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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
60 1 06/12/2026 10:45 AM - 11:35 AM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
OAKGLENN WINERY
1104 OAK GLENN PLACE
HERMANN MO 65041    
573-486-5057

70 Tavern/Bar/Winery/Distillery
Owner:
OAKGLENN WINERY
573-486-5057

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 119F
Cheese 40F
Sausage 40F        

999 Education Provided OR Comments

                  GCHD will return in one week for follow-up inspection.        

Violations:     Priority - 1     Core - 1

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

30 Adequate equipment for temperature control _________

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

32 Thermometers provided and accurate _________
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PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

30 Good Retail Practices                             

                  Observed bar refrigerator to not hold at adequate temperature.        

                  3-501.16 Potentially Hazardous Food, Hot and Cold Holding. 
(A) Except during preparation, cooking, or cooling, or when time is used as the public health 
control as specified under § 3-501.19, and except as specified under (B) and in (C) of 
this section, potentially hazardous food, shall be maintained:...
(2) At forty-one degrees Fahrenheit (41°F) or less.

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

32 Good Retail Practices                             

                  Observed thermometer in cooler to not be functioning.        

                  4-204.112 Temperature Measuring Devices...
(B) Except as specified in (C) of this section, cold or hot holding equipment used for 
potentially hazardous food shall be designed to include and shall be equipped with at 
least one (1) 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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