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

TIME IN 1000 .TIME OUT1 1 36 '
2

PaGE 1 of

BASED ON AN INSPECTIGN THIS DAY, THE ITEMS NOTED BELCW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING 8Y THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTlCE MAY RESULT IN CESSATION OF YOUR FOCD OPERATIONS.

ESTABLISHMENT NAME:
FLASH MARKET

FLAS_H OIL OF AR, INC

| ADDRESS: 300 N MAIN

et STulla-d

PER/‘;ON IN CHARGE:
£ COUNTY: 069

| CITY/ZIP: 5 ONE; FAX: r
CTVIZIP:CLARKTON, MO 63837 63737 P.H.PRIORITY: [ |1 [W]M L
ESTABLISHMENT TYPE R =

[ BAKERY @ C.STORE [ GATERER O oeu [ GROGERY STORE [ INSTITUTION O MOBILE VENDORS
[ RESTAURANT [ SCHOOL [] SENIOR CENTER  [[] SUMMER F.P. [C] TAVERN ] TEMP.FOOD
PURPOSE
[ Pre-opening B Routine  [J Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL ~ | WATER SUPPLY )
O Approved [ Disapproved W PUBLIC [0 PRIVATE @ COMMUNITY [0 NON-COMMUNITY O PRIVATE
Date Sampled Results
License No. NA

E}SK FACTORS AN

TERVENTIONS |

foodberne lllness outbrea

tIOI‘I

Rlsk factors are food preparsllon practlces and employee behaviors most commonly reported to the Centers for Dlsease Conlrol and Preven‘mon as contributing factors in

1tr0| measures to brevent foodborne iliness or injur g.r

i E [ 8; T

I ventatlve moasures {0 cantrol the lntrod

Compliance i COSs R Compliance : R
Person in charge present, demonstrates knovdedge, Pronar eooking, time and temperatura |
ouT g : : : ,
_. and perfarms duties _IN ouT HD NiA o | =
it ! IN OUT HED N/A| Proper reheating procedures for hot helding |
ouT Managemeht awarehess: ohc, Lresent IN OUT Ml N/A[ Procer codling time and temperatures |
= B )=
I ouT Proper use of repori irigtion and B OUT N/O N/A| Proser hol holding temoeratures [
it i N (BT  N/A | Proper cold holding temperatures E
| B OUT N Pr0| er eatlnq tasting, drinking or tobaceo use B OUT N/O NA| Proger dats marking and disposition
= ouT NIO No discharge fram eyes, nose and mouth N OUT NO NEh lgz)erjﬂs a public health control (procedures /
B s - e . -
‘) Sout  NO Hands clean and properly washed IN outT B Consumer advisory provided for raw or
— | undarcooked food
No bare hand contact with ready-to-aat foods or
i ouT N approved alternate meathod properly followed
Adequate handwashing facililies supplied & Pasteurized foods used, prohibited foods naot
i ouT B our NIO N/A
accessible i offered
B ouT Food cbtained from apcroved source W QUT NA Food addmves appro\fed and propery used
IN OUT Il NA Foed recaived at proper temperature ] ouT Iséijc substances propedy identified, stored and
IN i o Food in good condition, safe and unadulterated _. __ i ; AR TR
. Required records available. shellstack tags, parasite ompliance with approved Specializad Process
IN OUT Nio Ik _destruction IN_ouT e and HACCP clan
] OUT Nja | Food separated and protected The letter to the left of each item indicates that item’s status at the time of the
v o inspection.
] ouT N/A Food-contact surfaces cleansd & sanitizad IN = in compliance GUT = not in compiiance
N our i | Proper disposiion of retumed, previously served, N/A = not applisable N/O = not observed
reconditionaed, and unsafe fond

IN T e i SR GOS R
| X | Pasteurized egcs used where requnred X _In-use utensis: properl y stcred |
X Water and ice from approved source % Utensils, ezuipment and linens: propedy stored, dried,
handled - |
e X Sincle-usefsingle-sarvice articles: properly stored, used .
X Adequate egu[pmem for temp | X Gloves used properly
X | Approved thawina methods used | i i B i
X Thermomelers provided and accurate x Focd an nonfood-contact surfaces deanable properly
g desianed, constructed, and used
% | Warewashing faciliies: installed, maintained, used; test
strips used ]
X - Nonfood-contaci sutfaces r:lean
X Insects, redents. and animals notj resent X Het and cold water available: adeuuate pressure
® ContamlJnatlon prevented during food preparation, storage Plumbing installed; proper backiicw devices
and display -
x Personal cleanliness: clean outer clothing, hair restraint, X Sewage and wastewater properly disposed
fingernails and jewslry - - -
X Wiging doths: properly used and stored X | Toilet facilities: praperiy constructed, supolied, deaned |
X Fruits and vegetables washed befors tse X Garba\ airefuse properly dispossd; facilities maintained
N X Phyalcal facilities installed, maintained. and clean
Date:
05/20/2021
Inspector, Telephone No. EPHS No. Follow-up: [0 Yes No
" / 573-868-9008 1647 Follow-u Date:
MO 560 1AL=13) DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY £6.37
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ESTABLISHMENT NAME

FLASH MARKET
FOOD PRODUCT/LOCATION

ADDRESS

'TYI'ZP
300 N MAIN CLARKTON, MO 63837

TEMP. i< F FOOD PRODUCT/ LOCATION | TEMP.in<F
PREP COOLER 37| __Pizza SticksiHot Hold 148 |
HAMPREP COOLER | B0 o e Hold 145
CHICKEN/PREP COOLER R | __S_aﬁm@ﬂmlgr = 37|
WALK IN COOLER __—_{“ By a8
—— WALKINCOOLER = SN

05/20/2021

Date:

Follow-up:
Follow-up Date:

Yes )|

E&,37A



