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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
50 1 03/04/2026 11:35 AM - 12:20 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 127F, 124F
Juice 33F, Cheese 34F, Milk 33F, Potato Salad 33F
Ham -2F, Cheese 0F, Rolls -2F, Quiche -2F        

999 Education Provided OR Comments

                  No priority violations on this inspection.  Core violation was corrected on the spot.        

Violations:     Core - 1

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

39 In-use utensils: properly stored 03/04/2026

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

39 Good Retail Practices                             

                  Observed utensils laying directly in dry goods. (Corrected 03/04/26)
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CODE DESCRIPTION

                  3-304.12 During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be 
stored:...(B) in food that is not potentially hazardous with their handles above the top of the food within containers 
or equipment that can be closed, such as bins of sugar, flour, or cinnamon

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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