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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.

6

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

Frigidaire freezer/kitchen, ambient 8 Pizza prep cooler, top: pepperoni, sausage, hamburger 34, 18, 32

True 2-door freezer/kitchen, ambient 4 Pizza prep cooler, bottom: bologna, hamburger, ambient 41, 43, 40

Pizza hot hold display case, ambient (empty) 144 Deli display case: ambient, beef, cut tomatoe 41, 33, 35

Nacho cheese dispenser, ambient (empty) 158

NOTE

3-302.11A

4-601.11A

4-601.11A
4-903.11A

7-201.11B

6-501.111

A water sample for bacteriological analysis will be collected on 3/7/19 at 7:00 am

KITCHEN
A box of fully cooked ribs was sitting on and between raw chicken products in the True 2-door freezer.

Fully cooked foods shall be stored above or separately from raw animal-derived foods. Please arrange
freezer to protect food from cross-contamination.

Dried food splatters observed inside the Proctor Silex microwave oven, and debris on the outside
surfaces. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the
inside of the microwave oven after use, and clean the outside as often as needed to keep clean.

Grease debris observed on two wire "scoops or spoons", stored inside the holder for clean utensils next to
the microwave oven. Also, the debris observed on the inside and outside of the drawer and holder. Food
contact surfaces shall be clean to sight and touch, and clean utensils shall be protected from contamination
while in storage. Please wash, rinse, and sanitize all utensils inside this holder, and clean all surfaces of the
holder.

A spray bottle, labeled as "water" and stored beneath the 3-compartment sink, was stored with chemicals.
Food shall be stored separately from or above all toxins. Please clean and sanitize sprayer and store water
separately from chemicals.

Rodent droppings were observed below the 3-compartment sink. Facility shall be free of pests. Please
clean and remove all evidence of rodents. Monitor facility. If evidence returns, begin an approved method of
pest control.

3/6/19

3/6/19

3/6/19

3/6/19

3/26/19

6-301.11
4-501.16

6-501.18

5-205.15B

4-601.11C

4-601.11C

4-601.11C
4-903.11A

4-101.19

KITCHEN
The soap for handwashing was located at the 3-compartment sink where staff washed their hands. There

was no soap at the handwashing sink. Hands shall be washed at handwashing sinks only. Please ensure all
staff use the handwashing sink to wash hands, never the 3-compartment sink.

The handwashing sink was dirty in the vat, ledges, faucet, handles, and counter in which it sat. Sinks
shall be kept clean. Please clean all surfaces of the sink at least daily.

A leak was observed under the handwashing sink, and the sink was loose in its counter cut-out. Plumbing
shall be maintained in good repair. Please repair leak, firmly attach sink to counter, and seal around edge of
sink with caulk.

Accumulation of debris observed in the bottom of the Frigidaire pizza freezer. Nonfood contact surfaces
shall be cleaned at a frequency to prevent debris accumulation. Please clean bottom shelf of freezer.

Accumulation of debris on the bottom shelf in the True 2-door freezer, and on the warm-air dispersal vent
on the outside bottom of the freezer. Please clean these surfaces as often as needed to keep clean.

Debris observed on the inside and outside of the smaller drawer utensil holder, located next to the
microwave oven. Clean utensils shall be protected from contamination. Please clean and sanitize all
utensils inside the drawer and clean all surfaces of the drawer and holder as often as needed to keep clean.

The surface of the shelf holding the microwave oven, and the ledge of the 3-compartment sink, were
deteriorating, exposing raw wood. Also, the corner of the sink counter was taped with Duct tape. Surfaces
exposed to moisture or that require frequent cleaning shall be smooth and non-absorbent. Please repair and
seal, or replace, deteriorating shelf and laminate counter holding the 3-compartment sink. Seal sink to counte
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3/6/19

3/26/19

3/26/19

3/26/19

3/13/19

3/26/19
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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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4-601.11A

3-501.17A

3-501.18A

3-302.11A

4-601.11A

4-601.11A

KITCHEN, continued
The pizza prep cooler was dirty: all outside and inside surfaces, the holder on top of the pizza prep table,

the cups holding utensils and can openers, and the tops of the spray bottles holding water. Please clean and
sanitize the inside of the prep cooler, the cup holders and utensils in them, and the tops of the spray bottles.
Clean all surfaces of the prep table, inside and outside, as often as needed to keep clean.

Several foods, (hamburgers, ham, cut tomato, sausage, etc., held in the bottom of the pizza prep cooler,
and several items in the deli display cooler (cut tomato, lettuce, roast beef) were not labeled with a
disposition date. Potentially hazardous, fully-cooked foods that are held more than 24 hours shall be labeled
with a 7-day disposition date, which is the date of preparation or opening plus six more days. Please label
foods with a 7-day disposition date.

A container of pudding, held in the bottom of the pizza prep cooler, was labeled 2/18 to 2/27; a container of
lettuce in the deli display cooler was labeled 3/2. Food that is past their expiration date shall be discarded.
Please discard fthe pudding and lettuce.

A container of raw hamburger was stored with and above ready-to-eat foods in the deli display cooler.
Raw animal-derived foods shall be stored separately or below all other foods. Please segregate the
hamburger from the other foods and store on bottom shelf.

Food debris observed on the meat/cheese slicer. Food contact surfaces shall be clean to sight and
touch. Please disassemble slicer and wash, rinse, and sanitize all surfaces a minimum of every four hours.

Accumulation of dried debris observed on the inside and outsid surfaces of the Nacho cheese dispenser.
Food contact surfaces shall be clean to sight and touch. Please clean all surfaces of the cheese dispenser.

3/6/19

3/6/19

3/6/19

3/6/19

3/6/19

3/6/19

6-501.114A

6-501.18
4-501.14

4-903.11A

4-204.112B

6-501.12A

4-601.11C

KITCHEN, continued
Accumulation of debris observed on the portable floor fan. Ventilation systems shall not be a source of

contamination. Please clean all surfaces of the fan as often as needed to keep clean.
The mop sink was dirty. Sinks shall be kept clean. Please clean mop sink after each use.
Garbage and debris observed inside the 3-compartment sink vats, and debris observed on the spray

nozzle handle area. Warewashing equipment shall be washed and sanitized at least daily. Please clean all
surfaces of sink and sprayer head/handle.

The open-wire wall racks holding clean equipment were dirty. Clean equipment shall be protected from
contamination. Please clean racks.

A thermometer was not found in the bottom of the prep cooler. Thermometers shall be installed in an
easy-to-read location in the warmest part of the cooler. Please securely attach a thermometer at the front of
the cooler.

Garbage and black debris observed on the floor at equipment edges and under equipment. Please clean
 or replace floor covering.

Accumulation of grease and debris observed in the deep fryer cabinet. Please clean inside cabinet
frequently to prevent grease and debris build-up.

3/13/19

3/7/19
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3/13/19
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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Retail freezer, ambient 0 Retail beverage cooler, ambient 31

Walk-in cooler, ambient 39 Retail fresh foods cooler, ambient 41

Monster and 7-up beverage coolers/retail, ambient 35, 34

Ice cream chest freezer/retail, ambient 2

3-101.11

4-601.11A

3-302.11A

4-601.11A

4-601.11A

4-701.10

RETAIL
The following OTC medicines were past their expiration date: 5 packages Motrin (2/19); 4 packages

Goody's aspirin (10/19); and 4 packages of ZzzQuil (6/17, 10/18). Medicines that are past their expiration
date shall be disposed. Please discard in an approved manner or return to distributor. CORRECTED ON
SITE by placing in a designated area for return to distributor.

Black mold observed on the shelves and beverage holders inside the coolers (True 2-door beverage and
fresh food). Please wash, rinse, and sanitize the inside surfaces of these coolers.

Raw bacon and raw sausage were stored above beverages in the 2-door, glass front cooler. Raw
animal-derived foods shall be stored below all other foods; raw animal-derived foods shall be stored in the
following vertical order, or separated from each other: raw poultry on bottom, then raw ground meats, then
raw whole muscle meats, then raw fish and seafood. Please arrange cooler so the sausage and bacon are
below all other foods, and store sausage and bacon with a physical separation from each other or with bacon
above the sausage.

Mold observed on some of the soda dispenser nozzles. Please disassemble nozzles, wash, rinse, and
sanitize at daily.

The inside surfaces and dispensers of the LeGrands flavored coffee dispenser were dirty. Please clean
and sanitize inside surfaces.

According to PIC, dishes and utensils are not sanitized after cleaning. Please wash, rinse, sanitize, and
air dry all food contact surfaces after use. Prepare sanitizer by mixing 1/2 to 1 teaspoon of regular, unscente
 bleach in each gallon of water.

COS

3/8/19

3/6/19

3/6/19

3/6/19

3/6/19

4-601.11C

3-304.12C

3-305.11A

4-601.11C

4-302.14

5-501.17
5-502.11
6-301.12

6-501.12A

KITCHEN, continued
Accumulation of dust, grease and debris observed on the top of the pizza oven, the tops of the "oven

fans," and the table holding the pizza oven. Please clean all surfaces to protect food from contamination.
A soiled pizza cutter, and pizza tongs, were stored on visibly soiled table tops. In-use utensils shall be

washed, rinsed, and sanitize at least every four hours, and stored on a surface that is clean and sanitized at
least every four hours. Please provide a clean and sanitized surface or container to store in-use utensils.
Clean and sanitize every 4 hours.

A box containing packets of marinara sauce and taco sauce was stored on the floor under the pizza hot
holding display cabinet. Food shall be stored a minimum of six inches off the floor. Please store food on
pallets or shelves. CORRECTED ON SITE by moving to pallet

All surfaces, inside and out, of the hot hold chicken display cabinet, were dirty. Please clean all surfaces
as often as needed to keep clean.

Test strips were not available to check chlorine concentration in sanitizer solutions. Test kits to ensure
chlorine is between 50 and 100 ppm in sanitizer solutions.
STAFF BATHROOM

The trash can lacked a lid, and trash was to the top of the can. Restrooms used by females shall have
lidded trash cans. Please keep a lid on the trash can, and empty trash frequently to prevent pest attraction.

The paper towels were not in a dispenser. Paper towels shall be provided in a sanitary manner. Please
provide a dispenser for paper towels, or provide paper towels that will fit in the dispenser.

The floor was dirty. Please clean floor as often as needed to keep clean.
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4-204.112

4-903.12A

4-601.11C

6-202.15A

6-501.112A

3-305.11A

6-501.14A

6-501.12A

6-202.11A

RETAIL
A thermometer was not found in the True beverage cooler. Please securely install an accurate

thermometer near the front of the cooler in a convenient-to-read location.
Lids and straws were stored beneath an unshielded drain in the cabinet below the soda dispensers.

Food, single-use items, clean linens, and clean equipment and utensils cannot be stored below unshielded
drains. Please do not store single-use items in this cabinet.

The ledges and door glide ledge on the chest ice cream freezer were dirty. Please clean ledges as often
as needed to keep clean.

Daylight was observed at the top of the front entry door. Outside entries shall be sealed to reduce pest
entry points. Please seal top of door.

The floor was dirty. Physical facility shall be kept clean. Please clean floor as often as needed to keep
clean.

Bakery foods and milk were stored on the floor inside the walk-in cooler. Food shall be stored a minimum
of six inches off the floor. Please elevate food.

Dust accumulation observed on the fan covers of the condensers inside the walk-in cooler. Ventilation
systems shall not be a source of contamination. Please clean covers.

Accumulation of debris observed on the floor under shelves in the walk-in cooler. Please clean floor as
often as needed to keep clean.

Two of the bulbs inside the retail doors of the walk-in cooler were not shielded. Bulbs in areas of food
storage shall be shatter-resistant or shielded. Please install shields with endcaps, or shatter-resistant bulbs.
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5-501.113

5-501.114

6-302.11
6-501.12A
6-301.12
6-501.18

OUTSIDE
The lids were open on the outside trash dumpster. Lids shall be tight-fitting and closed on outside trash

receptacles. Please keep dumpster lids closed.
There was no plug in the drain in the outside trash dumpster. Drainholes shall have plugs. Please

request the trash company to provide a drain plug.
Customer bathroom: toilet dirty, sink and sink cabinet dirty, no toilet paper in dispenser, no paper towels.

Please clean toilet and sink as often as needed to keep clean, and ensure toilet paper and paper towels are
in the dispensers.
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