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Establishment Information
Establishmenl Name: Kenny's Smokehouse (Mobile)
Establishment Numbar: 605304368

Comments/Other Observations

1: Owner presently in control of food borne iliness risk factors. Highly recommend taking a food safety training to improve
knowledge of food safety.

: Water available to wash hands—reviewed good hand washing practices with the staff.
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: Hand washing sink with running water.
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14: Running water, soap and bleach available to sanitize equipment.
15:

16:

17: No reheating observed. BBQ pork holding 168 F.
18:

19: Sausage, bbqg pork and chicken holding above 135 F.
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***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information

Establishment Name: Kenny's Smokehouse (Mobile)
Establishment Number : 605304368

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Name:  Kenny's Smokehouse (Mobile)
Establishment Number # 505304368
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