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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
42 1 06/02/2026  1:45 PM -  2:35 PM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
DOS PRIMOS
101 N 1ST ST
OWENSVILLE MO 65066    
573-437-8464

100 Restaurant
Owner:
DOS PRIMOS
573-437-8464

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Water 151F
Milk 38F, Beef 38F, Chicken 40F, Sauce 40F, Eggs 39F
Hot Hold: Chicken 162F, Beef 160F, Rice 162F
Fries 10F, Nuggets 20F, Steak -1F        

999 Education Provided OR Comments

                  Priority violation corrected on the spot.         

INSPECTION OBSERVATIONS

CODE DESCRIPTION

44 Good Retail Practices                             

Warewashing facilities: installed, maintained, used; test strips used

                  No sanitization test strips on-hand.        

                  4-302.14 Sanitizing Solutions, Testing Devices. A test kit or other device that accurately 
measures the concentration in mg/L of sanitizing solutions shall be provided.

Violations:     Priority - 1     Core - 1
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PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

26 Toxic substances properly identified, stored & used 06/02/2026

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

33 Food properly labeled; original container 06/02/2026

PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

26 Risk Factors and Interventions                    

                  Observed spray bottles without identification. (Corrected 06/02/26)

                  7-102.11 Common Name. 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

33 Good Retail Practices                             

                  Observed bulk spices in containers without identification. (Corrected 06/02/26)

                  3-302.12 Working containers holding food or food ingredients that are removed from their original 
packages for use in the food establishment, such as cooking oils, flour, herbs, potato flakes, salt, 
spices, and sugar shall be identified with the common name of the food.
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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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