
Page 1 of 2

Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
106 1 07/21/2026  3:45 PM -  4:15 PM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
SNO TOWN
205 S SECOND ST
OWENSVILLE MO 65066    
573-690-2886

100 Restaurant
Owner:
SNO TOWN
573-690-2886

Regular Inspection
Low Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 100F
Ice Cream -15F, -17F, -6F, Milk 40F        

999 Education Provided OR Comments

                  GCHD will return in two weeks for follow-up inspection.        

Violations:     Priority - 2     Core - 1

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

14 Food-contact surfaces cleaned & sanitized _________

26 Toxic substances properly identified, stored & used _________

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

32 Thermometers provided and accurate _________
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PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

14 Risk Factors and Interventions                    

                  Observed mold in ice machine.        

                  4-601.11 Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils. 
(A) Equipment food-contact surfaces and utensils shall be clean to sight and touch. 

26 Risk Factors and Interventions                    

                  Observed cleaner spray bottle without identification.        

                  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

32 Good Retail Practices                             

                  Observed refrigerator without thermometer.        

                  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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