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Owen Brennan's Restaurant

3 compartment sink
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Gumbo
Etouffee
Italian chicken soup
Mac & cheese sauce
Rice
Creole
Grits
Mashed potatoes
Greens
Crawfish cream sauce
Picante sauce
Brandy peppercorn sauce
Chicken salad
Halved tomatoes
Boiled eggs
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14: The ice machine is in need of cleaning. Please discard ice, and wash, rinse, 
and sanitize interior.  Cutting boards are very stained and deeply grooved, 
individuals and work stations. Please replace cutting boards.
37: Foods are observed in freezer uncovered and one pan stored on top of the 
food. Foods are uncovered in reach-in coolers. Please cover all foods in storage. 
 
42: Dishware is stored upright. Please invert all dishware. 
45: Reach-in coolers are not clean. Please clean reach-in coolers, and maintain 
cleanliness.
51: Ceiling tiles are stained in both restrooms. Please clean or replace stained 
ceiling in both restrooms.
53: The wall in the back by the freezers and brunch closet is in need of repairs. 
The ceiling is dusty and has stained ceiling tiles. The ceiling in the dry storage 
room is stained. The ceiling is need of cleaning and/or repair.
55: Please renew permits and post current permits. Please call 901-222-9175 for 
more information.
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1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Posted on board on wall across from dry storage room
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: Shell stock tags are available for the minimum of 90 days. 
13:  (IN) All raw animal food is separated and protected as required.
15:  (IN) No unsafe, returned or previously served food served.
16: 
17: Soups and sauces are placed in a pot and reheated until very hot. Meats are not added until the base sauces are 
reheated with the exception of red beans & rice, and gumbo which already contain meat. However, more meat is added 
after it is reheated as the base sauce. Chicken is kept cold and it is only reheated per order for pasta dishes.
18: Mac & cheese sauce, Italian chicken soup, Étouffée, Gumbo are observed in the cooling down process. Also chicken 
for pastas, all soups and sauces are also cooled, Foods are removed from the heat, placed in containers to cool on table 
uncovered, and assisted with ice paddles. Products cool to approximately 100 degrees and then are placed in coolers to 
finish cooling.
19: 
20: 
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: Consumer advisory is present for both reminder and disclosure.
24: 
25:  (NA) Establishment does not use any additives or sulfites on the premises.
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
1: 
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See last page for additional comments.
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See last page for additional comments.



Source Type: Food Source: Sysco, Ben E. Keith, US Foods, C-

Source Type: Food Source: Off The Dock, Galler Foods

Source Type: Source:
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Source Type: Source:
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Additional Comments


