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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA
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| Establishment Information
Esablishment Name:

Longhorn Steakhouse #5435
=smbiishmant Humber =2 005225392

NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Bwenty-one (21) years of age or clder.
Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Bucket QA 200

Ecolab Cl 100

Equipment Temperature

Descoripiton Temiparature | Fahrenhad)
Traulsen undermount ric 36

Traulsen ric meat 34

Traulsen rif 1

Dessert cooler 38
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Filet Cold Holding 41

Pork,chop Cold Holding |39

Sliced tomatoes Cold Holding 135

Chicken raw Cold Holding 40

Chicken tenders Cooking 201

Salmon raw Cold HoIding 40

Mashed potatoes Hot Holding 156

Ribs Reheating 167

Grilled chicken Cooking 172

Salmon Cooking 128

Diced tomatoes Cold Holding 36

Chicken tenders raw Cold Holding |38

Burger Cooking 180

Rice Cooling 80

Cooked mushrooms Cold Holding 38




Obsenved Violations
Tolal# [/
Repeated® ()

6: Employee handling raw meat then touched cooked meat while plating it.
Employee wiped down work area then wiped hand on apron and put glove on to
prepare salad

7: Employee opened baked potatoes to top with bare hands

13: 2 boxes steaks stored on shelf with corn on the cob

34: Thermometer missing in drawer ric with mac and cheese

35: Spray bottle with cooking oil not labeled stored on prep table beside baked
potatoes

42: Plastic containers stacked wet on shelf in dish area

45: Colored and white cutting boards severely grooved

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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FOOD INSPECTION DATA :‘
Establishment Information

Establishmenl Name: Longhorn Steakhouse #5435
Establishment Numbar: 605225392

Comments/Other Observations

1: (IN): ANSI Certified Manager present.
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.
9: See source info

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.
18: Rice in wic on sheet pan cooling about an hour temped at 80°

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information

Establishment Name: |onghorn Steakhouse #5435
Establishment Number : 605225392

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Mame: | onghorn Steakhouse #5435
Establishment Number & 605225392

Sources
Source Type: Food
Source Type: Water

Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

McLane, Freshpoint

City




