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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
10030 1 09/26/2025  2:45 PM -  3:30 PM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
TACO BELL
503 E LINCOLN AVE
OWENSVILLE MO 65066

100 Restaurant
Owner:
KMAC CORP
479-646-2053

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 121F, 117F
Potatoes -9F, Avocado -8F, Potatoes -3F
Sauce 33F, Chicken 21F, Beef 21F, Pico 31F, Cheese 37F, 32F, Tomato 36F, Sauce 26F
Rice 147F, Cinnamon Twists 153F, Beef 139F

        

999 Education Provided OR Comments

                  All violations corrected on the spot.        

Violations:     Core - 2

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

51 Physical facilities installed, maintained and clean (2) 09/26/2025

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

51 Good Retail Practices                             

 (2)
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CODE DESCRIPTION

                  Observed bottom of reach in cooler to have an accumulation of food debris. (Corrected 09/26/25)

                  4-601.11 (C) Nonfood contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food 
residue, and other debris.

                  Observed soda machine to have residue buildup. (Corrected 09/26/25)

                  4-602.13 Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude 
accumulation of soil residues.

I HEREBY, ACKNOWLEDGE THE ISSUANCE AND RECEIPT OF THIS OFFICIAL Food Inspection Report.

Drew Struttmann, EPHS Inspector 1881 OWNER / MANAGER SIGNATURE

Control# 1000819 TACO BELL; 503 E LINCOLN AVE; OWENSVILLE Site 10030 Inventory 1   Printed 06/22/26 16:22


