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Steak /Final cook

LONGHORN STEAKHOUSE #277

1411 BEAVER CREEK COMMONS DR
APEX NC

92 Wake 27502
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RARE HOSPITALITY INTERNATIONAL, INC

(919) 303-4889

4092014686

X
A

08/20/2025

IV

160

Shannon Burns

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Grilled chicken /Final cook 168
Bagged soup/mashed potato /Final reheat
for hot hold 180

Salmon/Shrimp/Grill cooler drawer 39 - 40

Wings /Fryer cooler 40

Cut lettuce/tomato /Salad cooler 40 - 41

Salads/Glass door reach-in 39 - 40

Ranch dressing /Expo cooler and cold top 40 - 41

Lobster tails/Steak /Walk-in 39 - 40

Pork ribs /Walk-in, prep cool (marinating) 54

French onion soup /Hot holding unit 170

Mashed potatoes /Hot holding unit 158

Gravy /Hot holding unit 167 - 170

Raw chicken /Fryer cooler 40

Ground beef/Salmon /Walk-in 39 - 40



 

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

Date:  08/20/2025  Time In:  1:45 PM  Time Out:  4:00 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.

10 6-301.12; Priority Foundation; No paper towels were available at two separate handwashing sinks. Provide paper towels or
approved alternative for hand drying at each handwash sink. CDI- towels replaced.

15 3-302.11(A)(1); Priority; Facility is keeping beer kegs under raw beef in the walk-in cooler. Kegs do have the connection seal on
them however, this is not a recommended storage area for beer kegs. Separate raw animal foods from ready-to-eat foods and
washed/unwashed fruits and vegetables to prevent cross contamination. CDI- storage education provided to manager who will
find a long term solution for the storage of beer kegs. Beer cooler is already full and placement of shelving in walk-in prevents
relocation at this time. This item was marked out for improper food storage (raw food above RTE food) on last inspection. All
other food storage was observed compliant today. No points taken.

33 3-501.15; Priority Foundation; Two large trays of raw pork ribs were observed cooling in the walk-in tightly wrapped with plastic
and foil. Ribs were marinating and cooling from recent prep. Quickly cool TCS foods using methods such as open/vented
shallow pans, large ice baths for hot food and active stirring. Cold air must flow around product to remove the heat. CDI-
wrapping was open so ribs could cool down quickly.

43 3-304.12 (A); Core; Plastic contianer used to portion wings was observed laying inside wings container. In-use utensils in TCS
food must be stored with handles above the food and top of the food container. Only use dispensing utensils with handles. CDI-
plastic container removed. 
3-304.12 (B); Core; Ice scoop handle observed laying in ice inside ice bin. In-use utensils for food that is not TCS must be stored
with their handles above the top of the food within containers or equipment that can be closed. CDI- handle removed.

44 4-903.11 (A), (B), and (D); Core; Multiple metal pans were stacked wet on the clean equipment shelf. After cleaning and
sanitizing, equipment shall be stored in a self-draining position that allows air drying. Arrange equipment on shelving to air dry
properly and store equipment to optimize shelving space. Full point may be taken for repeat violations.

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. Full point taken for repeat violation.

49 4-601.11(B) and (C); Core; Sides of equipment at the cookline have greasy residue accumulation, especially sides of grill/fryers
and front sides of reach-in coolers. Dust/residue accumulation observed on walk-in cooler fan covers. Underside of shelving
above the food pass has residue/food splatter. Inside of salad cooler has date marking sticker residue. The nonfood-contact
surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues, dust, dirt, and other
debris. Full point taken for repeat violation.

55 6-501.12; Core; Walk-in cooler floor is soiled especially under the meats shelving. Floors under cookline equipment are soiled.
Physical facilities shall be cleaned as often as necessary to keep them clean.


