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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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Bismarck School Cafeteria 165 Campus Drive Bismarck, 63624

Walk-in cooler: ambient, milk, 50, 46 Service #1 line food: potatoes, chicken patty, gravy 144,183,159

sour cream, American cheese 47, 48 Service #2 line food: potatoes, chicken patty, gravy 177,167,159

Milk cooler #1: ambient, milk 38, 46 East side walk in freezer 2

Milk cooler #2: ambient, milk 36, 43 West side walk-in freezer 0

Hot cabinet ambient 164

3-501.16B
4-301.11

3-501.17A

7-102.11
7-201.11

The ambient temperature in the walk-in cooler was measured at 50F. Food temperatures were:
milk = 46F, sour cream = 47F and American cheese = 48F. Refrigerated potentially hazardous
foods shall be maintained at 41F or less. The latch on the door separating the walk-in cooler from
the walk-in freezer is broken; preventing the door from closing. Upon entering the walk-in cooler,
the door was open slightly. The thermocouple controlling the refrigeration unit in the walk-in
cooler is located immediately above the freezer door. The combination of the location of the
thermocouple and the broken door causes the thermocouple to be exposed to air from the freezer.
This causes the walk-in cooler refrigeration unit not to cycle on when it should. The freezer door
was pushed closed as well as it's condition would permit and the cooler temperature dropped to
36F. All of the potentially hazardous food in the cooler was voluntarily discarded.
A discard date was not observed on a ziplok bag of diced chicken. Potentially hazardous foods
held refrigerated shall be marked with a discard date that is not greater than six days from the
date of preparation or opening from a manufacturer sealed container. COS
An unlabeled spray bottle of cleaner was stored on the drainboard of the three compartment sink.
Working containers of toxic materials shall be labeled with the common name of the material.
Toxic materials shall be stored so that contamination of food, equipment and single use items
cannot occur. Please label the spray bottle. Do not store cleaning agents on the drainboards of
the sink.
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4-501.11B

3-305.11

4-204.112

4-204.112

3-304.14

The door latch on the west-side walk-in freezer is broken; preventing the door from fully closing.
This has created the condition and losses as indicated in the priority narrative above. Equipment
such as doors, seals, hinges, fastener and kick plates shall be kept intact, tight, and adjusted in
accordance with manufacturer's specifications.
Ice was observed dripping from the cooling unit onto boxes of food in the west side walk-in
freezer. Food shall be protected from sources of contamination. Please place a tray below the
dripping ice.
The thermometer was not present in the walk-in cooler. Mechanically refrigerated units in which
food is stored shall be provided with a thermometer that is accurate to within three degrees F.
COS by placing a thermometer in the cooler.
Thermometers were not present in the dining room milk coolers. Mechanically refrigerated units in
which food is stored shall be provided with a thermometer that is accurate to within three degrees
F.
A wet wiping cloth was observed on the counter beside the east side prep sink. Wet wiping cloths
shall be stored in an appropriate chemical sanitizer between uses. Please store wiping cloths in a
chemical sanitizer between uses.
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Bismarck School Cafeteria 165 Campus Drive Bismarck, 63624

4-601.11A

5-204.11

4-601.11A

4-202.11

3-202.15

An accumulation of metal fragments was observed in the gear housing of the table mounted can
opener on the west side of the kitchen. Food contact surfaces shall be clean to sight and touch.
Please clean and sanitize the can opener daily.
The cafeteria has only one hand wash sink, which is located on the east wall of the kitchen. As
hand washing is a foundational principle of environmental public health and the most effective way
to prevent foodborne diseases; the installation of an additional hand wash sink would be
appropriate. A hand wash sink shall be located to allow convenient use by employees in food
preparation, food dispensing, and warewashing areas. Please install an additional hand wash
sink on the west side of the kitchen.
Minor mildew was observed on the deflector in the ice machine. Food contact surfaces shall be
clean to sight and touch. Please remove and clean the deflector.
The aluminum ice scoop in use in the ice machine is pitted and has developed oxide
accumulations. Multi-use food contact surfaces shall be free of breaks, cracks, pits, inclusions
and other conditions which adversely affect cleaning and sanitatiion.
Two #10 cans of pineapple chunks were observed to have crush damage to the can. Food
packages shall be in good condition and protect the integrity of the contents. COS by removing
this food from service.
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4-302.14

4-601.11C

4-601.11C

5-205.15B

4-601.11C

6-501.12A

5-501.113

The test kit for quaternary ammonia sanitizer was not usable as it had been exposed to moisture
and it did not have a colorimetric comparison card. A test kit shall be provided for measuring the
concentration of the sanitizers in use. Please obtain a test kit for quaternary ammonia.
Dust and food debris was observed in the cabinet space below the prep table on the east side of
the kitchen. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean this area.
Minor food residue was observed in utensil drawers below the formica counter on the west side of
the kitchen. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean this area.
The faucet leaks at the prep sink on the west side of the kitchen. A plumbing system shall be
maintained in good repair. Please repair the leak.
Food debris was observed on surfaces of the can rack in the dry storage room. Nonfood-contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
this area.
Dust, dirt and dead insects were observed below shelving in the dry storage area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor.
The outside dumpster lids were open. Please keep the lids closed to discourage access by
rodents, birds and vermin.
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