
Score

87Establishment NameOwen Brennan's Restaurant

Address [addressLine1]6150 Poplar Ave., STE 150

Address [city]Memphis Time In04:15 PM Time Out05:20 PM
Inspection 05/08/2024 Establishmen605086758 Embargoed (LBS)000

Other Type
Nu230

Inspection05/08/2024 Inspectio05/08/2024

County Phone9012229200



Establishment NameOwen Brennan's Restaurant
Establishment Number605086758

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

Temperature F 180Machine Name (1)ADC dishwasher Sanitizer (1) PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1)Traulsen cooler Temperature F 35
Temperature F 37Description (2)Trauslen cooler

Temperature F 2Description (3)Traulsen freezer

Description (4)True cooler Temperature F 35

State of Cold Holding Temperature F 40Description (1)Raw oysters
State of Cold Holding Temperature F 40Description (2)Raw shrimp
State of Cold Holding Temperature F 38Description (3)Crawfish
State of Hot Holding Temperature F 170Description (4)Gumbo

Temperature F 180State of Hot HoldingDescription (5)Etoufee
State of Hot Holding Temperature F 150Description (6)Greens

Temperature F 170Description (7)Mashed potatoes State of Hot Holding
Description (8)Rice State of Hot Holding Temperature F 160

State of Hot Holding Temperature F 170Description (9)Grits
State of Cold HoldingDescription (10)Diced eggs Temperature F 40

Description (11)Lettuce State of Cold Holding Temperature 41
State of CookingDescription (12)Fried fish Temperature F 180
State of Temperature F Description (13)

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



# of OUT 9
# of 0

Type OUT (Overflow)27: No HACCP plan in place for ROP. Advise PIC to contact TN department of 
health for instructions on HACCP plan.
34: Missing thermometer in prep cooler and walk in cooler. Please provide 
thermometers for all cooling units.
35: Unlabeled food containers.
37: Uncovered food in coolers.
39: Wiping cloths improperly stored. Must store in sanitizing bucket.
42: Clean plates and bowls improperly stored upright. Muat invert.
45: Grills and ovens need cleaning. Cutting boards need cleaning. Coolers need 
cleaning. Please wash, rinse, and sanitize. Walk in cooler door needs repairing.
53: Stained and dusty ceiling tiles. Floors need cleaning.
54: Blown light bulb underneath vent hood.



Establishment NameOwen Brennan's Restaurant

Establishment Number605086758

Type 1-27 IN Comments1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: 
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: 
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: 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (IN) Shell stock tags available.
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: 
17:  (NO) No TCS foods reheated during inspection.
18: 
19: 
20: 
21: 
22: 
23: 
24: 
25: 
26: 
27:

SEE LAST PAGESee last page for additional comments.



Establishment NameOwen Brennan's Restaurant
Establishment Number605086758

SEE LAST PAGESee last page for additional comments.



Establishment NameOwen Brennan's Restaurant
Establishment Number605086758

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Ben e keith, pfg, and us foods

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

Comments


