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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
101 1 09/22/2026  9:50 AM - 10:35 AM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
GASCONADE CO R-II MIDDLE 
SCHOOL
DUTCHMEN DR
OWENSVILLE MO 65066    
573-437-2171

30 School
Owner:
GASCONADE CO R-II MIDDLE 
SCHOOL
573-437-2171

Regular Inspection
SCHOOL

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 110F
Cheese 37F, 34F, Lettuce 37F, Butter 36F, Milk 33F, Juice 34F, Dressing 33F, Hot Hold: Taco Mix 149F        

999 Education Provided OR Comments

                  Spoke with PIC regarding schedule for cleaning ice machine.  Priority violation corrected on the spot, no core 
violations during this inspection.  No follow-up necessary.        

Violations:     Priority - 1

PRIORITY VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

11 Food in good condition, safe and unadulterated 09/22/2026

PRIORITY VIOLATIONS DETAIL

CODE DESCRIPTION

11 Risk Factors and Interventions                    

                  Observed heavily dented can in storage. (Corrected 09/22/26)
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CODE DESCRIPTION

                  3-101.11 Safe, Unadulterated, and Honestly Presented. Food shall be safe, unadulterated, 
and, as specified under § 3-601.12, honestly presented. 

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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