
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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Lady Queene Restaurant Mark and Susan Williams Susan Williams, owner
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Susan Williams, owner July 24, 2018

Rose Mier 1390
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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.

2

Lady Queene Restaurant 523 Center Street Bismarck 63624

Cut tomatoes on ice 45

Cut lettuce on ice 70

3-501.16A

3-501.16A

Cut lettuce was stored in a container of water at ambient temperature. Cut lettuce is a potentially
hazardous food that shall be stored at 41F or lower. NOTE: ice was placed in the container holding the
lettuce, but portions of the lettuce leaves was above the ice water. Please ensure all portions of the lettuce is
stored at 41F or lower. CORRECTED ON SITE by cutting lettuce so it was submerged in ice water.
Cut tomatoes were stored in an ice bath. The tomatoes had a temperature of 45F. Cut tomatoes are a

potentially hazardous food that shall be stored at 41F or lower. CORRECTED ON SITE by placing more ice
in the container.

COS

COS

3-304.12B The handle of the scoop inside the Oreos dessert topping was in contact with the food. Handles shall be
stored above the surface of the food. Please store the scoop with the handle up to prevent contamination of
the food when retrieving the scoop. COS by removing scoops from containers.

COS

NOTE: a line through an item on page one indicates the item was not observed or is not applicable.

Susan Williams, owner July 24, 2018

Rose Mier
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