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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
99 1 01/23/2026 11:00 AM - 11:50 AM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
GASCONADE CO. R-I MIDDLE 
SCHOOL
BEARCAT CROSSING
HERMANN MO 65041    
573-486-3197

30 School
Owner:
GASCONADE CO. R-I MIDDLE 
SCHOOL
573-486-3197

Regular Inspection
SCHOOL

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 116F, 115F
Pork 40F, Ham 30F, Cheese 36F, Chicken -5F, Tater Tots -6F, Milk 34F, Novelty -20F, Hot Hold: Pizza 173F        

999 Education Provided OR Comments

                  GCHD will return week of 2/2 for follow up inspection to check temperature of reach-in cooler.        

Violations:     Priority - 2

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

20 Proper cold holding temperatures _________

34 Insects, rodents and animals not present _________

PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

20 Risk Factors and Interventions                    
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CODE DESCRIPTION

                  Observed reach-in refrigerator to not be holding at adequate temperatures.        

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

34 Good Retail Practices                             

                  Observed mice droppings in food storage area.        

                  6-501.111 The presence of insects, rodents, and other pests shall be controlled to minimize their presence on the 
premises.

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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