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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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Casey's Cooking Food Truck 384 Grider Road Bismarck, 63624

Cold table: ambient, cheese 60, 57

Hot held: chicken, burgers 138, 136

Chest freezer 0

8-404.11A
2-301.14

3-501.16B

7-201.11B

Potable water was not available in this unit at the time the inspection. According to the owner, the potable
water storage tank is empty. As a result, handwashing was not observed by the staff. The ability to wash
one's hands during service and at appropriate times is a foundational principle of environmental health. An
operator shall immediately discontinue service if there is an extended interruption in water service. The
operator has agreed to cease operation. This mobile food unit shall only operate when adequate amounts of
potable water are available for the duration of service. It is advised that the potable water tank be increased
in capacity to provide adequate water during times of service.
The ambient temperature of the cold table was measured at 60F. Cheese in the cold table was measured at
57F. Potentially hazardous foods held refrigerated shall be held at 41F or less. Until this unit has been
repaired to hold food at 41F or less, it may not be used for food storage.
A bottle of hand sanitizer was stored with single use cutlery in a tote below the prep table. Toxic materials
shall be stored so they cannot contaminate food, equipment, utensils, clean linens, and single use items.
COS by relocating the sanitizer.

NOTE: The follow-up inspection will occur at the next operation.

next
operation

4-501.11B

4-101.11

5-501.16A

The door seals of the cold table are broken and have an accumulation of debris on them. Equipment
components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted
in accordance with manufacturer's specifications. Please replace the door seals.
Raw vegetable were observed stored on wet paper towels in a plastic container in the cold table. Food
contact surfaces shall be safe, durable, corrosian-resistant and non-absorbent. Please discontinue this
practice.
The trash can in the unit is of approximately one gallon in size and is overflowing. Inside waste receptacle
shall be of sufficient capacity to hold accumulated refuse. Please obtain a larger trash can.
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