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89Establishment NameChoo-Choo BBQ Smokehouse

Address [addressLine1]9070 HWY 58

Address [city]Harrison Time In01:10 PM Time Out02:15 PM
Inspection 11/14/2019 Establishmen605255201 Embargoed (LBS)0

Other Type
Nu72

Inspection11/14/2019 Inspectio11/14/2019

County Phone4232098110



Establishment NameChoo-Choo BBQ Smokehouse
Establishment Number605255201

1.AgNo
2.AgNo

3."NNo

4.GNo
5.TenNo

6.SNo
7.SNo

Temperature F Machine Name (1)Sanitizer buckets Sanitizer (1)QA PPM (1)
Machine Name (2)Chemical dishwasher PPM (2) Temperature F Sanitizer 0ppm  Chlorine

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1) Temperature F 
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Hot Holding Temperature F 153Description (1)Beans
State of Cold Holding Temperature F 39Description (2)Potato salad
State of Cold Holding Temperature F 39Description (3)Sliced tomatoes
State of Cold Holding Temperature F 39Description (4)Cole slaw

Temperature F 38State of Cold HoldingDescription (5)Pasta
State of Cold Holding Temperature F 39Description (6)Green beans

Temperature F 37Description (7)Pork (walk-in-cooler) State of Cold Holding
Description (8)Ribs State of Hot Holding Temperature F 148

State of Cold Holding Temperature F 37Description (9)Green beans (walk-in-cooler)
State of Description (10) Temperature F 

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 3
# of 0

Type OUT (Overflow)14: *0ppm of chlorine and QA in dishwasher and 3-compartment sink.
21: *Several items not date marked in back stand up cooler-pork, pasta, cole 
slaw..etc.
47: *Nonfood contact surfaces dirty.



Establishment NameChoo-Choo BBQ Smokehouse

Establishment Number605255201

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
6: (NO) No workers present during inspection.
7: (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8: (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: 
10: (NO): No food received during inspection.
11: (IN) All food was in good, sound condition at time of inspection.
12: (NA)  Shell stock not used and parasite destruction not required at this establishment.
13: (IN) All raw animal food is separated and protected as required.
15: 
16: 
17: 
18: 
19: 
20: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
1: 
2: 
3: 
4: 
5: 
6: 
7: 
58: 
1: 
2: 
3: 
4: 
5:

SEE LAST PAGESee last page for additional comments.



Establishment NameChoo-Choo BBQ Smokehouse
Establishment Number605255201

SEE LAST PAGESee last page for additional comments.



Establishment NameChoo-Choo BBQ Smokehouse
Establishment Number605255201

Source TypeD1Source Type: Source Type1Water SourceD1Source: Source1Eastside Utilities

Source TypeD2Source Type: Source Type2Food SourceD2Source: Source2PFG & Stockyards

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments*Have ten days to correct priority items.


