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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
10029 1 03/22/2024  2:15 PM -  3:15 PM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
THE PIANO BAR
101 E 4TH ST
HERMANN MO 65041    
636-373-3301

70 Tavern/Bar/Winery/Distillery
Owner:
THE PIANO BAR
636-373-3301

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot water 118F, 119F
Sausage 34F
Beef 34F
Freezer ambient -20F
Line refrigerator ambient 31F        

999 Education Provided OR Comments

                  Test strips and stem thermometers presented.  Spoke with PIC regarding internal processes/operations.  GCHD 
will return in two weeks for follow-up visit.        

Violations:     Priority - 1     Core - 2

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

40 Utensils, equipment & linens:properly stored, dried, handled 03/22/2024

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

49 Toilet facilities: properly constructed, supplied, cleaned _________

51 Physical facilities installed, maintained and clean _________
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PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

40 Good Retail Practices                             

                  4-202.11 Observed rubber scraper that was flaking apart. (Corrected 03/22/24)

                  All food contact surfaces must remain smooth and free of breaks, open seams, cracks, chips, inclusions, pits, and 
similar imperfections.

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

49 Good Retail Practices                             

                  5-501.17 Observed trash receptacle in women's restroom stall without a covered lid.        

                  A toilet room used by females shall be provided with a covered receptacle for sanitary napkins.

51 Good Retail Practices                             

                  6-501.12(A)  Observed fan in walk-in and air return vent outside kitchen with excessive dust build-up.        

                  Physical facilities shall be cleaned as often as necessary to keep them clean.

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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