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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
61 1 02/29/2024 12:50 PM -  1:25 PM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
OLD DUTCH MILL
1988 50 HWY
OWENSVILLE MO 65066    
573-437-6060

20 Convenience Store
Owner:
OLD DUTCH MILL
573-437-6060

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 110F+
Milk 33F
Juice 34F
Sandwich 36F        

999 Education Provided OR Comments

                  Spoke with PIC regarding the need to keep all FCS clean and sanitized.  GCHD will return in two weeks to ensure 
ice machine and hot dog warmer are cleaned.        

Violations:     Priority - 2

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

14 Food-contact surfaces cleaned & sanitized (2) _________

PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

14 Risk Factors and Interventions                    

 (2)
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CODE DESCRIPTION

                  4-601.11 (B) Observed dried food particulate on the hot dog warmer.        

                  The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted grease deposits and 
other soil accumulations.

                  4-601.11(A) Observed calcium and possible mold buildup in ice machine.        

                  Equipment food-contact surfaces and utensils shall be clean to sight and touch.

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

Drew Struttmann, EPHS Inspector 1881 OWNER / MANAGER SIGNATURE

Control# 1000639 OLD DUTCH MILL; 1988 50 HWY; OWENSVILLE Site 61 Inventory 1   Printed 08/09/24 11:40


