Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
LONGHORN STEAKHOUSE | ReguLAR 20220202 | No | 3-501.16.(A).(2) | PHF not maintained at 41 F or less. | C
) Cold or hot holding not equipped with
?(%04'112'(8)' integral or permanently fixed N
temperature measuring device.
~ Food Employees not wearing
2-402.11 effective hair restraints. N
LONGHORN STEAKHOUSE 3-302.11.(A) HEEE SIET [ DTS, CONETE
#5184 REGULAR 2024-01-04 No ) (Bj A containers or wrappings subject to N
: cross contamination.
: Improper between-use storage of in-
3-304.12 use utensils. N
) Ware washing machines not properly
4-501.15 operated. N
Refuse areas and enclosures not
5-501.115 maintained free of unnecessary items | N
or not kept clean.
6-201.11 Floors, walls, and ceilings are not N

smooth and easily cleanable.




