
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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June 29, 2018 4
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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.

4

Lady Queene Restaurant 523 Center Street Bismarck, 63624

Soft serve mix, hopper 37, 33 Hotpoint refrigerator: ambient, soft serve mix 32, 38

Frigidaire refrigerator, ambient, milk 38, 42 Frigidaire refrigerator: ambient, chicken salad 41, 41

Hotpoint freezer, ambient 0 Woods freezer, ambient 10

Kenmore freezer, ambient 2 Hamburger, grill 169

MIddle freezer, ambient 5 Cut tomatoes on ice 45

4-601.11A
4-601.11C

3-501.17A,
B

3-302.11A

3-501.16A

3-501.16A

Debris was observed on the housing area around the nozzle of the tea and water dispenser. Also, the
tray on which the dispenser sat was observed with syrup and debris. Please clean entire dispenser and tray
as often as needed to keep clean, and wash, rinse, and sanitize nozzles and area around nozzles at least
daily. CORRECTED ON SITE by cleaning and sanitizing.
Opened milk in the toppings refrigerator and lunch meat in a zip-lock bag, cut tomatoes, opened hot dogs,

and opened chicken salad in the Frigidaire refrigerator were not labeled with the date of disposition. Food
that is potentially hazardous and is fully cooked or ready-to-eat, and held for more than 24 hours shall be
labeled with the date of disposition, which is the date of opening (if commercially prepared) or the date of
preparation, plus an additional six days. Count the day of opening or preparing as day 1, then add six more
days. Please label packages with the disposal date.

Raw hamburger was stored above French fries in the Woods freezer, and raw bacon above soft serve
mix in the Hot Point refrigerator. Food shall be stored to prevent cross-contamination. Please store raw
hamburger below foods that do not require cooking for safety. Store foods in the following vertical order: raw
poultry and eggs on bottom, then raw ground meats (hamburger, sausages), then raw whole muscle meats
(ex: bacon), then raw fish and seafood (ex: shrimp). Store all other food above these foods.
Cut tomatoes were stored on ice. The tomatoes had a temperature of 45F. It was observed the ice did

not rise very far along the sides of the container holding the tomatoes. Please add ice to near the top of the
container, then add water. Remove water and add more ice as the ice melts. COS by adding ice
Pieces of lettuce for sandwiches were torn from a head that sat on the counter at ambient temperature.

Cut lettuce shall be held at 41F or lower. Please place torn pieces of lettuce under temperature control and
maintain the temperature at 41F or lower. COS by placing lettuce in ice water

COS

6/29/18

6/29/18

COS

COS

4-501.11B

4-601.11C

3-304.14

3-304.12B

3-302.15A

4-502.13
3-304.12A

4-601.11C

The door seal was torn on the Frigidaire refrigerator that held ice cream flavorings. Seals shall be
maintained in good repair. Please replace the seal on this refrigerator.
Debris observed on the outside surface (see bottom right area) of the Frigidaire refrigerator that holds ice

cream flavorings. Nonfood contact surfaces shall be clean to sight and touch.
A wet wiping cloth was stored in clean water on the counter by the shake mixer. Wet wiping cloths shall

be stored in sanitizer between uses. CORRECTED ON SITE by adding chlorine sanitizer to 50 ppm.
The handles of the scoops were in contact with the food in two containers of toppings, stored on the shelf

below the shake prep table. Handles shall be stored above the surface of the food, or on a surface that is
cleaned and sanitized at least daily. Please store handles so food is not contaminated when the scoop is
retrieved for use.

Bananas are not washed prior to serving. All fruits and vegetables shall be washed in cold running water
prior to peeling, cutting, cooking, or serving. Please wash bananas before peeling. CORRECTED ON SITE
by discussion and washing bananas.
A single-use spoon was left inside a container of chicken salad in the Frigidaire refrigerator, and a

single-use spoon was in a can of cheese in the Hotpoint refrigerator. The handle was in contact with the
chicken salad. Single-use utensils may not be reused (they are not cleanable). Please use only multi-use
utensils as in-use utensils, or discard single-use utensils after each use. Store so the handle is above the
surface of the food.
The outside surfaces of the refrigerators and freezers were dirty where hands touch, and on their tops.

Please clean handles, outsides, and tops of all refrigerators and freezers as often as needed to keep clean.
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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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Lady Queene Restaurant 523 Center Street Bismarck, 63624

Kenmore chest freezer, ambient 0 Frigidaire refrigerator/storage room: ambient 41

Kenmore freezer/storage room, ambient 10 Idylis chest freezer, storage room, ambient 0

Frigidaire freezer/storage room, ambient 9 Kenmore freezer, ambient 0

3-401.A

3-302.11A

3-301.11B
2-301.14

2-301.14

2-301.14

4-601.11A

Chicken was temped between 98 and 110F out of the deep fryer. Poultry shall be cooked to a minimum
temperature of 165F. Please use a food thermometer to ensure food is cooked to the correct temperature.
CORRECTED ON SITE by voluntarily discarding chicken; to replace, frozen chicken was thawed in the
microwave prior to placing in deep fryer. Freshly prepared chicken had an internal temperature of 165F.
Raw hamburger was stored above cookie dough in the Kenmore freezer in the storage room. Please

store hamburger below the cookie dough (see explanation of storage order as listed on page 2).
The cook was observed touching buns with her bare hands. When told, she discarded the bun and put on

gloves without washing her hands. When told to wash her hands, she rinsed them briefly and dried them on
a dirty cloth towel. She was told to rewash her hands using soap and water for a minimum of 20 seconds
and to dry with a paper towel. She washed her hands for less than 10 seconds, dried with paper towel, and
put on gloves.
Staff was observed coming into the kitchen from outside and not washing her hands before dispensing

food. Staff should wash their hands when entering the kitchen, before preparing or dispensing food, and at
any other time when hands become contaminated. Please ensure all staff know when to wash their hands.
Staff was observed sneezing but continued to prepare food. Staff shall wash hands after sneezing.

Please ensure all staff wash hands, and wash hands correctly, when required.
The food thermometers were dirty. Food contact surfaces shall be clean to sight and touch. Please clean

clean thermometers after use, and sanitize before each use.

COS

6/29/18

6/29/18

6/29/18

6/29/18

6/29/18

3-305.11A

4-601.11C

6-202.11A

3-302.11A

6-501.11A

4-601.11C

4-903.11A

6-501.18

Accumulation of frost was observed inside the Wood's freezer. Food shall be protected while in storage.
Please defrost freezer as often as needed to prevent food from being contaminated by the frost.
Accumulation of debris observed on the top of the stove hood. Please clean all surfaces of hood as often

as needed to keep clean.
Two ceiling light fixtures in the kitchen lacked shielding, and one fixture had the cover dislodged. Lighting

in areas of food preparation, storage and dispensing shall be protected by shielding, or by using shatter-proof
bulbs. Please place a shield over the lights, or install shatter-proof bulbs.
An opened container of milk, stored in the ice cream toppings refrigerator, lacked a lid. Other food

packages and containers in other refrigerators and freezers were also not covered or food was exposed in
the packaging. Food shall be protected while in storage. Please cover and close all packages of food while
in storage.
Ceiling tiles were observed stained above the soda dispenser. Facility shall be maintained in good repair.

Please ensure there are no leaks, then either paint or replace the ceiling tile.
Accumulation of grease and debris was observed on the drawers and other surfaces around and above

the grill. Please clean these surfaces as often as needed to keep clean.
Boxes of single-use items were stored on the floor in the storage area and inside the walk-in cooler.

Single-use items shall be stored a minimum of six inches off the floor. Please provide shelving or other
means to store these items off the floor.
The handwashing sink was observed being used for purposes other than handwashing (rinsing dishes,

washing banans, etc.). Handwashing sinks shall be used only for handwashing.
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These items are to be corrected by the next regular inspection or as stated.
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Lady Queene Restaurant 523 Center Street Bismarck, 63624

6-301.12A

6-501.18

4-203.11B

4-101.19

A dirty towel was used to dry hands. Cloth towels may not be used for drying hands. Please ensure all
staff know that towels may not be used for hand drying.
The handwashing sink in the bathroom was dirty. Handwashing sinks shall be clean. Please clean all

surfaces of sink at least daily.
The food thermometers were checked for accuracy. One read 24F and the other 30F when the actual

temperature was 32F. Food thermometers shall be accurate. Please calibrate the thermometers to ensure
accuracy.
The laminate top of the table on which the soda dispenser sits was pulling up and held with tape. Tape is

not an acceptable repair. Nonfood contact surfaces of equipment that are exposed to splash, spillage, or
other food soiling or that require frequent cleaning shall be smooth, nonabsorbent, and in good repair.
Please replace this table.
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