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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
83 1 11/18/2024 11:15 AM - 12:00 PM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
TIN MILL BREWERY
114 GUTENBERG
HERMANN MO 65041    
573-486-2275

70 Tavern/Bar/Winery/Distillery
Owner:
TIN MILL BREWERY
573-486-2275

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hand Wash 133F, 117F
Cheese 35F, Pepperoni 36F, Olives, 35F, Sausage 38F, Kraut 39F, Orange Juice 36F
Flatbread -9F, Cheese -10F, Fries -6F, Pickles -29F        

Violations:     Core - 2

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

8 Adequate handwashing facilities supplied & accessible 11/18/2024

51 Physical facilities installed, maintained and clean _________

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

8 Risk Factors and Interventions                    

                  6-301.14  Observed no hand-washing signage in mens restroom. (Corrected 11/18/24)

                  A sign or poster that notifies food employees to wash their hands shall be provided at all handwashing sinks used 
by food employees and shall be clearly visible.
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CODE DESCRIPTION

51 Good Retail Practices                             

                  6-501.11 Observed coffin freezer with excessive ice buildup, impeding normal closure of door.        

                  Physical facilities shall be maintained in good repair.

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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