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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
67 1 03/27/2026 10:50 AM - 11:30 AM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
ROSEBUD GENERAL STORE
W 50 HWY
ROSEBUD MO 63091    
573-764-5559

20 Convenience Store
Owner:
ROSEBUD GENERAL STORE
573-764-5559

Regular Inspection
Low Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 109F
Juice 40F, Novelty -2F, Pizza -5F, Chicken Sandwich 37F, Milk 36F, 39F, 34F
Hot Hold: Pizza 141F, Sandwich 138F, Sausage 121F*        

999 Education Provided OR Comments

                  All violations corrected on the spot.        

Violations:     Priority - 2     Core - 1

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

19 Proper hot holding temperatures 03/27/2026

26 Toxic substances properly identified, stored & used 03/27/2026

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

32 Thermometers provided and accurate 03/27/2026
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PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

19 Risk Factors and Interventions                    

                  Observed sausages on roller machine to be held at 121F (Corrected 03/27/26)

                  3-501.16(A)(1) Potentially hazardous food shall be maintained: At 135F or above.

26 Risk Factors and Interventions                    

                  Observed cleaning spray bottle without identification. (Corrected 03/27/26)

                  7-102.11 Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken 
from bulk supplies shall be clearly and individually identified with the common name of the material.

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

32 Good Retail Practices                             

                  Observed hot hold sandwich box without thermometer. (Corrected 03/27/26)

                  4-204.112 ...hot holding equipment used for potentially hazardous food shall be designed to include and shall be 
equipped with at least one integral or permanently affixed temperature measuring device that is located to allow 
easy viewing of the device's temperature display.

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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