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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
57 1 04/10/2026 10:10 AM - 11:10 AM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
MESSMER HERMANN SENIOR 
CENTER
196 S 19 HWY
HERMANN MO 65041    
573-486-3030

130 Senior Center
Owner:
MESSMER HERMANN SENIOR 
CENTER
573-486-3030

Regular Inspection
High Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 131F, 125F
Freezer ambient -11F, Pork 36F, Heavy Whipping Cream 37F, Butter 36F, Milk 36F        

999 Education Provided OR Comments

                  Priority violation corrected on the spot. No core violations during this inspection.        

Violations:     Priority - 1

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

11 Food in good condition, safe and unadulterated 04/10/2026

PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

11 Risk Factors and Interventions                    

                  Observed can with dent on seam. (Corrected 04/10/26)
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CODE DESCRIPTION

                  3-101.11 Safe, Unadulterated, and Honestly Presented. Food shall be safe, unadulterated, 
and, as specified under § 3-601.12, honestly presented. P

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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