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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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The Tackle Box 721 South Cedar Street Bismarck, 63624

Kenmore R/F 40, 6

Chest freezer #1, #2 0, 0

Chest freezer #3, #4 0, 0

Walk-in cooler 36

3-302.11A

4-601.11A

7-102.11

6-501.111

4-601.11A

Raw eggs were stored atop ready to eat foods in the kitchen refrigerator. Food shall be protected
from cross contamination by storing raw animal foods away from and below ready to eat foods.
COS by rearranging the foods.
Debris was observed on the table mounted can opener and inside the gear housing of the opener.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the
opener.
Unlabeled spray bottles were observed hanging from the three compartment sink. Working
containers for storing toxic materials shall be labeled with the common name of the material. COS
by labeling.
Mouse droppings were observed on the floor below the three compartment sink in the kitchen.
The presence of insects, rodents and other pests shall be controlled to minimize their presence on
the premises. Please take action to minimize the presence of rodents. Actions should include:
closing holes in interior walls and on the building exterior to close points of entry, keeping the
facility free of extraneous food debris which can attract pests, routinely inspecting for the presence
of pests, using traps and professional services.
Food debris was observed inside the kitchen microwave. Food contact surfaces shall be clean to
sight and touch. Please clean the microwave interior as necessary. COS by cleaning.

COS
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COS
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COS

6-501.12A

4-903.11A

6-301.12

4-601.11C

4-903.11A

4-601.11C

5-502.15B

The floor in the kitchen area is dirty. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please thoroughly clean the floor in the kitchen area.
A clean spatula was stored on the back of the hand wash sink in the kitchen area. Clean
equipment shall be stored to prevent contamination. COS by removing.
Paper towels were not available at the hand wash sink in the kitchen area. Hand wash sinks shall
be provided with a sanitary means of hand drying. COS by providing towels.
Dust and food debris was observed on most exposed and horizontal surfaces in the kitchen.
Nonfood-contact surfaces shall be kept free of dust, dirt, food residue and debris. Please clean all
kitchen surfaces including: table surfaces, shelves, cabinet surfaces, refrigerator and appliance
exteriors and storage spaces. COS by cleaning.
Pots and pans were stored on the floor in the kitchen. Clean equipment shall be stored to prevent
contamination. COS by removing.
Food debris was observed inside the kitchen refrigerator. Nonfood-contact surfaces shall be kept
free of an accumulation of dust, dirt, food residue and debris. Please clean the interior of the
refrigerator. COS by cleaning.
A plumbing leak was observed below the kitchen three compartment sink. A plumbing system
shall be maintained in good repair. Please fix the leak.
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3-501.17A

7-201.11B

7-102.11

6-501.111

6-501.111

Potentially hazardous foods stored in the kitchen refrigerator were marked with the date of
opening or preparation. 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 by dating.
Cleaning supplies and health and beauty aids were intermingled with single use foam containers
on shelves below the front counter. Toxic materials shall be stored so they cannot contaminate
food, equipment, single use items and clean linens. COS by removing the toxic materials.
Unlabeled spray bottles were observed hanging from the mop sink. Working containers for storing
toxic materials shall be labeled with the common name of the material. COS by labeling.
Dirt, debris and rodent droppings were observed on the floor in the restroom. The presence of
insects, rodents and other pests shall be controlled to minimize their presence on the premises.
Please clean the floor and take action to minimize the presence of rodents as mentioned above.
Dirt, debris and rodent droppings were observed in the cabinets below the soda fountains in the
retails area. The presence of insects, rodents and other pests shall be controlled to minimize their
presence on the premises. Please clean this area and take action to minimize the presence of
rodents as mentioned above.
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4-601.11C

4-203.11B

4-903.11A

5-205.15B

5-205.15B

6-202.11A

6-501.14A

Food debris and dead flies were observed in drawers below the work table in the kitchen.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the drawer interiors. COS by cleaning.
The kitchen food thermometer was checked for accuracy and found to be off by eight degrees F.
Food thermometers shall be accurate to within two degrees F. COS by calibrating.
An electric roaster was observed on the floor in the mop sink room. Clean equipment shall be
stored to prevent contamination. COS by removing.
Hot water is not available at the mop sink. A plumbing system shall be maintained in good repair.
Please restore hot water to the mop sink.
A plumbing leak was observed below the mop sink. A plumbing system shall be maintained in
good repair. Please repair the leak.
The incandescent light bulb installed above the stove is not shielded nor shatter-resistant. Light
bulbs installed above food preparation areas shall be shielded or shatter-resistant. Please install
a shatter-resistant bulb in this area.
An accumulation of dust was observed on the box fan between the kitchen and the retail area.
Intake, exhaust and air handling systems shall be cleaned so they are not a source of
contamination by dust, dirt and other materials. COS by cleaning.
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6-501.111

7-201.11B
3-201.17

Dirt, debris and rodent droppings were observed on the counter surface below equipment on the
south side of the retail area. The presence of insects, rodents and other pests shall be controlled
to minimize their presence on the premises. Please clean this area and take action to minimize
the presence of rodents as mentioned above.
The freezer used to store deer urine was filled with a jumble of various food items, unlabeled bait
fish, a rabbit carcass in a plastic bag, vacuum sealed packages of an unlabeled and unknown raw
animal product, in addition to the urine. According to the employees, the food in the freezer was
employee food. This food was removed to another freezer. Toxic materials shall be stored so
that contamination of food and food related items cannot occur. Positively identify all bait items
sold in plastic bags so that it is not mistaken for food nor commingled with food. Wild game is not
permitted on the premises. Take the rabbit home. Do not store food of any kind in the urine
freezer.
NOTE: Several packages of facility-vacuum packaged items labeled "cut up" were observed in the
deer urine freezer and in the small chest freezers in the dry storage area. The packages appear
to be raw chicken but the employees did not know what it was but suspected it was some kind of
bait. Until these items have been positively identified, remove them from the facility. If the items
are food items; please be aware that vacuum packaging (Reduced Oxygen Packaging) of
potentially hazardous food in a retail establishment is prohibited unless approved by the regulatory
agency.
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4-601.11C

4-903.11A

6-501.12A

6-501.12A

4-101.19

6-501.12A

An accumulation of dust and dirt was observed on the counter surfaces below the soda machines
in the retail area. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. Please clean this area.
Sleeves of single use foam cups were observed stored beside an open indirect drain below the
soda machines in the retail area. Single use items shall be protected from sources of
contamination. Please relocate the cups away from the drain.
The floor in the retail area is dirty; especially below racks and in corners. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean the floor in the retail area.
Dirt and dead flies were observed in various places on the floor in the walk-in cooler. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor in the
cooler.
The wooden shelving in the dry storage area is covered with torn adhesive contact paper.
Nonfood-contact surfaces shall be smooth, non-absorbent and easily cleanable. Please remove
the contact paper and paint or seal the wooden cabinets.
Dirt, debris and rodent drippings were observed on shelving and on the floor in the dry storage
room. The presence of insects, rodents and other pests shall be controlled to minimize their
presence on the premises. Please thoroughly clean this room and take action as mentioned
previously to minimize the presence of rodents.

9-27-19

Rebecca Harris September 6, 2019

John Wiseman
1507

■

9-27-19



  

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.

5

The Tackle Box 721 South Cedar Street Bismarck, 63624

3-201.11 Packages of wild game meat labeled "Wild Game - Not For Sale" were observed in the small
chest freezer on the east side of the dry storage room. Only food from inspected and approved
sources which comply with law may be present on the premises. Please take this food home.
This freezer also contains a jumble of all kinds of food and animal bait products. Toxic materials
shall be stored to prevent contamination of food and food related items. Food of any kind must be
strictly separated from bait of any kind. Separate all food items from bait items.

9-7-19

3-305.11 Various kinds of soiled horse tack were observed in contact with food items in the dry storage
room. Food shall be stored to protect it from sources of contamination. The facility is an
inappropriate location for animal tack and supplies. Please remove these items from the facility.
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