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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
80 1 08/05/2025  9:45 AM - 10:35 AM 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

                  Hot Water 151F
Bacon 40F, 36F, Pork Roast --16F, Cheese 37F, Brats 36F, 10F, 9F, Ground Beef 6F, -12F, Ground Pork -5F, Pork 
Steak -13F, Ice Cream -6F, Juice 38F, Pork Patties 34F        

999 Education Provided OR Comments

                  No priority violations during this inspections.  All violations corrected on the spot.        

Violations:     Core - 2

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

8 Adequate handwashing facilities supplied & accessible 08/05/2025

49 Toilet facilities: properly constructed, supplied, cleaned 08/05/2025

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

8 Risk Factors and Interventions                    
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CODE DESCRIPTION

                  Observed bucket sitting in hand sink. (Corrected 08/05/25)

                  5-205.11(A) A handwashing sink shall be maintained so that it is accessible at all times for employee use.

49 Good Retail Practices                             

                  Observed women's restroom door propped open. (Corrected 08/05/25)

                  6-202.14 ...a toilet room on the premises shall be completely enclosed and provided with a tight-fitting and self-
closing door.

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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