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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
50 1 09/24/2025 12:40 PM -  1:20 PM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
HERMANNHOF WINERY
330 E 1ST ST
HERMANN MO 65041    
573-486-5959

70 Tavern/Bar/Winery/Distillery
Owner:
HERMANNHOF WINERY
573-486-5959

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 117F, 115F
Cheese 40F, 33F
Sausage 39F
Turkey 37F        

999 Education Provided OR Comments

                  GCHD will return on Oct 6 for follow up inspection.        

Violations:     Priority - 2

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

20 Proper cold holding temperatures _________

21 Proper date marking and disposition _________
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PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

20 Risk Factors and Interventions                    

                  Observed main deli cooler to have inadequate temperatures in one section of machine.        

                  3-501.16 (2) ...potentially hazardous food shall be maintained: (2) at forty-one degrees or less.

21 Risk Factors and Interventions                    

                  Observed food in storage containers without label/date.        

                  3-501.17...refrigerated, ready-to-eat, potentially hazardous food, prepared and held in a food establishment for 
more than 24 hours shall be clearly marked to indicate the date or day by which the food shall be consumed on the 
premises, sold, or discarded when held at a temperature of 41 degrees or less for a maximum of 7 days.

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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