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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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Roy's Convenience Store 600 Center Street Bismarck, 63624

True cooler: ambient, hot dogs, raw chicken 36, 36, 40 Hot case: amb, chicken, fish, potato wedges 123, 138, 118

Tomatoes in condiment tray, True freezer 42, 0 Hot held pizza in display 160

Pizza cold table: ambient, raw beef 36, 39 Hot held cheeseburger in display 125

Cold wells: ground beef, mushrooms, olives 41, 40, 40 Walk-in cooler: ambient 34

Meat/cheese case: amb, ham, turkey 34, 30, 40 Chicken from fryer 206

7-102.11
4-501.114A

3-302.11

3-501.17A

2-401.11

4-601.11A

7-201.11B

An unlabeled spray bottle of a strong bleach solution was observed on the counter in the kitchen. According
to the cook, the solution is used to sanitize kitchen surfaces. Working solutions of cleaning and sanitizing
agents which are not in their original containers shall be labeled with the common name of the material.
Chlorine solutions for sanitizing kitchen surfaces shall be in the concentration range of 50-100 ppm. Prepare
sanitizing solutions at required concentrations.
Raw shell eggs were stored above ready to eat foods in the True cooler in the kitchen and raw chicken was
stored above fish in this unit. Food shall be protected from cross contamination by storing raw animal
products below ready to eat foods and separate from other raw animal products. Store foods to prevent
cross contamination.
An open package of hot dogs were observed in the True cooler in the kitchen without a discard date.
Potentially hazardous food 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. Mark these foods with a
discard date.
What appears to be an employee beverage (Sunny D) was stored on the top shelf in the True cooler in the
kitchen. Employee food shall be stored where it cannot contaminate facility food. Store employee food on
the lower shelves of coolers and in a tray marked "employee food".
Minor debris was observed inside the microwave in the kitchen. Food contact surfaces shall be clean to sight
and touch. Please clean the microwave interior as often as necessary.
A container of liquid ant bait/killer was observed on the shelf above the counter in the kitchen. Toxic
materials shall be stored so they cannot contaminate food, equipment, single use items and clean linens.
COS by removing the ant bait.

6-23-20

5-205.11B

3-304.14

3-304.14B

3-302.12

4-601.11C

4-601.11C

4-601.11C

Dish soap and a scrub sponge was observed in the kitchen hand wash sink. Hand wash sinks shall be used
for handwashing only. Do not use the hand wash sinks for storage, warewashing or food prep.
A wet wiping cloth was observed on the surface of the central prep table in the kitchen. Wiping cloths used
for cleaning counter surfaces shall be stored between used in an appropriate sanitizer. Store the wiping
cloths in a sanitize bucket.
A pail of soapy water with a cloth inside was observed on the counter in the kitchen. According to the kitchen
staff, the soapy water is used to wipe counter and work surfaces in the kitchen. Cloths in use for wiping
counter surfaces and equipment surfaces shall be be held between uses in a chemical sanitizer. Continue to
use a bucket and cloth for wiping surfaces but fill it with a bleach solution at 50-100 ppm. Do not add soap to
the solution.
A pink and an orange spray bottle of water without labeling was observed in a cabinet above the counter in
the kitchen. Food with is not readily identifiable and which is not in it's original container shall be labeled with
the common name of the food. Please label the bottles.
Minor food debris was observed inside the True cooler in the kitchen. Nonfood contact surfaces shall be kept
free of an accumulation of dust, dirt, food residue and debris. Please clean the interior of the cooler.
Minor food debris was observed inside the True freezer in the kitchen. Nonfood contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Please clean the interior of the freezer.
Food debris was observed inside the pizza cold table cooler 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
cooler and the door seals.
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Upright freezers in back room: 1,2,3,4 0,0,0,0

Chest freezer 0

Beer cooler 40

7-201.11B

4-601.11A

7-201.11B

6-501.111

4-601.11A

3-501.17A

A can of aerosol air freshener was stored above canned food in a lower cabinet in the kitchen. Toxic
materials shall be stored so they cannot contaminate food, equipment, single use items and clean linens.
Please move the air freshener to toxic storage.
Food residue was observed of the prep surface of the pizza cold table. Food contact surfaces shall be
cleaned after use. Clean the prep surface after use or every four hours when in constant use.
A bottle of Windex was observed on the counter surface near the two basin sink in the deli area. Toxic
materials shall be stored so they cannot contaminate food, equipment, single use items and clean linens.
Please move the cleaner to toxic storage.
Numerous flies were observed in the kitchen, deli area, ware washing area, and back storage room. The
presence of insects, rodents and other pest shall be controlled to minimize their presence on the premises.
Take action to reduce the number of flies in the facility. These efforts should include but not be limited to:
1.) Ensuring that all doors to the outside are equipped with self-closing devices. 2.) Closing any points of
entry into the building by which pest can gain entry. 3.) Eliminating conditions which attract pests such as
extraneous food debris on equipment and floors. 4.) Eliminate sources of standing water such as may be
found below sinks and beverage equipment. 5.) Employing traps or using professional pest services.
Food debris was observed on surfaces of the slicer in the deli area. Food contact surfaces shall be clean to
sight and touch. Ensure that the slicer is thoroughly cleaned and sanitized after use.
None of the cut lunch meats in the meat and cheese cases have been 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 the date of preparation or opening from a manufacture sealed container. Mark all cut pieces of
lunch meat with a discard date that is six days after it was opened.

6-23-20

6-501.11

6-501.12A

6-501.14A

4-903.11A

6-202.15A

4-903.11A

6-301.14

5-205.15B

Caulk was observed falling from between panels in the top of the hood in the kitchen. Physical facilities shall
be maintained in good repair. Please remove the falling caulk to prevent physical contamination of food.
Food debris was observed on the floor below equipment in the kitchen. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the floor below equipment.
An accumulation of dust and debris was observed on the wall vent behind the pizza cold table. Intake and
exhaust vents shall be cleaned so they are not a source of contamination by dust, dirt, and other materials.
Please clean the vent.
An accumulation of food debris was observed on a tray holding single use items on the pizza cold table.
Single service items shall be protected from sources of contamination. Please clean or replace the tray as
necessary.
A visible gap was observed at the bottom of the outside door in the kitchen area. The outer openings of a
food establishment shall be protected against the entry of insects and other pests. Please repair the gap.
A large amount of single use foam cups were observed on the counter surface close to the hand wash sink in
the deli area. Single service items shall be protected from sources of contamination. Please space the cups
away from the hand washing area sufficiently to prevent contamination from hand washing activities.
Hand washing signs were not observed at hand wash sinks throughout the facility. A sign that notifies food
employees to wash their hands shall be provided at all hand wash sinks. Please post signs at the hand wash
sinks.
Dead flies and pooling water was observed below the sinks in the deli area. A plumbing system shall be
maintained in good repair. Repair the source of the leak and clean this area.
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3-501.16A

6-501.111

3-501.16A

7-102.11

3-302.11

Foods held in the hot bar display in the deli were: fried chicken = 123F, fish = 138F, potato wedges = 118F.
Potentially hazardous foods held hot shall be held at 135F or greater. Adjust the hot bar temperature to
ensure that the food is at 135F or greater. Use the kitchen food thermometer to check the temperatures of
foods in the display throughout the day.
Rodent droppings were observed on the floor below the counter surfaces in the deli area. The presence of
insects, rodents and other pest shall be controlled to minimize their presence on the premises. Please take
action to minimize the presence of rodents in the facility.
Cheeseburgers in the heated display case in the retail area were measured at 125F. Potentially hazardous
foods held hot shall be held at 135F or greater. Adjust the hot cabinet to hold food at 135F or greater. If this
equipment is not capable of maintaining adequate food temperatures; these foods may be held by Time as a
Public Health Control (TPHC). If TPHC is used, a procedure for it's use must be created.
An unlabeled spray bottle of cleaner was observed near the mop sink in the ware washing room. Working
containers of toxic materials shall be marked with the common name of the material. Label the spray bottle.
Raw chicken was observed stored above ready to eat foods and mixed in with other foods in the freezers in
the back room. Food shall be protected from cross contamination by storing raw animal products away from
and below ready to eat foods and other raw animal products. Please separate raw meats so that they are
below ready to eat and fully cooked foods. Store raw chicken below everything.
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4-101.19

4-903.11A

6-501.114

4-501.16

3-305.11

4-501.14

The fit and finish of the counter surface and sinks in the deli area is such that there are exposed edges of the
counter top and around the hand wash sink. Nonfood contact surfaces of equipment that are exposed to
splash, spillage, or other food soiling or that require frequent cleaning shall be constructed of a corrosion
resistant, nonabsorbent, and smooth material. Please repair these surfaces to a nonabsorbent and
cleanable condition.
A beverage dispenser was observed below the sinks in the deli area. Please store food equipment away
from drain plumbing.
A soiled meat slicer in a cardboard box was observed on the floor in the deli area. According to the manager
the slicer may be broken. Items that are not necessary to the operation or maintenance of the establishment
such as nonfunctional equipment or equipment which is no longer used, shall be removed from the premises.
If the equipment is non repairable or not use, please remove it from the facility.
According to the manager, the two basin sink in the deli area is use for food prep and for ware washing. Do
not use this sink for cleaning dishes. Wash, rinse and sanitize all food equipment in the three compartment
sink in the ware washing room.
Boxes of food were observed on the floor in the walk-in cooler. Food shall be protected from contamination
by storing it at least six inches off of the floor. Place a crate below the food to get it off of the floor.
The three compartment sink is in need of cleaning. Ware washing equipment shall be cleaned at a
frequency which prevents recontamination of equipment. Please thoroughly clean the three compartment
sink.
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6-501.12A

5-205.15B

4-903.11A

6-501.12A

6-501.11

5-501.17

5-205.11A

Dirt and debris was observed on the floor in the ware washing room. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the floor in this room.
A minor drip was observed at the three compartment sink faucet. A plumbing system shall be maintained in
good repair. Please fox the drip.
Single service cups and boxes of gloves were observed on the floor in the back room. Single use items shall
be protected from contamination by storing them at least six inches off of the floor. Please store these items
off of the floor.
Dirt and debris was observed on the floor in the back room and on the wall around the air conditioning unit.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean this room.
Several ceiling tiles were peeling in the back room. Physical facilities shall be maintained in good repair.
Please replace damaged ceiling tiles.
The women's restroom was not provided with a trash can with a lid. Provide a lidded trash can for this
restroom.
A stack of boxes was placed in front of the hand wash sink at the drive-up area. Hand wash sinks shall be
accessible at all times. Please do not store anything in front of the hand wash sink.
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