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HONKY TONK SMOKEHOUSE
145 JONESTOWN RD

WINSTON SALEM
27104 34 Forsyth

PLATCOE LLC

Full-Service Restaurant
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cooling @ 2:30 96 potato salad make table 41

Cierra Elledge

2760 - Elledge, Cierra

X

green beans cooling @ 3:00 91 stew hot cabinet 3 156

green beans cooling @ 3:15 68 green beans hot cabinet 3 160

mac and cheese cooling @ 2:30 81

mac and cheese cooling @ 3:00 77

mac and cheese cooling @ 3:15 58

slaw walk in 41

potato salad walk in 41

baked beans walk in 40

greens walk in 40

ribs hot cabinet 1 145

brisket hot cabinet 1 146

chicken hot cabinet 2 157

okra cook temp 178

greens steam table 170

beans steam table 169

mac&cheese steam table 155

salsa reach in 38

tomato reach in 39

slaw make table 40

info@honkytonksmokehouse.com



 

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

Date:  05/25/2023  Time In:  2:00 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.

20 3-501.15 Cooling (P). Macaroni and cheese and green beans initially cooling at a .12F per minute rate. Quickly cool cooked
foods within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 45F. CDI- Items were placed in walk in freezer
and stirred multiple times and met proper cooling parameters before initial 2 hour window was complete. EHS provided a cooling
log template.

33 3-501.15 Cooling Methods (Pf) **REPEAT** Green beans measured 81F and dropped to 77F about thirty minutes later. Green
beans went from 96F to 91F as well in walk in. 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 was placed in walk in freezer and consistently stirred to meet proper cooling
parameters

38 6-202.15 Outer Openings, Protected (C) Replace weather strip at bottom of back entry door to remove gapping. Protect outer
openings of establishment from insect or rodent entry.

40 2-303.11 Prohibition - Jewelry (C) Food employee observed with watch and wrist jewelry. Remove jewelry on hands and arms
while preparing food. A plain ring, such as a wedding band, is allowed. 

2-402.11 Effectiveness - Hair Restraints (C) Multiple food employees in kitchen and working with food with no proper hair
restraint. Use head coverings, beard guards and clothing to restrain body hair from contacting exposed food, equipment, and
utensils.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Replace caulking at sinks in facility. Floors,
walls, and ceilings including the attachments such as soap and towel dispensers; light fixtures; and heat/ac vents shall be
maintained in good repair.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) Employee food and beverages
stored above food and food prep areas throughout the facility. Areas designated for employees to eat, drink, and use tobacco
shall be located so that food, equipment, linens, and single-service and single-use articles are protected from contamination.


