
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

LONGHORN STEAKHOUSE 
#5267 REGULAR 2018-04-20 No 4-601.11.(A)

Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

4-501.12 Cutting surfaces not easily cleanable. N

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

5-501.116 Receptacles are not properly 
cleaned. N

LONGHORN STEAKHOUSE 
#5267 REGULAR 2019-04-29 No 4-601.11.(C) Nonfood contact surfaces are not 

clean. C

LONGHORN STEAKHOUSE 
#5267 REGULAR 2022-03-02 No 3-301.11.(A).

(B).(D)
Food employees are handling ready 
to eat foods with bare hands. C

5-202.12
Hand washing facility not properly 
equipped/installed with hot water of 
at least 100 F.

N

4-703.11 Manual and/or mechanical methods 
of sanitizing incomplete. C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

4-302.12.(A)
Inadequate number of food 
temperature measuring devices 
provided.

N

3-307.11 Food not protected from other 
sources of contamination. N

2-402.11 Food Employees not wearing 
effective hair restraints. N

4-302.14 No chemical test kit available. N

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

6-501.18
Plumbing Fixtures such as hand 
washing sinks, toilets, and urinals not 
cleaned as often as necessary to 
keep them clean.

N


