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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
71 1 07/17/2026 10:10 AM - 11:00 AM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
SHARP CORNER
414 MARKET ST
HERMANN MO 65041    
573-486-5223

70 Tavern/Bar/Winery/Distillery
Owner:
SHARP CORNER
573-486-5223

Regular Inspection
High Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 131F
Hamburger 36F, Cheese 36F, Ketchup 37F, Lettuce 37F, Cheeseballs 6F, Cauliflower 7F, Fries -12F, Tater Tots -
5F, Pepperoni 8F, Sausage 12F        

999 Education Provided OR Comments

                  GCHD will return in 2 weeks for follow up inspection.        

Violations:     Priority - 2     Core - 1

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

26 Toxic substances properly identified, stored & used 07/17/2026

34 Insects, rodents and animals not present _________

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

41 Single-use/service articles: properly stored, used _________

Control# 1000958 SHARP CORNER; 414 MARKET ST; HERMANN Site 71 Inventory 1   Printed 07/24/26 11:07



Page 2 of 2

PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

26 Risk Factors and Interventions                    

                  Observed spray bottle without identification. (Corrected 07/17/26)

                  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. 

34 Good Retail Practices                             

                  Observed rodent droppings in bottom of cabinet.        

                  6-501.111 Controlling Pests.  The presence of insects, rodents, and other pests shall be 
controlled to minimize their presence on the premises. Control measures shall include: 
(A) Routinely inspecting incoming shipments of food and supplies; 
(B) Routinely inspecting the premises for evidence of pests;

CORE VIOLATIONS DETAIL

CODE DESCRIPTION

41 Good Retail Practices                             

                  Observed single use products below sewer drainage pipes.        

                  4-903.12 Prohibitions. 
(A) Except as specified in (B) of this section, cleaned and sanitized equipment, utensils, 
laundered linens, and single-service and single-use articles may not be stored:...
(5) Under sewer lines that are not shielded to intercept potential drips; 

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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