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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

Roy's Convenience Store 1580 Highway N Bismarck, 63624

Deli cooler: ambient, lunch meat 38, 39 Pizza display ambient 130

Pizza cold table: ambient, mushrooms, 42, 42 True cooler in retail 40

raw chicken 42 Ice cream freezer 0

True freezer, Frigidaire freezer 5, 5 Walk-in cooler 40

Pizza in display 175

3-501.17A

7-201.11B

4-601.11A

3-501.16A

3-501.17A

4-601.11A

4-601.11A

None of the potentially hazardous foods stored in the deli cooler were marked with a discard date.
Potentially hazardous foods held refrigerated shall be marked with a discard date that is not greater than six
days from preparation or opening from a manufacturer sealed container. Please mark all perishable foods
with a discard date.
Mean Green cleaner was stored on the prep counter with food and single use items. Toxic materials shall be
stored so that contamination of food, equipment, single use items and clean linens cannot occur. Please
store all cleaning supplies away from food and food related items.
An accumulation of food debris was observed on the pizza prep surface at the cold table. Food contact
surfaces shall be washed, rinsed and sanitized. Please clean the prep surface as necessary.
The ambient temperature, raw chicken and canned mushrooms were all measured at 42F in the lower
compartment of the pizza cold table. Potentially hazardous foods held refrigerated shall be held at 41F or
lower. Adjust the cold table temperature to hold food at 41F or less.
Potentially hazardous foods stored in the pizza cold table were not marked with discard dates. Potentially
hazardous foods held refrigerated shall be marked with a discard date that is not greater than six days from
preparation or opening from a manufacturer sealed container. Please mark all perishable foods with a
discard date.
Food debris was observed on tongs in clean storage in the kitchen area. Food contact surfaces shall be
clean to sight and touch. COS by moving to ware washing.
Debris was observed on the deflector in the ice machine. Food contact surfaces shall be clean to sight and
touch. Please clean the deflector.

3-9-20

COS

3-9-20

6-301.12

6-202.11A

5-501.116

6-501.12A

4-302.12A

4-601.11C

3-304.12A

4-501.14C

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 washing. COS by supplying towels.
The fluorescent light bulb installed in the deli cooler was not shielded. Light bulbs installed in areas of food
preparation or storage shall be shielded or shatter resistant. Please shield the light bulb.
The trash cans in the kitchen area are dirty. Waste receptacles shall be cleaned at a frequency which
prevents a build-up of soil or from creating an attraction for pests. Please clean the trash cans.
A heavy accumulation of black grime was observed on the floor throughout the kitchen area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please thoroughly clean the floor in the
kitchen area.
A thermometer was not observed in the lower compartment of the pizza cold table. Refrigerators holding
potentially hazardous foods shall be provided with a thermometer that is accurate to withing three degrees F.
Please place a thermometer in the cold table.
An accumulation of dried chicken juices and other food debris was observed inside the pizza cold table and
in the door seals. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the inside of the cold table.
Unhandled cups were observed being used as scoops at various places in the facility. Only the food contact
portion of a utensil may contact food. Please do not use cups as scoops.
The three compartment sink is dirty. Ware washing basins shall be cleaned at a frequency necessary to
prevent recontamination of food equipment. Please thoroughly clean the sink.
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Roy's Convenience Store 1580 Highway N Bismarck, 63624

6-501.111B

4-601.11A

3-302.11A

4-601.11A

6-501.12A

4-601.11C

3-501.18

Rodent droppings were observed in the cabinet below the three compartment sink and in the cabinet below
the beverage station. The presence of insects, rodents and other pests shall be controlled to minimize their
presence on the premises. Please take action to control the presence of rodents on the premises.
Food debris was observed on the back of the slicer blade in the kitchen area. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize the slicer after each use or at least every four hours
when in constant use.
Raw sausage was observed stored above ready to eat foods in the True cooler in the retail area. Food shall
be protected from cross contamination by storing raw animal foods away from and below ready to eat foods.
Please locate raw animal foods away from or below ready to eat foods.
Debris was observed inside the soda nozzles at the beverage station in the retail area. Food contact
surfaces shall be clean to sight and touch. Please clean the soda nozzles.
Trash and debris was observed in the cabinets below the beverage station. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean this area.
An accumulation of dust was observed on counter surfaces below beverage equipment in the beverage
station. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean below the equipment.
Five boxes of Tylenol were observed past the product use by date. Pharmaceuticals which are past the
product use by date shall be removed from sale. COS by removing the product from sale.

3-9-20

COS

4-101.19

4-601.11C

4-601.11C

6-501.12A

6-501.14A

3-304.12C

4-601.11C

The backsplash at the three compartment sink is damaged and delaminated. Nonfood contact surfaces
subjected to splash, food soiling or frequent cleaning shall be made of a noncorrosive, nonabsorbent and
easily cleanable material. Please replace or repair the backsplash to a cleanable surface.
Dust and debris was observed on most surfaces in the kitchen area. Nonfood contact surfaces shall be kept
free of an accumulation of dust, dirt, food residue and debris. Please thoroughly clean all surfaces in the
kitchen area.
Food debris was observed in the bottom of the True freezer in the kitchen area. Nonfood contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the inside of the
freezer.
Debris and clutter was observed on the floor in the kitchen area. Physical facilities shall be cleaned as often
as necessary to keep them clean. Please remove clutter, debris and unused equipment.
An accumulation of dust and debris was observed on surfaces of the floor fan in the kitchen. Air handling
equipment shall be cleaned so that it is not a source of contamination from dust, dirt, and other materials.
Please clean the fan.
Cardboard was observed in use as a storage surface for fryer utensils. In-use food utensils shall be stored
on a cleaned, sanitized, nonabsorbent surface. Please place the utensils on a cleanable tray.
Solidified grease and debris was observed on surfaces of the fryer in the kitchen area. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the fryer.
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4-903.11A

6-501.12A

5-501.114

6-501.11A
5-205.15B
4-101.19
6-301.12

A case of single use foam cups was observed on the floor in the dry storage room. Single use items shall be
protected from contamination by storing them at least six inches off of the floor. Please store single use
items off of the floor.
An accumulation of dust was observed on retail shelving throughout the facility. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean shelving throughout the store.
The outside dumpster does not have a plug in the drain hole. Please contact the refuse company and have
them place a plug in the drain hole.
The facility restroom is in poor condition. All surfaces in the restroom are soiled; including the walls, floors,
toilet and sink/vanity. The hand wash sink is not provided with paper towels. The faucet is broken. The
vanity is a painted chip-board material that is worn through the painted surface. Please thoroughly clean
everything in the restroom. Replace the faucet. Replace or repair the vanity. Provide paper towels at the
dispenser.
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