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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
125 1 10/16/2025  2:15 PM -  3:00 PM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
EDELWEISS WINERY
2065 W HWY 100
HERMANN MO 65041

70 Tavern/Bar/Winery/Distillery
Owner:
EDELWEISS WINERY
913-636-3088

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 95F, 109F, 99F, 100F, 108F, 66F        

999 Education Provided OR Comments

                  No priority violations during this inspection.        

Violations:     Core - 1

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

8 Adequate handwashing facilities supplied & accessible _________

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

8 Risk Factors and Interventions                    

                  Observed multiple handsinks without adequate water temperature.        

                  A handwashing sink shall be equipped to provide water at a temperature of at least one hundred degrees 
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CODE DESCRIPTION

Fahrenheit through a mixing valve or combination faucet.

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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