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LONGHORN STEAKHOUSE
955 HANES MALL BLVD

WINSTON SALEM NC
27103 34 Forsyth

RARE HOSPITALITY INC

Full-Service Restaurant
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Chicken Breast

LONGHORN STEAKHOUSE

955 HANES MALL BLVD
WINSTON SALEM NC

34 Forsyth 27103
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RARE HOSPITALITY INC

(336) 760-1700

3034011425
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final cook 174.0

John Uhls

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Steak delievery 41.0

Tomatoes salad station 41.0

Feta salad station 41.0

Blue Cheese salad station 41.0
Roasted
Mushrooms hot holding 176.0

Onions hot holding 181.0

Baked Potato hot holding 188.0

Citrus Rice reach-in cooler 41.0

Ribs grill cooler drawer 41.0

Ribs walk-in cooler 41.0
Roasted
Mushrooms walk-in cooler 390.0

Hot Water 3-compartment sink 139.0

Quat Sani 3-compartment sink 200.0

C. Sani dish machine 100.0

Serv Safe John David Uhls 12-14-21 0.0

juhls@loho.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: LONGHORN STEAKHOUSE Establishment ID: 3034011425

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

7 3-301.11 Preventing Contamination from Hands - P: An employee was observed contacting lettuce for sandwiches with his barehands during line
preparation. Food employees may not contact exposed ready-to-eat food with bare hands and shall use suitable utensils such as deli tissue,
spatulas, tongs, single-use gloves, or dispensing equipment. CDI: After education, employee discarded item.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils-REPEAT- P: 14 plates, 12 bowls, and 1 bucket were
stored soiled in the clean dish area. Food-contact surfaces shall clean to sight and touch. CDI: Employees removed all dishes from serving line, took
them to the mechanical warewashing area and cleaned them.

18 3-501.14 Cooling - P: Bags of chicken wings cooked and cooled the day prior measured at 44 F. Cooked potentially hazardous shall be cooled within
2 hours from 135 F to 70 F and within a total of 6 hours from 135 F to 41 F or less. CDI: After education, PIC discarded items.

31 3-501.15 Cooling Methods - PF:Bags of chicken wings cooked and cooled the day prior measured at 44 F. Cooling shall be accomplished in
accordance with the time and temperature by placing food in shallow pans, separating the food into smaller or thinner portions, using rapid cook
equipment, adding ice, or other effective methods. CDI: PIC placed containers of soups in an ice bath and partially removed lids.

42 4-901.11 Equipment and Utensils, Air-Drying Required - C: Several stacks of dishes were stacked wet throughout the clean dish area. After cleaning
and sanitizing, equipment and utensils shall be air-dried.//4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use
Articles-Storing- C: Clean dishes are being stored on soiled shelving throughout the facility. Cleaned equipment and utensils shall be stored in a
clean, dry location.

47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: upright freezer, salad cooler, protein cooler, oven,
overhead broiler, alcohol cooler, freezer floor, clean dish shelves, shelves in walk-in cooler, and shelves in dry storage area. Nonfood-contact
surfaces of equipment shall be free of accumulation of dust, dirt, food, residue, and other debris.

49 5-205.15 (B) System maintained in good repair - C: A leak was observed at the prep sink. Plumbing fixtures shall be maintained in good repair.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods-REPEAT- C: Regrout in between tiles throughout the kitchen area
recaulk around first toilet in men's restroom/remove molding caulk around plumbing fixtures in the preparation area and recaulk. Physical facilities
shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT - C: Cleaning needed on walls throughout the facility.
Physical facilities shall be cleaned as often as necessary to keep them clean.

54 6-303.11 Intensity-Lighting - C: Lighting in the men's restroom is 11 ft-16ft candles at the stalls and urinals /Lighting in the women's restroom
measured 5ft-8ft candles at the stalls and 10 ft candles at the vanity. The light intensity shall be at least 20 foot candles 30 inches above the floor in
areas used for hand washing and in toilet rooms.


