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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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Patti's Little Store 600 Center Street Bismarck 63624

Cut tomatoes, cold hold on ice 55 to 58 McCall cooler: ambient, cooked eggs 37, 38

Hatco display hot hold cabinet 128 Nacho cheese, chili, Gehl dispenser 138, 138

Hamburgers, grill 175-188 IDW retail sales cooler, ambient 38

Prep cooler, bottom, ambient 40 Hot hold display case: chicken, potatoes 142, 136

Prep table, top: hamburger, sausage, Am. cheese 39, 41, 38

4-601.11A

3-501.16A

3-501.16A

3-101.11

3-501.19B

Food splatters observed inside the Sharp microwave. Food contact surfaces shall be clean to
sight and touch. Please wash, rinse, sanitize a minimum of every four hours while in continual
use, more often if needed to keep clean. CORRECTED ON SITE by cleaning
The ambient temperature of the Hatco hot hold cabinet was 128F. Food shall be held hot at

135F or higher. Please adjust thermostat and monitor temperature at least every four hours.
CORRECTED ON SITE by adjusting thermostat; final temperature was 150F.
Cut tomatoes are held on ice for customers to dress their sandwiches. The tomatoes had

internal temperatures between 55 and 58F. Potentially hazardous food shall be held at 41F or
colder. Please monitor temperature of tomatoes and replenish ice water bath as often as needed
to keep tomatoes at the correct temperature. CORRECTED ON SITE by discarding tomatoes and
preparing fresh ice bath.
The following over-the-counter medicines were past their expiration date: 1 pkg. Goody's

headache powders (12/16); 2 pkgs. of ZZZQuil (11/16); 1 pkg.anti-diarrheal (6/16); 4 pkgs.
DrugStore sleep Aid (6/16). CORRECTED ON SITE by pulling from retail and placed in
designated area for returns.

Water used to dip chicken was changed after five hours, and breading sifted daily. Please
change water and sift flour at least every four hours while in continual use. CORRECTED ON
SITE by discussion with staff.
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4-601.11C

3-602.11B

4-203.12A

4-601.11C

4-204.112
A

4-601.11C

Debris observed in the bottom of the Giles steam oven. Nonfood contact surfaces shall be
cleaned at a frequency to prevent debris accumulation. Please clean oven.
Sandwiches prepared on-site and packaged for retail, held in the Hatco hot hold cabinet, were

not fully labeled. Food sold retail shall be labeled with the following information: A) the common
name of the food; (B) if made from 2 or more ingredients, a list of ingredients; (C) the quantity; (D)
the name and place of business; (E) a list of major food allergens. Please fully label all foods
prepared on site for retail.
The thermometer inside the IDW hot hold cabinet was not usable (indicator fluid split many

times). Thermometers shall be accurate. Please replace thermometer.
Accumulation of debris observed on the counter behind the soda and tea dispensers. Please

clean as often as needed to keep clean.
A thermometer was not found in the bottom of the pizza prep cooler. Please install an accurate

thermometer reading from 0 to 220F in two degree increments in a convenient-to-read location in
the warmest part of this cooler.
Accumulation of debris on several of the black plastic shelf liners holding beverages in the

walk-in cooler. Please clean shelf holders.
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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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Patti's Little Store 600 Center Street Bismarck 63624

Walk-in freezer, ambient 0 Walk-in beverage cooler, ambient 40

Beer cave cooler, ambient 34 Ambient, True freeze 0

7-102.11 Two spray bottles containing purple liquid, stored in the chemical cabinet by the mop sink,
were not labeled. Working containers of chemicals shall be labeled with the common name of the
contents. Please label bottles.

2/7/17

4-601.11C

6-501.14A

4-501.11A

6-501.11

6-501.11

5-202.12A

6-202.14

5-501.113

Debris and/or mold growth observed on the metal shelving in the beer cave. Please clean and
sanitize to reduce mold growth.
Accumulation of dust observed on the fan vents in both customer bathrooms and in the

employee bathroom. Ventilation systems shall not be a source of accumulation. Please clean all
three vents.
Syrup was leaking from the bag-in-boxes in the storage room. Please determine source of

leak and repair. Clean floor.
Mold observed on ceiling tile near the HVAC system. Please determine source of moisture

and repair. Replace affected ceiling tiles.
Water stain observed on ceiling tile in the HVAC room. Please ensure there are no leaks, then

either replace or paint the tile.
There was no hot water in the employee bathroom. Handwashing sinks shall be supplied with

hot and cold running water through a mixing valve. Please repair and supply sink with hot (100F
minimum) water at all times.
The door was not self-closing on the employee bathroom. Doors to bathrooms shall be

self-closing. Please install a device to make the door fully self-closing.
The outside dumpster lids were open. Please keep lids closed to reduce pest attraction and

prevent trash from blowing out of the dumpster.
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Patti's Little Store 600 Center Street Bismarck 63624

3-602.11B

4-903.11A

4-302.14

6-501.14A

Ice packaged on-site for retail was not fully labeled. Please label packages with the name and
place of business.
Debris observed on the blue drying rack, stored on the drainboard of the 3-vat sink. Clean

equipment shall be protected from contamination. Please clean drying rack and drainboard as
often as needed to keep clean.

According to staff who washes dishes, he does not have test strips to check the concentration
of chlorine in sanitizer solutions. Please provide test kits at all times to check sanitizer solutions
for 50-100 ppm chlorine.
Accumulation of dust on the air return wall vent in the kitchen. Please clean as often as

needed to prevent accumulation.

2/9/17

2/24/17

2/14/17

2/9/17

Ben Mosier February 7, 2017

Rose Mier
1390

■

Feb. 24, 2017


