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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
57 1 04/17/2025 10:40 AM - 11:25 AM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
MESSMER HERMANN SENIOR 
CENTER
196 S 19 HWY
HERMANN MO 65041    
573-486-3030

130 Senior Center
Owner:
MESSMER HERMANN SENIOR 
CENTER
573-486-3030

Regular Inspection
High Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 125F, 128F
Line Cooler 36F, Hot Hold 147F, Beef 149F
Milk 34F, Cheese 34F, Dressing 33F, Tuna 33F, Butter 36F, Whipping Cream 34F, Salad 38F
Fries -16F, Ice Cream -18F, -6F        

999 Education Provided OR Comments

                  Violation corrected on site.        

Violations:     Core - 1

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

8 Adequate handwashing facilities supplied & accessible 04/17/2025

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

8 Risk Factors and Interventions                    
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CODE DESCRIPTION

                  Observed handsink in serving area without a handwash sign. (Corrected 04/17/25)

                  6-301.14 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.

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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