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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
56 1 03/12/2024 11:05 AM - 11:50 AM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
MCDONALD'S
504 E LINCOLN ST
OWENSVILLE MO 65066    
573-437-5437

100 Restaurant
Owner:
MCDONALD'S
573-437-5437

Regular Inspection
High Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hand Sink 122F, 120F
Cheese 35F
Eggs 38F
Freezer ambient -15F
Walk in ambient 32F
Fries 155F        

999 Education Provided OR Comments

                  PIC presented recent pest control documentation.  PIC mentioned that the temperature problem on the hand sink is 
a known problem and has been addressed in the past, including installation of on-demand water heaters.  GCHD 
recommends having a plumber attempt to fix again.        

Violations:     Core - 1

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

8 Adequate handwashing facilities supplied & accessible _________
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CORE VIOLATIONS DETAIL

CODE DESCRIPTION

8 Risk Factors and Interventions                    

                  5-202.12 (A) Observed hot water at 86 degrees in women's restroom.        

                  Handwashing sink shall be equipped to provide water at a temperature of at least one hundred (100) degrees 
Fahrenheit.

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

Drew Struttmann, EPHS Inspector 1881 OWNER / MANAGER SIGNATURE
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