MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES I—
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMETN . 00pm [TV 2:45PM
FOOD ESTABLISHMENT INSPECTION REPORT

CATE
11/08/2023 | PAGE 1 of 3

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELGW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPEGTION, OR SUGH SHORTER PERIOD CF TIME AS MAY BE SFECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTICNS SPEGIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
The Cheesecake Ninja Greg Franklin Greg Franklin
ADDRESS: 110 N. Jackson St. ESTABLISHMENT NUMBER: | COUNTY: Perry-157
CITYIZIP: porryville, MO 63775 S SaT5-7458 FAX: pH.PRIORTY: [ [llM (]
ESTABLISHMENT TYPE
BAKERY B C. STORE CATERER DELI GROCERY STORE INSTITUTION [ MOBILE VENDORS
RESTAURANT SCHCOL SENIOR CENTER SUMMER F.P. TAVERN TEMP.FOOD
PURPOSE
[ Pre-opening @ Routine [J] Fellow-up [ Complaint [ Cther
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY
] Approved ] Disapproved [i] Not Applicable = PUBLIC COMMUNITY O NON-COMMUNITY O PRIVATE
. Date Sampled __ Results
LicenseMNo. a PRIVATE

Risk factors are food preparation practices and employeg behaviors most commonly reporled to the Centers for Dlsease Control and Pravention as contributing factors in
foodhome lliness outbreak Publ:c health interventions are cont ol me sures to prevent foodborne illness or injury.

Complance B L Damonhstration: of Knowlgdae & 0§ | R Compliance .. Potenvially Hazardous Foods. - R
. F‘erso in charge present, demonstrates knowledge, Proper cooking, time and temperature
[»W ouT and pgrfgrms dgutlgs i N ouT [W NiA Per " i
] f . Employes Heat: iIN_OUT |5/ NA| Proper reheating procedures for hot holding
m QUT Management awareness; policy present IN OUT 1 N/A | Proper cooling time ang temperatures
L] ouT Proper use of reporting, restriction and exclusion 1IN OUT |_Nia| Proper hot holding temperatures
= Goad: AygEnic Brachce: 7 I] “~~"NJ/A |_Proper cold helding femperatures
m {OUT N/O Proper eating, tasting, drinking or tobacce use OUT I,&d Nn/A| Proper date marking and disposition
e No discharge from eyes, nose and mouth Time a3 a public health control {procedures /
[W our nio . IN ouT N/ [ records)

i L Prevénting Sahitamihatian by Hands o v R Goney
|[";W'F oUT N/O Hands clean and properly washed IN OUT i%‘ Consumer adwsory provided for raw or
b A Mo undercooked fcod

[WW OUT N/O No bare hand contact with ready-to-eat foods or
W approved alternate method properly followed
N d Adequate handwashing facilities supplied & o] Pasteurized foods used, prohibited foods not
: g?f accessible _ v N OUT NiO [W offered
— : Approvad Solirce B .
[Nf L OUT Food obtained from approved source IN OUT WA Food additives: approved “and propery used
IN ouT |1 nya| Food received at proper temperature Iriwt Toxic substances properly identified, stored and
Lvé m ouT used
[W ouT Food in good condition, safe and unadulterated - Gonformialice. with ARp

! Compllance with approved pemallzed Process
il and HACCP plan

Required records available: shellstock tags, parasite IN OUT [:@

N ouT NO [ A gestruction

[ | QuT Nia | Food separated and prctecte The letter to the left of each item indicates that ifem's status at the time of the
— inspection.
Nip | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
Proper disposilicn of returned, previcusly served, N/A = not applicable N/O = not cbserved

reconditioned, and unsafe food COS=Corrected Cn Site R=Repeat ltam:

- GOOD-RETAIL PRACTICES =
Guod Retail Practices are prevemahve measures to conlroi the introduction of pathogens chemicals, and physical objects into foods.

N QuUT |ik ‘Safe Faod:and Water [ee] R IN OUT : :Proper Use of Utensilg: i =l COS R
L. Pasteurized eggs used where required Lol In-use utensils properly stored o
7 Water and ice from approved source 7 ﬁ;?‘réfgz, squipment and linens: properly stored, dried,

;] pipsraturs; Conit " Single-use/single-service arficles: properly stored, used
[ Adequate eqmpment for temperalu ra control (AN l__oves used propedyﬁ_
[ Approved thawing methods used B v (Henells; Equipmentand. Vehding: N
7 Thermometers provided and accurate o [ Focd and nonfood-contact surfaces cleanable, properly
i o daesigned, constructed, and used
7 Warewashing facilities: installed, maintained, used; test
strips used
[ Nonfcud-c tact surfaces clean
: : S Physical Facilitis:
[T Insects, rodems and animais not present 4 [ Hot and cold water available; adequate pressure
[ Co;tda_mtratmn prevented during food preparation, storage [ Plumbing installed; proper backflow devices
i and display :
e Personal cleanliness: clean auter clothing, hair restraint, li Sewage and wastewater propeily disposad
fingernails and jewelry i
[ Wiping cloths: properly used and stored 7| Toletfacilities: propedy constructed, supplied, eleaned
| ] Fruits and vegetables washgd before use a Garbage/refuse properly disposed; facilities maintained
nd N L i‘c { LaZ.[ | Physical faclities installed, maintained, and clean

Person in Charge fTitle: W Greg Franklin Date: 11/08/2023

Inspecior: i Telephone No. | PHES No. | Follow-up: EYes EENo
WM/ Mﬂ%’w Reagan Mackay/KatelyhPecaut| 579_547-6564 | 1847/1821 Follow—ug Date: N/A
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[ESTABLISHMENT NAME ADDRESS CITY /2IP
The Cheesecake Ninja 4110 N. Jackson St. Perryville, MO 63775

FOOD PRODUC T/ILOCATION TEMP. In° F FOOD PRODUCT/ LOCATION | TEMP.in°F
Fedeval, Ssolnu coolex 290 Celviedme Clust fvee7exc F7-20
Crofxitn Caly Freezaie Fozen  [Bwona (oplec AM®)
RnOno. FreeTlor Frozexn

P or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or ag stated,

‘onty iteins. conlﬁbute direcily to-the-elipsination reventmﬁ or reduction cc;apiable Ievel hazards as oclated with f'

Observation: Ceiling tile missing in the back storage room.

6-501.11 COs C
Required: Physical facilities shall be maintained in good repair. Co C—
Corrected: The owner fixed the ceiling tile that was missing.

6-501.12 |Observation: The the fioor fan and exhaust vent in the bathroom has a built up of dust like debris. NRI C"Ch

(A) Required: Physical facilities shall be cleaned as often as necessary to keep them clean.

6-202.14  |Observation: The bathroom door is not self closing. NRI (""(\
Required: A toilet room located on the premises shall be completely enclosed and provided with a tight-fitting
and self-closing door.

5-301.12  |Observation: The handwashing sink in the kitchen did not have hand toweals. CoSs C’(“
Required: Each handwashing sink must be provided with individual, disposable towels; a continuous towel
system that supplies the user with a clean towel; or a heated-air hand drying device; or a hand drying device
that employs an air-knife system that delivers high velocity, pressurized air at ambient temperatures.

Corrected: The owner put towels in the paper towel dispenser.

B6-501,16 |Observation: The mop was not stored hung up. NRI (53
Required: After use, maps shall be placed in a position that allows them to air-dry without soiling walls, o
equipment, or supplies.

"EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: &}wp p) o~ M Z}A/ Greg Frankiin Date: 11/08/2023
Inspector: Telephone No. | PHES No.| Follow-up: Elves P No
WM Y,ahkﬁn w Reagan Mackay/Katelyn Pecaut| 575 547. 6564 |1847/1821| Follow-up Date: N/A
MO 5861814 [CEET DISTRIBUTION WHITE — CWNER'S COPY CANARY — F(LE copy EG_STA—
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T ESTABLISHMENT NAME . ADDRESS CITY izIP
The Cheesecake Ninja 110 N. Jackson St. Perryviile, MO 63775
FOOD PRODUCT/LOCATION TEMP. in°F FOOD PRODUCT/ LOCATION TEMP. in° F

- Gode:

3-302.12

4-204.112
(A)

3-304.12
(B)

Observation: MU|tIp|E bulk food containers were not Iabeied
Required: Working containers holding food or food ingredients that are removed from their original packages
for use in the food establishment, such as cooking oils, flour, herbs, polato flakes, salt, spices, and sugar
shall be identified with the common name of the food.

Corrected: The owner labeled the containers.

Observation: No thermometer was cbserved in the Amana cooler.

Required: In a mechanically refrigerated or hot food storage unit, the sensor of a temperature

measuring device shall be located to measure the air temperature or a simulated product temperature in the
warmest part of a mechanically refrigerated unit and in the coolest part of a hot food storage unit.
Corrected: The owner put a thermometer in the cooler.

Observation: The graham cracker bin had the handle of the scoop touching the graham cracker material.
Required: During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be
stored in food that is not potentially hazardous with their handles above the top of the food within containers
or equipment that can be closed.

Corrected: The owner corrected the scoop so it wasn't contaminating the graham cracker product.

coS Jj
cos S
cos —<

ERUCATION PROVIBED GR COMMENTS

Parson in Charge /Title: W)/ / Greg Frankiin Date: 11/08/2023

Inspector:

Telephane No. | PHES No.| Follow-up:
W’@? | oo Q- Reagan Mackaykatyn Focaut| 570416554 | 164711621 | Followeiy Date:

YT ————————————
MG 580-1814 (3-12)% DISTRIBUTION: WHITE - CWNER'S CORY CANARY —FILE COPY

Elves
N/A

BINo

E6.37A




