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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
10033 1 01/09/2025 11:05 AM - 11:55 AM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
MABUHAY
206 S FIRST ST
OWENSVILLE MO 65066    
573-437-3463

100 Restaurant
Owner:
MABUHAY
573-437-3463

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 121F
Ice Cream -10F, Eggrolls -7F, Pot Stickers 8F, Peas & Carrots -8F
Beef Tenderloin 26F, Chicken 33F, Mango 30F        

999 Education Provided OR Comments

                  GCHD will return in one week for follow up inspection.        

Violations:     Priority - 1

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

19 Proper hot holding temperatures _________

PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

19 Risk Factors and Interventions                    

                  3-501.16 Observed sauces that were not being held at the proper temperature.        
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CODE DESCRIPTION

                  Potentially hazardous food shall be maintained: (1) At one hundred thirty-five degrees Fahrenheit (135F) or above.

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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