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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
95 1 02/08/2024  2:00 PM -  2:30 PM Clark, Douglas

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
HERMANN CROWN SUITES/1837 
BAR & GRILL
403 S MARKET ST
HERMANN MO 65041    
618-791-7336

100 Restaurant
Owner:
HERMANN CROWN SUITES/1837 
BAR & GRILL
618-791-7336

Regular Inspection
LODGING FOOD INSPECTION

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hand sink 135F
Refrigerators 35F, 33F, 35F
Freezers -7, -11, -8        

999 Education Provided OR Comments

                  Food inspection done in conjunction with lodging inspection.        

Violations:     Priority - 1

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

26 Toxic substances properly identified, stored & used 02/08/2024

PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

26 Risk Factors and Interventions                    

                  7-102.11 Observed unlabeled cleaning spray bottle. (Corrected 02/08/24)
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CODE DESCRIPTION

                  Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk 
supplies shall be clearly and individually identified with the common name of the material.

I HEREBY, ACKNOWLEDGE THE ISSUANCE AND RECEIPT OF THIS OFFICIAL Food Inspection Report.

Douglas Clark, EPHS OWNER / MANAGER SIGNATURE
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