
Score

93Establishment NameHooter Restaurant

Address [addressLine1]730 NW Broad Street

Address [city]Murfreesboro Time In11:26 AM Time Out12:20 AM
Inspection 03/22/2023 Establishmen605242308 Embargoed (LBS)0

Other Type
Nu100

Inspection03/22/2023 Inspectio03/22/2023

County Phone6158987889



Establishment NameHooter Restaurant
Establishment Number605242308

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

Temperature F Machine Name (1)Dish machine Sanitizer (1)Cl PPM (1)50
Machine Name (2)3 comp not set up PPM (2)7 Temperature F Sanitizer Sink n surface

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

Description (1)Batter cooler Temperature F 35
Temperature F 37Description (2)Cooler drawer

Temperature F 38Description (3)Pc

Description (4)Wic Temperature F 38

State of Cold Holding Temperature F 38Description (1)Fish at batter cooler
State of Cold Holding Temperature F 36Description (2)Chicken at batter cooler
State of Cold Holding Temperature F 39Description (3)Chicken wings in cooler drawer
State of Cold Holding Temperature F 39Description (4)Chicken in cooler drawer

Temperature F 138State of Hot HoldingDescription (5)Nacho cheese steamer
State of Cold Holding Temperature F 40Description (6)Sliced tomatoes in pc

Temperature F 200Description (7)Cooked wings State of Cooking
Description (8)Hamburger roll in wic State of Cold Holding Temperature F 40

State of Cold Holding Temperature F 40Description (9)Chicken in wic
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 3
# of 0

Type OUT (Overflow)26: Sani bucket with sink n surface reading 7 ppm stored directly beside bag of 
sugar.  Cos by pic relocating. 
45: Top of dish machine is ver dirty
53: Damaged tiles in kitchen.



Establishment NameHooter Restaurant

Establishment Number605242308

Type 1-27 IN Comments1:  (IN): ANSI Certified Manager present.
2: Ehp is available
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Observed good hand washing. 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: See Source
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: In range
17:  (NO) No TCS foods reheated during inspection.
18: No cooling occurred
19: In range
20: In range. 
21:  (NO) There are no foods requiring date marking in the facility at the time of the inspection.
22:  (NA) No food held under time as a public health control.
23: Verified advisory with designated menu items. 
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 NameHooter Restaurant
Establishment Number605242308

SEE LAST PAGESee last page for additional comments.



Establishment NameHooter Restaurant
Establishment Number605242308

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Chaney bros

Source TypeD2Source Type: Source Type2Water SourceD2Source: Source2City

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsMurfreesboro@hooters.com 

The is the second time in a row i have mentioned about the floors. Floor tiles must be repaired within 90 days. 

Discussed implementing a Food Saftey Plan in order to obtain active managerial control over repeated Priority 
items. Advised operator I was available to assist with developing the FSP


