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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
80 1 10/25/2024 12:15 PM -  1:15 PM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
SWISS MEAT PROCESSING
2056 S 19 HWY
HERMANN MO 65041    
573-486-2086

100 Restaurant
Owner:
SWISS MEAT PROCESSING
573-486-2086

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Water 104F, 152F
Sandwich Cooler 39F ambient, Mustard 39F
Beans 139F, Chili 138F
Ice Cream -16F, Pie 33F, Pork Roast 3F, Brisket -31F, Canad. Bacon 40F, Chicken 33F, Bratwurst -9F        

999 Education Provided OR Comments

                  Water samples taken quarterly as part of USDA policy.  All current violations have been corrected on the spot.        

Violations:     Priority - 1

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

40 Utensils, equipment & linens:properly stored, dried, handled 10/25/2024

PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

40 Good Retail Practices                             

                  4-202.11 Observed rubber scrapers that were breaking apart. (Corrected 10/25/24)
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CODE DESCRIPTION

                  Multi-use food contact surfaces shall be: (1) Smooth; (2) free of breaks, open seams, cracks, chips, inclusions, pits, 
and similar imperfections.

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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