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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
51 1 07/29/2025  2:00 PM -  2:45 PM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
HERMANN WURST HAUS
234 E 1ST ST
HERMANN MO 65041    
573-486-2266

100 Restaurant
Owner:
HERMANN WURST HAUS
573-486-2266

Regular Inspection
High Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 111F, 101F
Ground Beef -15F, Bacon 35F, 35F, Baloney 35F, Ham -14F, Chicken -16F, Cheese 38F, Brats 15F, 16F, 12F, 
Potato Salad 37F, Pasta Salad 40F, Hot Hold Sausage 141F        

999 Education Provided OR Comments

                  No priority violations observed during this inspection.        

Violations:     Core - 2

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

48 Sewage and wastewater properly disposed _________

51 Physical facilities installed, maintained and clean _________

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

48 Good Retail Practices                             
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CODE DESCRIPTION

                  Observed mop drying in mop bucket.        

                  6-501.16 After use mops shall be placed in a position that allows them to air-dry without soiling walls, equipment, or 
supplies.

51 Good Retail Practices                             

                  Observed multiple food items on floor under racks in walk-in freezer.        

                  3-305.11...food shall be protected from contamination by storing the food: (1) In a clean dry location, (2) Where it is 
not exposed to splash, dust, or other contamination; and (3) At least six inches above the floor.

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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