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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
8 1 01/26/2024  5:15 PM -  6:15 PM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
WHITE MULE WINERY
2087 50 HWY
OWENSVILLE MO 65066    
573-764-4800

100 Restaurant
Owner:
WHITE MULE WINERY
573-764-4800

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hand Sink 133F
Hot Hold 155F, 138F
Freezer -15
Walk-in Cooler 36F
        

999 Education Provided OR Comments

                  Spoke with PIC regarding light in walk in freezer.  She has reported that a technician has looked at the problem but 
was unsuccessful in fixing.  She will attempt again.  PIC also reports quarterly water tests from the state lab, she 
will send another in within the next two weeks.        

Violations:     Priority - 1     Core - 2

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

40 Utensils, equipment & linens:properly stored, dried, handled 01/26/2024
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CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

49 Toilet facilities: properly constructed, supplied, cleaned _________

51 Physical facilities installed, maintained and clean _________

PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

40 Good Retail Practices                             

                  4-202.11 Observed rubber scraper that was flaking apart and disintegrating. (Corrected 01/26/24)

                  Food contact surfaces must be smooth and free of cracks, flaking, pits, inclusions, etc.

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

49 Good Retail Practices                             

                  5-501.17 Observed uncovered trash can in women's restroom.        

                  Each stall in women's restrooms need to be equipped with a covered trash can.

51 Good Retail Practices                             

                  6-303.11 Observed no light in walk in freezer.        

                  Adequate lighting is necessary inside all walk-in coolers.
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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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