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78Establishment NameChuy's Restaurant

Address [addressLine1]801 NW Broad St.

Address [city]Murfreesboro Time In11:46 AM Time Out01:15 PM
Inspection 07/16/2021 Establishmen605212448 Embargoed (LBS)0

Other Type
Nu188

Inspection07/16/2021 Inspectio07/16/2021

County Phone6158987889



Establishment NameChuy's Restaurant
Establishment Number605212448

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) 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 Cold Holding Temperature F 54Description (1)Ground chicken on ice
State of Reheating Temperature F 125Description (2)Burrito with pre cooked beef
State of Reheating Temperature F 145Description (3)Buritto with reheated beef
State of Cold Holding Temperature F 39Description (4)Pico in prep cooler

Temperature F 40State of Cold HoldingDescription (5)Salsa on cook line
State of Cold Holding Temperature F 41Description (6)Beef in cooler drawer

Temperature F 40Description (7)Chicken in cooler drawer State of Cold Holding
Description (8)Cheese dip on steamer State of Hot Holding Temperature F 137

State of Hot Holding Temperature F 140Description (9)Ground beef on steamer
State of Cold HoldingDescription (10)Chicken in wic Temperature F 40

Description (11)Beef in wic State of Cold Holding Temperature 39
State of Cold HoldingDescription (12)Pico in wic Temperature F 40
State of Cold Holding Temperature F 39Description (13)Bagged tomatillo-haacp

Temperature F 40State of Cold HoldingDescription (14)Bagged refried beans-haacp
Description (15) State of Temperature F 



# of OUT 6
# of 0

Type OUT (Overflow)6: Oberved three employees drinking from approved containers with gloves on. 
They resumed food prep and never washed hands and put on new gloves. 
Corrected by poc discussing hand hygiene with employees.
16: Beef burritos with precooked beef came out of rotary oven at 125°. Reheated 
beef must be at least 135° for immediate service. Corrected by pic placing back 
in oven
20: Ground chicken on ice see temp log. Corrected by pic placing ice bags on 
top.
26: Sani bucket stored above and beside sugar packets   Corrected by pic 
removing.
37: Numerous drinks stored improperly on make line.
44: Observed employees enter wic and come out and did not change gloves.



Establishment NameChuy's Restaurant

Establishment Number605212448

Type 1-27 IN Comments1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: (IN): An employee health policy is available.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: Employees drinking from approved containers at beginning of inspection nut are not stored properly.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
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: Pfg
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.
17: (IN) All TCS foods are properly reheated for hot holding.
17: (NO) No TCS foods reheated during inspection.
18: (N.O.) No cooling of TCS foods during inspection.
19: In range. See temp log.
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: Verifeid advisory with associated menu items.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: Sani bucket stored on shelf beside and above sugar packets.  Corrected by pic removing.
27: Haacp plan is in compliance with bagged items on hand. No new items observed in wic that are not listed in haacp 
plan. Also has good detailed documentation related to haacp practiced.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameChuy's Restaurant
Establishment Number605212448

SEE LAST PAGESee last page for additional comments.



Establishment NameChuy's Restaurant
Establishment Number605212448

Source TypeD1Source Type: Source Type1Water SourceD1Source: Source1City

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


