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Three-Comp 126

Amy Reich

Ebonie Wilborn

3122 - Wilborn, Ebonie

(336) 462-7678

X

Chlorine Sanitizer Three-Comp 100

Cole Slaw Walkin 40

Chicken Walkin 38

Ambient Reachin 33

Potato Salad Make Unit 41

Slaw Make Unit 41

Ambient Make Cooler 37

Chicken Salad Make Cooler 39

Spinach Casserole Warm Cabinet 163

Chicken Wing Reheat 191

Beans Hot Well 165

Collard Greens Hot Well 157

Diced Potato Hot Well 150

Chicken Meat Cabinet 136

Brisket Meat Cabinet 146

Chili Cooling 73

Chili Cooling 60

Fried Okra Reheat 169

info@honkytonksmokehouse.com



 

Comment Addendum to Inspection Report
Establishment Name:  HONKY TONK SMOKEHOUSE Establishment ID:  3034012426

Date:  03/15/2023  Time In:  1:25 PM  Time Out:  3:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Amy Reich 22484311 Food Service 08/01/2022 08/01/2027

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.

33 3-501.15 Cooling Methods (Pf) REPEAT Food is left on back prep table to cool. Person in charge stated food usually stays until
it either reaches 70F or an hour. Green beans measured 96F and dropped to 89F about thirty minutes later. Collard greens went
from 130F to 120F as well on back prep. Pulled chicken was found inside the walk-in cooler inside a sealed container it
measured 60F and about thirty minutes later only dropped to 58F. Potato salad (65F) was cooling inside a deep plastic container
and compacted. Cooling shall be accomplished in accordance with the time and temperature criteria specified under § 3-501.14
by using one or more of the following methods based on the type of food being cooled: placing the food in shallow pans;
separating the food into smaller or thinner portions; using rapid cooling equipment; stirring the food in a container placed in an
ice water bath; using containers that facilitate heat transfer; adding ice as an ingredient; or other effective methods. When placed
in cooling or cold holding equipment, food containers in which food is being cooled shall be: arranged in the equipment to
provide maximum heat transfer through the container walls; and loosely covered, or uncovered if protected from overhead
contamination as specified under Subparagraph 3-305.11(A)(2), during the cooling period to facilitate heat transfer from the
surface of the food. CDI Food on prep moved into walk-in cooler. Chicken spread. Potato salad mixed.

38 6-202.15 Outer Openings, Protected (C) Back door is not self closing. Outer openings of a food establishment shall be protected
against the entry of insects and rodents by: filling or closing holes and other gaps along floors, walls, and ceilings; closed, tight-
fitting windows; and solid, self-closing, tight-fitting doors.

41 3-304.14 Wiping Cloths, Use Limitations (C) Wiping cloth bucket measured 0ppm of chlorine sanitizer. Solution shall be
maintained at an acceptable concentration.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Shelf tips inside make cooler beginning to rust. Shelves
inside low reach-in cooler rusting. Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept
intact, tight, and adjusted.

49 4-602.13 Nonfood Contact Surfaces (C) Clean gaskets. Non-food contact surfaces of equipment shall be cleaned at frequency to
prevent accumulation of soil residue.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) One dumpster has cracked rust holes in the front and back.
Storage areas, enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Clean wall behind hot well. All physical facilities shall be maintained in good
repair and shall be cleaned as often as necessary to keep them clean and by methods that prevent contamination of food
products.


