Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
4-904.11.(A) Single service/use items are
TEXAS ROADHOUSE REGULAR 2019-10-18 No © e improperly N
handled/stored/displayed/dispensed.
4-501.12 Cutting surfaces not easily cleanable. | N
Nonfood contact surfaces are not
4-601.11.(C) e Eah C
Nlon-fo((j)d cor}tact surfaces are not
} cleaned at a frequency necessary to
A2 preclude accumulation of soil bt
residues.
6-501.11 The physical facilities are in disrepair. | N
Hand washing facility not properly
TEXAS ROADHOUSE REGULAR 2022-04-14 No 5-202.12 equipped/installed with hot water of N
at least 100 F.
Different types of Raw animal foods
are not stored in a way to prevent
3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
3-501.13 Improper thawing. N
Food not protected from
3-305.11 contamination during storage. N
Wiping clothds u%ed for wiping
) counters and other equipment
Sehl Bl surfaces not held between uses in a i
chemical sanitizer.
Non-food contact surfaces are
4-202.16 improperly designed and constructed. N
4-501.11 Equipment in disrepair. N
6-501.12 The physical facilities are not clean. N




