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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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Burger Meat for Soup on Stove 196 True Refrigerator by Office: Ambient, Boiled Eggs, Bologna 35, 41-47, 40

Soup on Hot Hold 157 True Refrigerator by Office: Cole Slaw, Pasta Sauce 48, 38

Walk In Freezer: Ambienmt 0 True Refrigerator by Pot Rack: Ambient, Milk 37, 39

Walk In Cooler: Ambient 40 Milk From Dispenser 37

Whirlpool Chest Freezer <0

 4-202.11A 

 3-302.11A 

7-201.11B

3-501.16A
(2)

A spatula in a clean equipment storage tub was observed with a melted edge that had a rough surface.
Multi-use food contact surfaces shall be smooth and free of imperfections that prevent effective cleaning.
CORRECTED ON SITE by discarding the spatula.

A dozen raw shell eggs was observed in the bottom of the True refrigerator near the pot rack where
cooked hams were also stored. Raw animal derived foods shall be stored separately of below fully
cooked/ready-to-eat foods to prevent cross contamination. CORRECTED ON SITE by placing the eggs in
the walk-in cooler below ready-to-eat foods.

Napkins, single-use food trays, and sugar packets were observed stored with containers of cleaning
chemicals in the dry storage room. Toxic materials shall be stored so they cannot contaminate food,
equipment, utensils, clean linens, and single use items. CORRECTED ON SITE by rearranging the items.

Upon arrival the temperatures of boiled eggs, cole slaw, and pea salad were measured at temperatures
above 41 degrees Fahrenheit. Potentially hazardous foods held cold shall be maintained at or below 41
degrees Fahrenheit. According to staff, the items noted above were prepared yesterday but were out of the
refrigerator within the hour before this inspection for portioning and preparation for lunch service.
Approximately 90 minutes after the initial temperature measurement the temperatures of the same items had
dropped since earlier and were as follows: Eggs - 41-45 (the eggs were placed on ice after this measurement
and they were down to 40-41 degrees within another 30 minutes), Cole Slaw - 44, Pea Salad - 44-45. The
ambient temperature of the unit was 35 degrees and the temperatures of items that were not out this morning
were measured below 41 degrees. Please monitor temperatures to ensure that cold potentially hazardous
foods are maintained at or below 41 degrees and rapidly cooled if their temperature rises during handling.
Use ice baths or place items briefly in the freezer if necessary.

COS

COS

COS

6-27-19

4-901.11A

4-101.19

4-601.11C

6-501.18

6-501.11

6-501.14A

5-501.17

Metal pans were observed on a clean equipment storage shelf. Equipment shall be air dried after
washing, rinsing, and sanitizing, before being stacked for storage. CORRECTED ON SITE by returning the
wet items to the warewashing station.
Cloth towels were observed in the bottom of pans on the cold hold bar and paper towels were used in pans
holding food in the True refrigerator by the office. Non-food contact surfaces shall be smooth and
non-absorbent. Please do not use cloth or paper towels to line equipment. CORRECTED ON SITE by
removing the towels and paper towels

Residue and debris was observed in two baskets holding clean utensils. Non-food contact surfaces shall
be free of residue and debris accumulations. CORRECTED ON SITE by cleaning.

The mop sink was dirty. Plumbing fixtures shall be cleaned as often as necessary to keep them clean.
CORRECTED ON SITE by cleaning.

A missing tile and water damage was observed on the ceiling at the door from dining room to kitchen.
Physical facilities shall be maintained in good repair. According to staff, there was a leak last winter at this
location. Please replace the missing and damaged tiles.

An accumulation of dust was observed on the vent fan in the women's restroom. Ventilation systems
shall be cleaned so they are not a source of contamination. Please clean the vent fan cover.

The waste cans in the women's restroom are missing there lids. Restrooms used by females shall be
provided with waste cans with lids for sanitary napkins. Please replace the trash cans in the restroom.
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6-30-19

6-30-19

A line through an item on page 1 of this inspection report indicates the item was either not observed or not applicable.
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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.

3

Bismarck Senior Center 922 Center Street Bismarck, 63624

4-501.114A

4-501.114A

4-601.11A

Chlorine was detected below 50 parts per million (ppm) in the Champion dishwasher following the rinse
cycle. Chlorine sanitizers shall have a concentration between 50 and 100 ppm. Please repair the
dishwasher so that it provides chlorine sanitizer of 50 to 100 ppm. Until the dishwasher is repaired please
sanitize all food equipment in the 3-vat sink.

Chlorine sanitizer in the sanitizer bucket and in the 3-vat sink was measured below 50 ppm. Chlorine
sanitizers shall have a concentration between 50 and 100 ppm. CORRECTED ON SITE by remixing the
sanitizer.

Mold and residue was observed inside the ice maker. Food contact surfaces shall be clean to sight and
touch. Please discard the ice from the machine and wash, rinse, and sanitize all inside surfaces of the
machine.

7-9-19

COS

6-28-19

4-501.14C

3-305.11A

An accumulation of greasy residue was observed on the pre-rinse spray nozzle at the garbage disposal.
Warewashing equipment shall be cleaned at least every 24 hours when in use. CORRECTED ON SITE by
cleaning.

Mold was observed on the condenser fan cover and on the wire racks in the walk-in cooler. Food shall be
stored where it is not exposed to contamination. Please clean and sanitize the fan cover and the racks in the
cooler.
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