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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.

8

Roy's Convenience Store #7 1580 Highway N Bismarck, 63624

Hot hold: chicken strips, poppers, 112,156 Ham chub in meat & cheese case 47

potato wedges, chicken poppers, 118,106 Pork loin in meat & cheese case 52

cheeseburgers, pizza, nacho cheese 135,139,156 Pizza prep cooler ambient 28

Hot hold cabinet ambient 135 Cold hold: beef, shredded cheese 30,30

Meat and cheese case ambient 46 True freezer 28

3-501.16A

4-601.11A

7-201.11B

3-501.16B

Potentially hazardous foods held in the hot cabinet were measured at: chicken strips = 112F,
potato wedges = 118F, chicken poppers = 106F. Potentially hazardous foods held hot shall be
held at 135F or greater. The hot hold unit heats the interior of the cabinet using three radiant
heating elements. Two of the three elements in the cabinet were missing. This equipment is not
currently capable of maintaining safe food temperatures. Do not place potentially hazardous
foods in this cabinet until it has be repaired and demonstrated to hold food at 135F or greater.
An accumulation of food debris was observed on the meat and cheese slicer in the kitchen. Food
contact surfaces shall be clean to sight and touch. Dismantle and wash, rinse and sanitize the
meat slicer at least every four hours when in constant use.
Two cans of WD-40 were stored with food items on the lower shelf of the slicer table. Toxic
materials shall be stored where they cannot contaminate food or single service items. Please
locate this material away from food.
The ambient temperature of the meat and cheese case was measured at 46F. Meat chubs in the
case were measured at 47F and 52F. Potentially hazardous foods held refrigerated shall be held
at 41F or less. Various lunch meat chubs stored in the case were voluntarily discarded. Do not
place any potentially hazardous foods in this case until it has been demonstrated to hold food at
41F or less.

3-8-18

5-501.15

5-502.11

4-203.12B

4-903.11A

3-304.12C

3-305.11

The facility dumpster lids were open. Outside waste receptacles shall be kept covered. Please
keep the dumpster lids closed to discourage access by insects, rodents and vermin.
An accumulation of empty boxes and beverage crates were observed behind the building. Refuse
shall be removed from the premises at a frequency that will minimize harborage conditions for
pests. Please discard refuse appropriately.
The thermometer in the hot food cabinet in the kitchen indicated a temperature of 112F. The
actual temperature was 135F. Thermometers in hot holding units shall be accurate to within three
degrees F. Please place an accurate thermometer in the hot cabinet.
An accumulation of single service items and other materials was observed stored in a jumble
below the hot case in the kitchen area. Single service items shall be protected from
contamination. Please clean and organize this area.
Serving tongs for hot case foods were observed stored on top of the hot case and on the counter
top. Food dispensing utensils shall be stored on a cleaned and sanitized surface. Please store
these utensils on a cleaned and sanitized surface.
A box of BBQ sauce was observed on the floor below the pizza display in the kitchen area. Food
shall be protected from contamination by storing it at least six inches off of the floor. Please store
all food items off of the floor.
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Roy's Convenience Store #7 1580 Highway N Bismarck, 63624

Frigidaire freezer 2 Ice cream freezer 0

True 2-door cooler #1 40 Walk-in cooler 34

Single door freezer 2

True 2-door cooler #2 40

7-UP cooler 32

3-201.11A
3-302.11A

3-501.17A

7-201.11B

7-201.11B

7-201.11B

Farm eggs were observed stored in the meat and cheese case and situated above ready to eat
foods stored on the bottom level of the cooler. Food shall be obtained from inspected and
approved sources that comply with law. Raw animal foods shall be stored away from and below
ready to eat foods. COS by removing the eggs from the premises.
Discard dates were not observed on an opened package of turkey and on sliced tomato and
opened lettuce. Potentially hazardous foods held refrigerated shall be marked with a discard date
that is not greater than six days after the food is prepared or opened. Please mark all potentially
hazardous foods with an appropriate discard date.
Bottles of fuel stabilizer and spray lubricants were stored atop the cold-well covers at the pizza
prep station. Toxic materials shall be stored so they cannot contaminate food, equipment or
single service items. COS by removing the chemicals from the area.
A pack of cigarettes was observed stored directly atop single use deli papers in the kitchen. Toxic
materials of those which may be contaminated through hand contact shall be stored so that they
cannot contaminate food or single service items. COS by removal of the cigarettes.
Lysol spray cleaner was observed stored with food items on the lower shelf of the work table in
the kitchen/ware washing area. Toxic materials of those which may be contaminated through
hand contact shall be stored so that they cannot contaminate food or single service items. Please
store all cleaning agents together and away from food, single service items, equipment and clean
linens. Please establish a storage area for chemicals and cleaning agents.

COS

3-8-18

COS

COS

3-8-18

4-601.11C

3-304.12C

4-903.11A

6-101.11A

6-501.12A

Dust and debris was observed on the exterior of the pizza oven in the kitchen. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
all surfaces of the pizza oven.
A pizza peel was observed stored on the table surface below the pizza oven. Food dispensing
utensils shall be stored on a cleaned and sanitized surface. Please store the pizza peel on a
cleaned and sanitized surface.
Heavily soiled pizza delivery bags were observed stored on top of pizza boxes below the pizza
oven. Single service items shall be protected form sources of contamination. According to the
manager, the store does not deliver pizzas. Please remove the pizza delivery bags from the
premises.
The linoleum flooring in the kitchen area is torn and damaged and is accumulation dirt and grime.
Materials used for indoor floors and walls shall be smooth, durable and easily cleanable in areas
where food establishment operations are conducted. Replace damaged flooring in this area to
provide a durable, cleanable surface.
An accumulation of dust, dirt, debris, food residue and grime was observed on the floor throughout
the kitchen area. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please thoroughly clean the floor in the kitchen area; including below equipment, in corners and at
the wall/floor junctures.
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Roy's Convenience Store #7 1580 Highway N Bismarck, 63624

4-601.11A

4-601.11A

4-202.11A

7-201.11B
3-305.12F

An accumulation of slimy mold growth was observed on the deflector in the ice machine in the
ware washing area. Food contact surfaces shall be clean to sight and touch. Please remove the
ice from this unit; wash, rinse and sanitize the interior including the deflector and then return to
normal service.
Food debris was observed on wire trays in clean storage above the three compartment sink.
Food contact surfaces shall be clean to sight and touch. Please thoroughly wash, rinse and
sanitize food equipment to remove all detectable food residues.
Some of the plastic containers in clean storage in the ware washing area are damaged from
exposure to heat. Multi-use food contact surfaces shall be free of breaks, cracks, chips, pits or
other imperfections that adversely affect cleaning and sanitizing. Please remove/replace
damaged or cracked food equipment.
Vegetable oil and oatmeal in cardboard packaging was observed stored below the plumbing of the
three compartment sink; among cleaning agents and in generally unsanitary conditions. Food
shall be protected from contaminating by storing it away from sources of contamination. Food and
single use items may not be stored below plumbing.

3-8-18

4-601.11C

6-501.12A

4-601.11C

4-601.11C

4-601.11C

A heavy accumulation of grime was observed on the step ladder in the kitchen. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the ladder.
An accumulation of grease residue and dust was observed on the interior of the hood in the
kitchen. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the hood.
An accumulation of food breading was observed in the bottom and interior of the breading station
cabinet. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean and sanitize the interior of the breading cabinet.
A heavy accumulation of grease and food debris was observed on the interior of the fryer cabinet
in the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please thoroughly clean the interior of the fryer cabinet.
The exterior of cabinetry and equipment in the kitchen and ware washing area is generally soiled.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean all exterior cabinetry, equipment and fixtures in the kitchen and ware
washing area.
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Roy's Convenience Store #7 1580 Highway N Bismarck, 63624

6-501.111

4-601.11A

7-102.11

3-302.11A

Rodent dropping were observed below the three compartment sink, in the cabinet below the
microwave and in the cabinets below the retail beverage station. The presence of insects and
rodents shall be controlled to minimize their presence on the premises. Take action to control the
presence of rodents. Abatement actions should include: 1. Sealing entry into the premises by
filling holes in interior and exterior walls, 2. Maintaining a clean establishment that does not
provide an extraneous food source for rodents in the form of food debris on the floors and in
accessible equipment, 3. Protecting food from access by rodents by placing it in durable
containers (flour, breading, rice, pasta, sugar, etc.), 4. Using traps and bait stations in appropriate
area.
Food debris was observed on the inside and outside of the microwave in the ware washing area.
Food contact surfaces shall be clean to sight and touch. Please clean and sanitize the microwave
as needed.
A glass container of blue liquid was observed below the three compartment sink. The container
was not labeled but was identified as auto washer fluid. Toxic materials that are not in their
original packaging shall be clearly identified with the common name of the material. Please label
this material.
Raw bacon was stored above bottles of water in the True 2-door cooler in the retail area. Raw
animal food shall be stored away from and below ready to eat food. Please store the bacon below
the water to prevent possible cross contamination.

3-8-18

6-202.11A

4-601.11C

4-204.112
B

4-601.11C

4-501.11B

An unshielded fluorescent light bulb is installed inside the meat and cheese case in the kitchen.
Light bulbs installed in areas of food preparation shall be shielded or shatter-resistant. Please
provide shielding for this bulb or replace with one that is shatter-resistant.
Dirt and food debris was observed on the inside of the meat and cheese case and in the upper
and lower door glides. Non-food contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. Please thoroughly clean and sanitize the inside, outside, doors and
door glides of the case.
A thermometer was not located in the meat and cheese case in kitchen area. Mechanically
cooled food storage devices shall be equipped with a thermometer that accurately measures the
ambient temperature to within three degrees F. Please place an accurate thermometer in the
meat and cheese case.
Food debris was observed inside the pizza prep cooler and in the door seals. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the interior of the prep cooler and the door seals.
The door seal on the middle door of the pizza prep cooler is broken. Equipment components such
as doors, seals, hinges and fasteners shall be in good repair. Please repair the broken door seal.
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Roy's Convenience Store #7 1580 Highway N Bismarck, 63624

4-601.11A

7-201.11B

Dried and sticky flavor mixes were observed adhered to the interior dispensing mechanisms of the
cappuccino/cocoa machine. Food contact surfaces shall be clean to sight and touch. Please
clean and sanitize these surfaces daily.
Two bottles of ice machine cleaner were observed stored above single use items in the storage
room. Toxic materials shall be stored where contamination of food, equipment, single service
items and clean linens cannot occur. COS by removing the chemicals from the area.

3-8-18

3-304.14B
D

6-501.12A

5-501.116
B

3-501.11
4-203.12B

A soiled dry wiping cloth was observed on the prep surface at the pizza prep cooler. Dry wiping
cloths may not be repeatedly used. Please provide a labeled bucket of chemical sanitizer with a
wiping cloth for use in removing spills and wiping counters and equipment surfaces.
A heavy build-up of black grime is present on the floor in the ware washing area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please thoroughly clean the
floor in the ware washing area; including below equipment, in corners and at the wall/floor
junctures.
The trash cans present in the kitchen are heavily soiled. Waste handling units and receptacles
shall be cleaned at a frequency necessary to prevent a build-up or soil or from becoming
attractants for insects and rodents. Please thoroughly clean the trash cans.
The thermometer in the True freezer in the ware washing area indicated a unit temperature of 30.
The actual temperature was measured at 20. Thermometers in mechanically cooled units shall be
provided with a thermometer that accurately measures the ambient temperature to within three
degrees F. Many of the foods in this freezer were completely thawed; indicating that the unit is
not adequately maintaining food in a frozen state. Stored frozen foods shall be maintained frozen.
Please repair the function of this freezer to maintain food in a frozen state.
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4-601.11C

4-601.11C

4-101.19

6-501.12A

4-601.11C

4-903.11A

Food debris and residue was observed inside the True and Frigidaire freezers in the ware
washing area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the inside of the freezers.
A dirty extension cord was observed stored with boxes of food items on the lower shelf of the steel
table in the ware washing area. Please remove or clean the cord.
The counter surface below the microwave in the ware washing area was observed to be worn
through the surface finish to the substrate. Non-food contact surfaces that require frequent
cleaning shall be constructed of a non-absorbent and easily cleanable material. Please paint or
seal the counter surface.
The area below the three compartment sink and the kitchen hand wash sink is generally cluttered
and dirty. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean these area.
Dust, dirt and soda syrup was observed on the counter surface below the soda fountains in the
retails area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the counter below the soda fountains.
Sleeves of single service cups were observed on the floor with stick soda syrup in the cabinets
below the soda fountains. Single service items shall be protected from contamination by storing
them at least six inches off of the floor. Please store the cups off of the floor.
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5-501.116
B

6-501.12A

6-501.112

6-501.12A

3-305.11A

6-101.11

The trash can at the beverage station is dirty. Waste handling units and receptacles shall be
cleaned at a frequency necessary to prevent a build-up or soil or from becoming attractants for
insects and rodents. Please thoroughly clean the trash cans.
The floor in the retail/customer access area is dirty; especially below shelving, in corners and at
wall/floor junctures. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the floor in the retail area.
An accumulation of dead insects was observed in the window sills in the retail area. Dead insects
shall be removed at a frequency that prevents their accumulation and decomposition. Please
check all window sills and remove dead insects.
An accumulation of dust was observed on the fan covers in the walk-in cooler. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the fan covers.
In-use bag-in-box soda syrups were observed on the floor in the storage room. Food shall be
stored at least six inches off of the floor.
The vanity in the restroom is worn and in disrepair. Please repair all surfaces in the restroom to a
cleanable condition.
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