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68Establishment NameChili's Grill # 491

Address [addressLine1]755 Nw Broad St.

Address [city]Murfreesboro Time In10:25 AM Time Out12:15 PM
Inspection 08/31/2022 Establishmen605106035 Embargoed (LBS)0

Other Type
Nu206

Inspection08/31/2022 Inspectio08/31/2022

County Phone6158987889



Establishment NameChili's Grill # 491
Establishment Number605106035

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1) Sanitizer (1) PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1) Temperature F 
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Cooling Temperature F 55Description (1)Meatballs wic rack cooked yesterday
State of Reheating Temperature F 123Description (2)Queso deheating on thermalizer
State of Cold Holding Temperature F 40Description (3)Wic  raw burgers
State of Hot Holding Temperature F 162Description (4)Rice heat well

Temperature F 39State of Cold HoldingDescription (5)Pico in cooler
State of Hot Holding Temperature F 178Description (6)Soup chicken enchalada

Temperature F 168Description (7)Queso reheating State of Reheating
Description (8)Ribs in drawer State of Cold Holding Temperature F 39

State of Temperature F Description (9)
State of Description (10) Temperature F 

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 12
# of 0

Type OUT (Overflow)1: Numerous violationd during the inspection. Had repeat violations.
8: No paper towels at the cook line hand sink
18: Meatballs cooked yesterday temped at 55 degrees F. Threw away 15 
meatballs
26: Had numerous spray bottles not labeled and stored above clean glasses and 
on top of the dishwasher next to two open boxes of gloves
33: Thawing salmon in packaged without opening the packages.
36: Numerouse flies and gnats in the dry storage room.
37: Employees drink cups sitting ountmon counters and cutting boards
42: Wet nesting on the drying lexon pans
45: White plastic containers have food debris around the lip of the container
47: Gaskets and insode tje reachin two door freezer are dirty
49: Spray hose hanging below the flood rim of the three comp sink
53: Floors and walls are dirty. Wic vents are dirty



Establishment NameChili's Grill # 491

Establishment Number605106035

Type 1-27 IN Comments2:  (IN): An employee health policy is available.
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: Had numerouse cups without lids sitting on the counters and cutting boards.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Original comment did not justify showing this item as OUT.
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: Gfs fresh pointe
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
13:  (IN) All raw animal food is separated and protected as required.
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16:  (NO) No raw animal foods cooked during inspection.
17:  (IN) All TCS foods are properly reheated for hot holding.
19: Great hot holding temps
20: Good coldholding temps
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22:  (NA) No food held under time as a public health control.
23: Menu review has advisory and notations
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameChili's Grill # 491
Establishment Number605106035

SEE LAST PAGESee last page for additional comments.



Establishment NameChili's Grill # 491
Establishment Number605106035

Source TypeD1Source Type: Source Type1 SourceD1Source: Source1

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsDiscussed implementing a Risk Control Plan(RCP) in order to obtain active managerial control over repeated 
Priority Items.  Advised operator I was available to assist with developing the RCP.
C00491@chilis.com


