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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
101 1 09/09/2025 10:30 AM - 11:10 AM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
GASCONADE CO R-II MIDDLE 
SCHOOL
DUTCHMEN DR
OWENSVILLE MO 65066    
573-437-2171

30 School
Owner:
GASCONADE CO R-II MIDDLE 
SCHOOL
573-437-2171

Regular Inspection
SCHOOL

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 130F, 133F
Milk 33F, 29F, Apple Juice 33F, Peaches 31F, Jelly 36F
Hot Hold: Sauce 139F, Ground Beef 137F        

999 Education Provided OR Comments

                  Violation corrected on spot.  Next inspection spring semester 2026.        

Violations:     Priority - 1

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

40 Utensils, equipment & linens:properly stored, dried, handled 09/09/2025

PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

40 Good Retail Practices                             

                  Observed spatulas that were breaking apart. (Corrected 09/09/25)
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CODE DESCRIPTION

                  4-202.11 Multiuse food contact surfaces shall be: (1) Smooth (2) Free of breaks, open seams, cracks, chips, 
inclusions, pits, and similar imperfections.

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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