
68Sokno Taco Cantina

3701 Sevierville Pike
Knoxville

05/26/2022
11:20 AM 12:00 PM

605249632 50

05/26/2022 05/26/2022

153

8652155200



Sokno Taco Cantina

Three comp sink not set up; 

Walk-in cooler
Prep cooler

38
42

Chicken cooked and cooled 5/25 (multiple batches)
Pork (cooked and cooled 5/24)
Cheese (shredded 5/25)
Rice (hot holding--inadequately reheated for lunch 
Chicken, beef, pork--all products in warmer 
Tamales, cut produce, raw proteins in prep cooler
Pico, cut onions in walk-in cooler
Raw meat sliced 5.25

Cooling
Cold Holding
Cold Holding
Reheating
Hot Holding
Cold Holding
Cold Holding
Cold Holding

51.9
44.8
45
130
125
45
41
45

605249632



14
0

1: Location not adhering to observing risk factor controls; advising multiple logs 
be implemented as soon as possible to avoid temperature abuse of TCS 
products. Suggesting an employee is tasked with monitoring temperatures 
throughout shifts to ensure correct temperatures for cold and hot holding, 
reheating and cooling.
4: Employees eating throughout bar and service area; drinking out of open 
containers. Not washing hands as needed.
6: Observed employee picking food debris from under fingernails on prep line put 
gloves on without washing hands. Observed multiple employees not washing 
hands as needed after changing tasks, touching clothes/body/hair, etc.
7: Observed employee scoop ice with cup--did not use scoop, was not wearing 
gloves or using barriers.
17: Cooked and cooled foods not being reheated to over 165 degrees Fahrenheit 
for hot holding.
18: Foods not being cooled to 41 degrees within required 6 hours. Product made 
on 5/25 found between 51-52 degrees--advised to throw out 50 lbs of product 
due to temperature abuse during cooling.
19: TCS foods not holding at 135 degrees or higher in warmer.
20: TCS foods not holding at 41 degrees or less in prep coolers. (Tamales had 
been in unit overnight  found at 45 degrees)
31: Covering and stacking cooling foods. Observed ice bath in use--not enough 
ice or water to properly cool. Have educated multiple times on proper cooling 
processes. Advising all cook/prep staff be re-trained on proper cooling processes.
39: Wet wiping cloths on prep surfaces, counters, not in sanitizer.
42: Equipment stacked wet nesting.
45: Damaged equipment lids, spatulas, etc.
47: Equipment stored with build-up.
54: Employee drinks stored directly over prep tables.



Sokno Taco Cantina
605249632

2: (IN): PIC has knowledge of symptoms and diseases of foodborne illnesses.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
8: (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: Foods from multiple approved vendors.
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.
14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.
16: (NO) No raw animal foods cooked during inspection.
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: (NA) No food held under time as a public health control.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: (IN) All poisonous or toxic items are properly identified, stored, and used.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.



Sokno Taco Cantina
605249632

See last page for additional comments.



Source Type: Food Source: Foods from multiple approved 

Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Sokno Taco Cantina
605249632

Follow-up inspection will be conducted in 10-15 days to verify correction of priority items. Please note: cooling, 
reheating, cold and hot holding must be under control at all times. Recommending temperature logs for all 
processes to ensure safety of foods. Please monitor hygienic practices of all employees including service, prep, 
cooks and management.

Additional Comments



74China Wok Buffet

5453 Washington Pike
Knoxville

05/27/2022
11:40 AM 12:45 PM

605213486 0

05/27/2022 05/27/2022

113

8652155200



China Wok Buffet

3 compartment sink
Dishwasher

Bleach 200
0

walk-in cooler
walk-in freezer
Cooler
sushi display cooler

40
20

40
40

Chicken on a stick
Beef in holding well
grilled onions in holding well
crab salad in walk-in cooler
hibachi chicken on buffet line
rice in cooker on buffet line
cripsy chicken on buffet line
baked shrimp on buffet line
fried rice on buffet line

Hot Holding
Cold Holding
Cold Holding
Cold Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding

146
53
50
38
196
138
166
192
179

605213486



11
0

6: Improper handwashing; using 3 compartment sink as handsink
8: Handsink in prep/dish are is blocked with equipement stored inside the sink
13: Improper storage of cooked foods, raw food stored over cooked food, boxes 
of raw chicken stored on the floor in front of 3 compartment sink
14: No sanitizer residual present in dishwasher
20: Improper cold holding temps within cooler
22: Improper record keeping for sushi bar
33: Improper thawing method
37: Improper storage of employee drinks
39: Wiping cloths not stored properly
41: in-use utensils stored inside food product
47: Build-up on prep areas throughout establishment



China Wok Buffet
605213486

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: (IN): An employee health policy is available.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
7: (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: Food from an approved source
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.
15: (IN) No unsafe, returned or previously served food served.
16: (NO) No raw animal foods cooked during inspection.
17: (NO) No TCS foods reheated during inspection.
18: (N.O.) No cooling of TCS foods during inspection.
19: Verified hot holding temps
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: (IN) All poisonous or toxic items are properly identified, stored, and used.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.



China Wok Buffet
605213486

See last page for additional comments.



Source Type: Water Source: KUB

Source Type: Food Source: Enson, PFG, US Foods, Kirnlands

Source Type: Source:

Source Type: Source:

Source Type: Source:

China Wok Buffet
605213486

Additional Comments



100Pit Stop BBQ

8534 Asheville Highway
Knoxville

06/01/2022
01:11 PM 01:45 PM

605242986 0

06/01/2022 06/01/2022

0

8652155200



Pit Stop BBQ

3 compartment sink bleach 100

reach in cooler 39

Mashed Potatoes
Mac n Cheese
Gravy
Tomato
Pulled Pork
Slaw

Hot Holding
Hot Holding
Hot Holding
Cold Holding
Hot Holding
Cold Holding

160
155
158
40
149
38

605242986



Pit Stop BBQ
605242986

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: (IN): An employee health policy is available.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee drinking from an approved container which is stored properly.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: hands clean
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: approved
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.
14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.
16: (NO) No raw animal foods cooked during inspection.
17: (NO) No TCS foods reheated during inspection.
18: (N.A.) No cooked food is cooled, prepares no TCS food from ambient temperature ingredients that require cooling, 
does not receive raw eggs, shellstock, or milk.
19: Hot TCS foods held at 135 or higher
20: Cold TCS foods held at 41 or below
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: (NA) No food held under time as a public health control.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: (IN) All poisonous or toxic items are properly identified, stored, and used.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.



Pit Stop BBQ
605242986

See last page for additional comments.



Source Type: Food Source: approved

Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Pit Stop BBQ
605242986

Additional Comments



100Landing House

1147 Sevier Ave.
Knoxville

06/01/2022
03:30 PM 04:10 PM

605251105 0

06/01/2022 06/01/2022

72

8652155200



Landing House

Single tank dish machine Chlorine 100 100

Walk-in cooler
Prep coolers
Freezers

41
41

0

Rice (cooling from adding ingredients for rice balls)
Tofu, cut produce, proteins prepped and cooling 
Rice, cooked proteins, cut vegetables, sauces

Cooling
Cooling
Cold Holding

72
43
41

605251105



Landing House
605251105

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: (IN): An employee health policy is available.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Employees washing hands as needed. Observed bartender washing hands as needed. Thank you!
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: Foods from multiple approved sources.
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.
14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.
16: (NO) No raw animal foods cooked during inspection.
17: (NO) No TCS foods reheated during inspection.
18: Proper cooling time and temperatures observed
19: Proper hot holding temperatures observed
20: Proper cold holding temperatures observed
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: (NA) No food held under time as a public health control.
23: Consumer advisory provided as needed.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: (IN) All poisonous or toxic items are properly identified, stored, and used.
27: HACCP plan available for pork belly.
57: 
58:

See last page for additional comments.



Landing House
605251105

See last page for additional comments.



Source Type: Food Source: Foods from multiple approved 

Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Landing House
605251105

Location has implemented several recommendations from previous inspections. Active managerial controls 
observed. Temperatures found within required temperatures. Excellent hand hygiene observed. Overall, location 
neat, organized and mitigating risk factor control consistently throughout inspection.

Additional Comments



100Jacob's Time Out Deli

5307 Middlebrook Pk
Knoxville

05/31/2022
03:00 PM 03:39 PM

605012788 0

05/31/2022 05/31/2022

36

8652155200



Jacob's Time Out Deli

manual bleach

walk-in
walk-in
walk-in

18
34

33

sliced tomatoes
salami
sliced tomatoes
lettuce

Cold Holding
Cold Holding
Cold Holding
Cold Holding

41
39
41
41

605012788



Jacob's Time Out Deli
605012788

1: (IN): PIC demonstrates knowledge by having no violations of priority violations during current inspection.
2: (IN): An employee health policy is available.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: in compliance
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: see source information
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.
14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.
16: (NO) No raw animal foods cooked during inspection.
17: (NA) No TCS foods reheated for hot holding.
18: (N.A.) No cooked food is cooled, prepares no TCS food from ambient temperature ingredients that require cooling, 
does not receive raw eggs, shellstock, or milk.
19: (NO) TCS food is not being held hot during inspection.
20: in compliance
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: (NA) No food held under time as a public health control.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: (IN) All poisonous or toxic items are properly identified, stored, and used.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.



Jacob's Time Out Deli
605012788

See last page for additional comments.



Source Type: Food Source: IWC; GFS

Source Type: Water Source: KUB

Source Type: Source:

Source Type: Source:

Source Type: Source:

Jacob's Time Out Deli
605012788

no problems noted, nice facility

Additional Comments



100Fan Base West

7600 Kingston Pike
Knoxville

05/31/2022
09:55 AM 10:10 AM

605313079 0

05/31/2022 05/31/2022

8652155200



Fan Base West

Three-compartment sink Quat

RIC 35

TCS foods not on site

605313079



Fan Base West
605313079

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: (IN): PIC has knowledge of symptoms and diseases of foodborne illnesses.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Observed proper hand washing.
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: Sam's Club
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.
14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.
16: (NA) No raw animal foods served.
17: (NA) No TCS foods reheated for hot holding.
18: (N.A.) No cooked food is cooled, prepares no TCS food from ambient temperature ingredients that require cooling, 
does not receive raw eggs, shellstock, or milk.
19: (NA) Establishment does not hot hold TCS foods.
20: (NO) No TCS foods are being held cold during the inspection.
21: (NO) There are no foods requiring date marking in the facility at the time of the inspection.
22: (NA) No food held under time as a public health control.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: (IN) All poisonous or toxic items are properly identified, stored, and used.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.



Fan Base West
605313079

See last page for additional comments.



Source Type: Food Source: Sam's Club

Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Fan Base West
605313079

Kyle Dolwick

Additional Comments



100Southside Garage

1014 Sevier Ave
Knoxville

06/01/2022
05:20 PM 05:35 PM

605258959 0

06/01/2022 06/01/2022

16

8652155200



Southside Garage

Three comp sink not set up; 

Coolers 41

n/a

605258959



Southside Garage
605258959

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: (IN): PIC has knowledge of symptoms and diseases of foodborne illnesses.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: (NO) No workers present during inspection.
7: N/a:
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: No food prep
14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.
16: (NA) No raw animal foods served.
17: (NA) No TCS foods reheated for hot holding.
18: (N.A.) No cooked food is cooled, prepares no TCS food from ambient temperature ingredients that require cooling, 
does not receive raw eggs, shellstock, or milk.
19: (NA) Establishment does not hot hold TCS foods.
20: (NA) Establishment does not cold hold TCS foods.
21: (NA) No Ready-to-eat, TCS foods prepared on premise and held, or commercial containers of ready-to-eat food 
opened and held, over 24 hours.
22: (NA) No food held under time as a public health control.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: (IN) All poisonous or toxic items are properly identified, stored, and used.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.



Southside Garage
605258959

See last page for additional comments.



Source Type: Food Source: Beer from approved vendors

Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Southside Garage
605258959

Location only pours beer--No food prep.

Additional Comments


