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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NE XT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED |N THlS NGTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS. |

| ESTABLISHMENT NAME: PERSON IN CHARGE:
FLASH MARKET | FLASH OIL OF AR, INC Elizabsth Stafford
ADDRESS: o o COUNTY:
300 N MAIN 069
iTv/ZIP: PHONE: ; '
CITVIZIP: o ARKTON, MO 63837 | E¥5ugs-3737 FAX P PRIORTY: [|H[m]m[]L
ESTABLISHMENT TYPE T - = =
O BAKERY B c.sTORE [ CATERER [0 pEeL [0 GROGCERY STORE [ INSTITUTICON [ MOBILE VENDORS
[0 RESTAURANT D SCHOOL ] SENIOR CENTER  [] SUMMER F.P. [] TAVERN [J TEMP.FOOD !
PURPOSE
O Pre-opening O Routine @ Follow-up [ Complaint [ Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY
O] Approved [ Disapproved W PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY 00 PRIVATE

Date Sampled Results

License Nb. NA

Risk factors are food preparation practices and employee hehaviors most commonly reported to the Centers for Disease Cantrol and Prevention as contributing factors in
foodberne finess outbreaks Public health |ntervent|ons are control measures to prevent foodborne iliness or |nJur,r
Compliance i i1 cos R Compliance H it i |
Parson in charge present, demonstrates knowledge Proper caaking, time and temparature |
ouT ge pl : Q . p 9: p
& and perfarms duties IN oUT NED N/A |

cos

IN OUT MM | Proper rehesting procedures for hot holding
IN OUT MNP NA| Prover coaling time and tempetatures
B outr no N/A | Procer hot halding temparatures

OUT  N/A | Prorer cold holding temperatures

vresant
and gxdusion

B  our Management awareness: bol
. [0]V3) Proger of reparti s

_i QuUT N/Q | Proper eating, tasting, drinkina or toﬁacco use QUT N/O N/A| Proger date marking and disposition
4.4 NA !
n d H !
i ouT NI Nao discharge from eyes, nose and mouth IN OUT WO Nl Time as a public health control (procedures /

recqrds) -

Hands clean and.properly washed. B . IN outT ik "Consumer advisory provided for raw or

=il ouT N/O _undercogked food

No bare hand contact with ready-to-aat foods or

El out NfO approved alternate method properly followed

ISi ouT Adequate handwashing facilities supplied & ) i =i OE NIO NIA “.Pasteurized focds used, prohibited foods not
accessitle - : oftered T ot
i . QuT Food obtained from aJ.Jroved source B OUT NA | Food additives: appmved and ,)ropede used
IN OUT WD NA Food recaived at proper tamperaturs = ouT 'lll';);c substances propedy identified, stored and
i0 ouT Food in good condition, safe and unadulterated ._ g i i
Requirad records availahle: shellstock tags, parasite Comphanca with approvad Spamahzed Process
IN OUT NO 1l destruction IN out and HACCP plan o I
m OUT N | Food separated and protected . The letter to the left of each item indicates that item’s status at the timse of the
= Inspection.
m OUT N/ | Food-contact surfaces cleaned & sanitizad IN = in compliance OUT = not in compliance
N ouT i Proper disposition of returned, previcusly served, N/A = nct applicable N/O = not observed
. recondnmned and unsafe food
IN oUT o f Hii COS R | InN [ ouT [ i B I cos | R
X Pasleurlzed eqss used where requnred | x In-use ulensﬂs properl stored |
x Water and ice from approved saurce X Utensils, equipment and linens: propery stored, dried,
B handled
3 Emsemtiine Sontiel X Single- se/mnqle—serwce artides: zroperdy stored, used -
X Adeuuale equlpmenl for temperature control X G|D‘
Pe -
X Approved thawing methods used R = ; i il
X Thermometers provided and accurata x Food ane - anfood-contact surfaces deanable properly
. designed, construcied, and used —
X Warewashing facilities: installed, maintained, used; test
strips used
X X Nonfood-c
X | nsects, rodents, and animals not prasent x L Hot and cald water available: adeuuate oressure
% Contaminalion prevented during food preparation, storage Plumbing installed; proper hackflow devices
T 1| anddisplay . |
X Perscnal cleanliness: clean outer clothing, hair restraint, x Sewage and wastewater properly disposed
fingernails and jewelry -
X Wiping cloths: properly used and stored X Toilet facilities: oroperly constructed, supplied, deaned
| A YIpINg « Pf |
X Fruits and vecetables washed before uss | X Garbace/refusa prapetly disposed: facil ties maintained
1 prapetly sed,
=S | 4 | — X Physical facilities installed, maintained. and clean

%_,%EM D 05106126297 5///Aa?f
EPHS No. | Follaw-up: O VYes

’ frelephone No.
#573-888-9008 1647 Follow-up Date:

DISTRIBUTIGN. WHITE — OWNER'S COPY TANARY —FILE GORY EB8.37

MO 580-1814 (813)
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ESTABLISHMENT NAME ADDRESS CITY /zIP
FLASH MARKET 300 N MAIN CLARKTON, MO 63837
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in °F
PREP COOLER 37 Pizza Sticks/Hot Hold 148
HAM/PREP COOLER 3e PizzalHot Hold 145
CHICKEN/PREP COOLER T Sandwich Display Coaler 37
WALK IN COOLER 37

cos Corrected onsite
NRI Next Routine Inspection

Y

Sy -
P 05120202+ 6,222

Person in Charge /Title: Elizabeth Stafford
Follow-up: 0O  VYes No

2 . ] . o A
Inspecto: / i / M/ { ne No, .
MO BRO-1 13) DISTRIBUTION. WHITE - GWNER'S COPY CANARY —FiLE CORY ES.37A

Follow-up Date:




