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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

Mike's Market 401 Center St. Bismarck, 63624

Hot bar: mac & cheese, 127/165 Kenmore R/F 38, 0

fish, 148 HB eggs in Kenmore 39

chicken 121/141 True 3-door cooler: amb, chicken, mac salad 38, 39, 39

Meat & cheese case amb 34 Meat cutting room, meat cooler 44, 32

Gravy in deli refrigerator 111/70 Walk-in freezer 0

3-501.17A

3-302.11A

Temperatures cont. (F)
Fresh meat cases: 30, 28
Coffin freezers 1 & 2: 5, 16
RTE Meat cases: 32, 34
Dairy cases: 40, 40, 30, 28
Fresh produce case: 44, 50
Salad cooler: 46
Cake cooler: 32
Upright freezers: 5, 8, 10, 5, 10, 10, 0, 0, 0

Potentially hazardous foods stored in the deli cooler are dated with the start date or preparation
date of the food. Potentially hazardous foods held refrigerated shall be marked with a discard
date that is no greater than six days from the date of preparation of opening. COS by marking the
food with a discard date.
Raw shell eggs were stored above ready to eat foods in the deli refrigerator. Food shall be
protected from cross contamination by storing raw animal foods separately or below ready to eat
foods. COS by placing the eggs on the bottom shelf.

COS

COS

6-501.12A

6-301.12

5-205.15B

6-501.14

6-202.11A

4-601.11C

Minor dirt and food debris was observed on the floor in the deli. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor in the deli.
Paper towels were not available at the hand wash sink in the meat cutting room. Hand wash sinks
shall be provided with a sanitary means of hand drying. COS by providing paper towels.
A water leak was observed below the three compartment sink in the meat cutting room. A
plumbing system shall be maintained in good repair. Please repair the leak.
An accumulation of debris was observed on the fan cover of the cooling unit in the meat storage
room. Intake and exhaust vents shall be cleaned so they are not a source of contamination by
dust, dirt, and other materials. COS by cleaning the fan cover.
One of the light bulbs in the fresh meat case did not have a shield on it. In areas of food
preparation and storage, light bulbs shall be shielded or shatter resistant. Please provide
shielding for this bulb.
Debris was observed on the inside of the reach-in cooler walls at the canned biscuit section.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean this area.
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Mike's Market 401 Center St. Bismarck, 63624

3-501.14A

4-202.11A

7-202.12A

3-302.11A

3-501.16B

A container of gravy in the deli cooler was measured at 111F. According to the cook, the gravy
was placed in the cooler approximately one hour prior. Pootentially hazardous foods shall be
cooled from 135F to 70F within two hours and then to 41F within an additional four hours. CSO
by placing the gravy in an ice bath and cooling to 70F within an hour.
Heat damage was observed several plastic containers in clean storage in the deli. Multi-use food
contact surfaces shall be free of cracks, breaks, chips, pits and similar imperfections that
adversely affect cleaning and sanitation. COS by removing the containers from service.
A can of Raid insect spray was observed on the desk outside the deli. Only those pesticides
approved for use in a food establishment may be used in and present on the premises. Please
remove the pesticide from the premises.
Cases of raw chicken were stored above raw pork in the walk-in freezer. Food shall be protected
from cross contamination by separating raw animal foods from each other. COS by rearranging
the foods.
Cut melons were stored in the reach-in produce cooler which had a temperature of 44-50F.
Potentially hazardous food shall be held at 41F or less. The melons were placed in a different
cooler. Do not place potentially hazardous foods in this cooler until it has been demonstrated to
hold foods at 41F or less.

COS

COS
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These items are to be corrected by the next regular inspection or as stated.
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Mike's Market 401 Center St. Bismarck, 63624

3-302.11A

3-501.18

3-202.15

4-203.12

Raw scallops and fish were observed stored above fully cooked fish in the upright freezers in the
retail area. Food shall be protected from cross contamination by separating raw animal foods
from each other. COS by removing these foods from the freezer. The foods will be restocked at a
later date.
Five boxes of Allegra were observed to be past the product discard date. Pharmaceuticals past
the product expiration date shall be removed from sale. COS by removing from sale.
Four cans of food with significant damage to their packaging were observed on retail shelving.
Food packages shall be in good condition and protect the integrity of the product. COS by
removing the food from sale.
The integral thermometer in the fresh produce case indicated a temperature of 70F. The actual
temperature was measured at 50F. Ambient air thermometers shall be accurate to within three
degrees F. Please repair of place an additional thermometer in this cooler.
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