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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

Ambient, chest freezer 3 Frigidaire upright refrigerator: ambient, chocolate mix 36, 40

Woods freezer, ambient 11 Soft serve mix, hopper: chocolate, vanilla 36, 38

Chicken, deep fryer 202-208 Hotpoint refrigerator/freezer: ambient, choc. soft serve mix 41/0, 39

Hamburgers, grill 168-182 Frigidaire upright refrigerator: ambient, pulled pork 38, 40

Kenmore freezers, ambients 0, 20

7-201.11

3-501.16A

4-601.11A

4-601.11A

5-203.14B

5-203.14A

Candles, spray bottles containing cleaners, personal items were stored with and above food, single-use
items, and clean equipment on the shelves below the service counter. Food and food-related items shall be
protected from contamination while in storage. Please store chemicals and personal items separately or
below food, single-use items, clean equipment and utensils, and clean linens. CORRECTED ON SITE by
rearranging shelves to separate items.
Cut tomatoes were stored on ice. The internal temperature of the tomatoes was 45 to 47F. According to

the manager, these tomatoes are stored in the cooler before cutting, and were cut this morning. Potentially
hazardous food shall be held at 41F or lower. CORRECTED ON SITE by nesting the tray of tomatoes
deeper into ice and adding ice and water to make an ice bath.
Black debris and possibly black mold observed on the gray deflector inside the ice maker. Food contact

surfaces shall be clean to sight and touch. Please discard ice, wash, rinse, sanitize, and air dry machine
before returning to service.
Debris observed on the handle of the ice scoop, stored inside the ice bin of the ice maker. Food contact

surfaces shall be clean to sight and touch. Please wash, rinse, sanitize ice scoop at least daily.
The Scotsman ice maker is water-cooled. Backflow prevention was not observed on the water-inlet line

into the machine. Water shall be protected from contamination. Please install an American Society of
Sanitation Engineering (ASSE) rated backflow prevention device on the water inlet line into this unit (the line
connected to potable water). (rated for continuous pressure)
The drain line from the water-cooling system on the Scotsman ice maker ended below the rim of the

receiving drain. Please provide an air gap between the end of the discharge drain and the receiving drain
that is no less than one (1) inch. NOTE: an air gap is not required on the line discharging ice melt from bin.
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6-202.14

6-501.12A

4-903.11A

6-501.14A

4-601.11C

4-204.112

4-601.11C
3-302.11A

The bathroom door was not self-closing. Bathroom doors shall be tight fitting and self-closing. Please
install a device to make this door self-closing.
Debris observed on the base and behind the seat of the toilet. Toilets shall be kept clean. Please clean

all surfaces of the toilet as often as needed to keep clean.
Clean cups were stored on a tray on the shelf below the cash register. Equipment shall be protected from

contamination while in storage. Please clean tray as often as needed to keep clean.
Accumulation of debris observed on the portable floor fan, stored by the chest freezer. Ventilation

systems shall not be a source of contamination. Please clean all surfaces and blades of the fan as often as
needed to keep clean.

Accumulation of debris observed inside the Frigidaire upright refrigerator (next to soft serve maker).
Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean
inside of refrigerator.
A thermometer was not found inside the Frigidaire upright refrigerator (next to soft serve maker). Cold

holding units shall have an accurate thermometer on the inside of the unit. Please install a thermometer in a
convenient-to-read location in the warmest part of this cooler.
Ice cream debris observed on the inside of the Hotpoint freezer. Please clean inside of freezer.
Accumulation of frost observed on the shelves and inside surfaces the Woods upright freezer. Food shall

be protected from contamination. Please defrost the freezer as often as needed to prevent frost from
contaminating food packages.
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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

Ambient, Kenmore freezer, storeroom 0 Frigidarie refrigerator/freezer, storeroom 40/20

Frigidaire refrigerator, storeroom: vanilla mix 40

Freezers, located in furnace room, ambient 8, 0

4-601.11A

3-501.17A

4-601.11A

4-601.11A

4-601.11A

2-301.14H

4-601.11A

3-302.11A

3-302.11A

Yellow debris observed on a plate, stored above flat grill. Please inspect equipment and utensils for
cleanliness after cleaning and before storing. CORRECTED ON SITE by taking to 3-vat sink for cleaning.
Chicken salad and pulled pork, stored in the Frigidaire upright refrigerator, were not labeled with the date

of disposition. Potentially hazardous food that is fully cooked and held for more than 24 hours shall be
labeled with the date of disposition, which is the date of preparation (or opening if commercially prepared)
plus an additional six days. Please label foods with date of disposition.
Yellow debris observed on the lid of a take-out container (aluminum pan with clear plastic lid). Please

protect single-use items while in storage. CORRECTED ON SITE by discarding lid.
Food splatters observed on the inside of both microwaves. Please wash, rinse, and sanitize inside of

microwaves a minimum of every four hours, more often if needed to keep clean.
Debris observed on the hood by the microwaves. This debris can fall onto the food stored below. Please

clean hood.
Staff did not wash hands prior to putting on single-use gloves. Please wash hands before putting on

gloves.
The cooking thermometer and holder were coated in grease. Please clean and sanitize thermometer and

case, and use it frequently to ensure food is cooked to the correct temperature, and the internal temperature
of 41F or lower.
Raw shell eggs were stored over ready-to-eat food in the Frigidaire refrigerator, located in the storeroom.

Please store raw, animal-derived foods below all other foods to prevent cross contamination.
Raw hamburger and bacon were store above buns in the Kenmore upright freezer, located in the

storeroom. Please store raw animal foods below ready-to-eat foods.
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Accumulation of sticky debris (grease) observed on the yellow tray on which clean glasses were stored.
Please clean tray as often as needed to prevent contamination of clean glasses and single-use items.
Debris observed on the shelves holding clean equipment below the work table next to the deep fryer.

Please clean shelves as often as needed to keep clean.
The thermometer inside the Frigidaire upright refrigerator (located in cook line) read 30F when the actual

temperature was 38F. Thermometers shall be accurate. Please install an accurate thermometer in this unit.
A thermometer was not found in the Frigidaire refrigerator in the storeroom. Please install an accurate

thermometer in a convenient-to-read location in the warmest part of this refrigerator.
Staff was observed rinsing plates in the handwashing sink. Handwashing sinks shall be used only for

handwashing. Please use the 3-vat sink for storing and cleaning dirty equipment and utensils.
Wiping cloths were store in soapy water. Wet wiping cloths shall be stored in sanitizer between uses.

Please provide a separate container of sanitizer to use and store wet cloths after cleaning and rinsing food
contact surfaces.

5/31/17

5/31/17

6/13/17

6/13/17

5/30/17

5/30/17

Deborah Lands, Manager May 30, 2017

Rose Mier
1390

■

June 13, 2017



  

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

2-201.11
2-201.12
2-201.13

A written employee health policy was not available upon request. Please provide a written policy based
on Chapter 2 of the Missouri Food Code. You may use the FDA Employee Health and Personal Hygiene
Handbook (example: employees shall read pages _ to _ in the handbook and sign page _). The Food Code
references are 2-201.11, 2-201.12, and 2-201.13. The FDA handbook references are pages 5-11 (manager)
13-17 (staff), and 37-38 (agreement). Both the Missouri food code and FDA handbook are available online.
The FDA forms may be modified.
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