MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REFORT

| TIME |N'1 130 | TME 0UT124_5

| page 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORREGTED BY THE
NEXT ROUTINE INSPEGTION, OR SUCH SHORTER PERIOD DF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPEGIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME:
FLASH MARKET

FLASH_OIL OF AR, INC

| ADDRESS300) N MAIN

PERSON IN CHARGE:
Linda Barnett

COUNTY: 069

foodbome illness cutbreaks. Public health interve!
Compliance

Rlsk facturs are fond preparahon pra«:tu:es and employee behavmrs most commonly reported to the Centers for Dissase Control and Prevention as contributing faclors in
n$ ara control measures to prevent foodborne illness or injury.

CITYZIP: PHO FAX:
CLARKTON, MO 63837 O a.3737 P.H.PRIORITY: [+ [E]M[]L
ESTABLISHMENT TYFE o
[0 BAKERY B C.STORE CATERER [ DELI [0 GROCERY STORE O INSTITUTION [ MOBILE VENDORS
[ RESTAURANT  [] SCHOOL SENIOR CENTER [ SUMMER F.P. [J TAVERN [ TEMP.FOOD
PURPOSE
O Pre-opsning B Routne [ Follaw-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
. Date Sampled Results
Llcense No. NA

COoSs R Compliance

Person in charge present.

ouT
|_and perfarms dutlss

w ouT Managemenl awareness; pol u:y prasent

IN OUT

Nl NA

ope g,

i | OUT | Proper use of rej ortin

IN ouT b NiA
IN OUT NI N/A

Proper reheating procedures for hot holding

Proper coaling lime and temperatures

W ouT NiO NA

Proper hot holding temperatures

| out

N/A

Proper cald holding temperatures

R

=

In-use utensils: properly stored

N | ouT N/O | Proper saling, tasting, drinking or IN T N/O N/A| Proper data marking and disposition |
= out NI No discharge from eyss, hose and mouth IN oUT Na NI Time as a public health contral {ptocedurss / ‘
] : i - " -
Hands claan and propetly washed Consumer advisory provided for raw or
| our i} e — | N ouT B | dercooked focd
No bare hand contact with ready-to-eat foods or
g ouT Ne approved alternate method properly followed )
IN s Adequgte handwashing facilities supplied & ] B OUT NO NA Pasteurized foods used, prohibited foods not
accassible offarad
B B ouT Food obtained from approved sourse R | N/A | Food additives: approved and praperly used — I
Food recsived at proper tamperature Toxic substances properly identified, starad and
N T NiA
N ouT NEP N/ - N ot used e
[ | ouT Food in good condition, safe and unadulterated
Required racords avallable: shellstock tags, parasita Complianes with approvad Spaclallzad Process
IN ouT No N destruction N autT - Ne and HACCP plan
IN ClT N/a | Food separated and protactad = The letter to the left of each item indicates that item’s status at the time ofthe
: Food-conlact sufaces clsaned & sanitized Inspactian.
IN cdlli NA ood-contact sUfacas claansd & sanii2a | - IN = in compliance OUT = not in campliance
N ouT @b | Proper disposition of retured, previously served, N/A = not applicable N/Q = not observed
anad, and unsafs food

X I Pasleur ed eggs used where requirsd | ]
x | Water and ics from appraved source Utensils, equipment and linens: praperly storad, dried,
 handled |
HER Single-use/single-service articles: properly stored, used i
X for temperaturs conirol Gloves used properly |
X Approved thawing methods used ol i
X Thermomsters provided and accurate Food and hohfood-conhtact surfaces cI=anahIa pmpsrly
designed, constructed, and used
x Wargwashing facllities: installed, maintained, used; test
stripe ussed ]
B i X | Nonfood-contact surfaces tlean
: TR
Insects, rodents, and animals hot present E3 Hot ahd cold water available; adequats pressure
X Cohtaminatlon prevented during food preparation, storags Plumbling Ihstalled; praper backflow devices
and display | | N
x Parsanal cleanlinass: dean outer clothing, hair rastraint, X Sewage and wastawater properly disposed
g fingernails and jewelry | |
X Wiging cloths: properly used and stared X Toilet facilitiss: properly constructed, supplied, cleaned
X | Fruits and veaetables washed before use X Garbagz/refuse propery disposed; facilities maintained
B Al | X Physical facilitiss installad, maintainad, and claan
= —EateT
personn herae ["*'Linda Barne e L 106/25/2020
/ Telephghe No. EPHS No. Follow-up: O Yes No
,%// 573-888-8008 1647 Follow-up Date:
DISTRIBUTION: WHITE - CWNER'S COPY CANARY - FILE GOF E5.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIME N4 130 | TMEOUT 1245
FOOD ESTABLISHMENT INSPECTION REPORT '
[ PAGE 2 of 2
ESTABLISHMFNT NAME ADDRESS CITY i21P
FLASH MARKET 1300 N MAIN CLARKTON, MO 63837
FOOD PRODUCT/LOCATION | TEMP.in°F FOOD PRODUCT/ LOCATION TEMP. in*F
PREP COCLER 35 Pizza Sticks/Hot Hold 158
HAM/PREP COOLER 37 o o Pizza/Hot Hold 140
CHICKEN/PREP COOLER 36 Sandwich Display Cooler . 36
WALK IN COOLER 37 | -
|

4-601.11A  |Fountain heads soiled with black residue, |COS "W

3-501.17 Multiple items in pizza prep cooler not dated (Sausage, Ham etc.) \cos

7-201.11 Cleaning spray bottle hanging on rack with food Creating the passibility of cross contamination COS |
7

5-

5.11A |Hand sink blocked with multiple items in sink basin cOoSs
4-302.14  |No test Kit for sanitizer NRI
5.501.17  |No covered wastebasket in women's restroom NRI A
6-202.11A |Unshielded bulbs above and next to pizza oven. NRI A
~
4-801.11C Breaker boxes next to syrup soiled with food and bug debris, clean and sanitize NRI
6-501.11 Floor tiles missing in multiple areas, must maintain in good repair o [NRI
cos Corrected onsite
NRI Next Routine Inspection

<Z L —
- . = ;
Personin Charge /1€ | inda Barnett, : -0 06/25/2020
Inspactap” <, &~ Y Teleghone Na.. [ EPHS Ne. Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:
4O RAM- T 7z DISTRIGLTION: WHITE - GWNER'S COPY TANARY - FILE COPY EAA7A



