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Ribs /Walk-in, cooling 4hrs
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Deonshe Moore

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Ribs /Walk-in, cooling 5hrs 52

Salmon/Beef steak /Walk-in 40

Shrimp/Ground beef /Walk-in 37 - 40

Pork/Salmon /Grill cooler drawer 33 - 40

Burgers/Steak/Grill cooler drawer 40

Mashed potatoes/Soups /Hot holding unit 160 - 170

Mushrooms/Onions /Hot holding unit 150 - 165

Cut lettuce/tomato /Salad cooler 40 - 41

Wings /Fryer cooler 39
Cut lettuce/tomato /Expo cooler across from
grill 36 - 41

Sour cream /Expo cooler across from grill 40

Steak, medium well /Final cook (surface) 158

Salmon /Final cook 146 - 160

Chicken /Final cook 185

Pre-made soup, thawing /Walk-in 32

Ranch/Blue Cheese dressing /Expo cooler 41

deonshemoore@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  LONGHORN STEAKHOUSE #277 Establishment ID:  4092014686

Date:  04/30/2025  Time In:  1:50 PM  Time Out:  4:30 PM

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.

15 3-302.11(A)(1); Priority; Cooked chicken was stored below raw beef in the walk-in cooler. Dessert sauces stored below lobster
tails in the walk-in cooler. Separate raw animal foods from ready-to-eat foods and washed/unwashed fruits and vegetables to
prevent cross contamination. CDI- foods rearranged.

16 4-601.11 (A); Priority Foundation; Numerous metal storage pans stored as clean were soiled with food debris and sticker residue
or whole stickers. Two food scoops stored with the clean utensils had food residue on them. Equipment food-contact surfaces
and utensils shall be clean to sight and touch. CDI - all affected pans/utensils moved to warewashing area for thorough cleaning.
Full points taken for repeat violation. 
4-602.11 (A) (4); Priority; Multiple food thermometers were stored with greasy food residue on the probe and handle portion. The
food-contact surface of a thermometer shall be cleaned and sanitized before using or storing. CDI- thermometers were cleaned
during inspection.

43 3-304.12 (A); Core; Two food scoop handles were laying in cheese crumbles inside the salad prep cooler. In-use utensils in TCS
food must be stored with handles above the food and top of the food container. CDI- handles removed. No point taken today.

44 4-903.11 (A), (B), and (D); Core; Almost all cleaned pans were stacked wet. Lots of moisture present underneath. After cleaning
and sanitizing, equipment shall be stored in a self-draining position that allows air drying. CDI- pans separated for drying.

48 4-501.14; Core; The top of the warewashing machine is heavily soiled with dust and debris. This machine shall be cleaned at
least every 24 hours if used. Increase cleaning frequency.

49 4-601.11(B) and (C); Core; Sides of equipment at the cookline have residue accumulation, especially sides of grill and front sides
of reach-in coolers. Timer buttons above cookline are heavily soiled. Some dust accumulation observed on walk-in cooler fan
covers. Underside of shelving above the food pass has residue/food splatter. The nonfood-contact surfaces of equipment shall
be cleaned at a frequency necessary to preclude accumulation of soil residues, dust, dirt, and other debris. Overall, cleaning
seems to have improved from previous inspection. Detail clean items mentioned. Full point not taken.


