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SILVIA'S HONEYTREE
150 HANES MILL COURT

WINSTON SALEM
27105 34 Forsyth

SILVIA'S HONEYTREE LLC
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steam table 162 meat sauce walk in cooler 38

Silvana and Genci Lino

Josh Jordan

2309 - Jordan, Josh

(336) 703-3140

X

gravy steam table 148 roast beef walk in cooler 37

grits steam table 159 cooked potatoes walk in cooler 38

meat sauce steam table 176 spaghetti reach in cooler 39

potato soup steam table 186 lasagna reach in cooler 36

pintos steam table 182 greek dressing with
feta reach in cooler 38

scrambled eggs cooked to 160

sausage links cooked to 180

brown gravy reheated for hot holding 167

shredded cheese make line refrigeration unit 41

diced ham make line refrigeration unit 41

diced salami make line refrigeration unit 41

potato salad make line refrigeration unit 38

chicken broth cooked to 200

smoked sausage refrigerated drawer 41

gyro refrigerated drawer 40

chicken broth
cooling (9:23 am) walk in
freezer 62

chicken broth
cooling (10:15 am) walk in
freezer 48

lasagna walk in cooler 37

sliced ham walk in cooler 37

silvanabako@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  SILVIA'S HONEYTREE Establishment ID:  3034012208

Date:  03/22/2023  Time In:  9:00 AM  Time Out:  11:50 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Silvana Lino 18917121 Food Service 02/05/2020 02/05/2025

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.

28 7-202.12 Conditions of Use (P) - An aerosol can of Raid was found in the chemical storage area. The label of the pesticide
stated it was for residential use only. The person in charge (PIC) stated they have a pest control company that comes regularly,
but they use product in the rare chance a pest is observed. I explained that the product must be used according the label's
instructions and the PIC removed the product from the establishment. Pesticides must be used according the label's instructions
which state its use is allowed in a food establishments. CDI

33 3-501.15 Cooling Methods (Pf) - A container of alfredo sauce was sitting on the food preparation table cooling at 110F (102F on
the edge). The food was previously heated and placed on the table to hold until closer to lunch when they would reheat before
placing into the steam table. After discussion with the PIC, and due to the quality of the food, it was decided to cool the product
in the walk in freezer until ready to reheat for lunch. Overall, cooling has improved greatly since the last inspection as large
containers of food are being split into smaller portions and containers are left uncovered during the cooling process. My
suggestion is add stirring as an additional method to rapidly cool items such as chicken broth, brown gravy, alfredo, etc. Cooling
shall be achieved using suitable methods for the type of food which may include splitting into smaller/more shallow portions,
using ice, ice baths, stirring, rapid cooling equipment, etc. REPEAT.

35 3-501.13 Thawing (Pf) - Previously cooked and frozen meatloaf was found thawed in the walk in cooler at 60F. When discussing
with the PIC and food employee, it was determined the product was thawed submerged under running water, but the ready-to-eat
(RTE) product was allowed to exceed 41F during thawing. The PIC discussed with the food employee and the product was
moved to the oven for reheating for the lunch service. When thawing RTE food under running water, the water shall be 70F or
less and the food shall not exceed 41F. CDI. Additionally, reduced oxygen packaged (ROP) salmon was found on ice in the walk
in cooler. The ROP fish had already thawed without the package being opened. The PIC discussed concern with this method and
with the fish being stored on ice. The product can be moved to another package (food grade bag) if this is a concern, but the fish
must be removed from the ROP when thawing. The PIC said he would remove from ROP going forward. REPEAT.

40 2-303.11 Prohibition - Jewelry (C) - An employee was observed wearing bracelets when preparing vegetables. Food handlers
shall not wear jewelry on the hands and arms, except for a single plain ring may be allowed.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) - Several containers were observed stacked together wet in storage.
Allow for sufficient time and space for air drying of utensil before stacking into storage. REPEAT.

48 4-501.113 Mechanical Warewashing Equipment, Sanitization Pressure (C) - The pressure on the hot water sanitizing rinse cycle
measured 38 PSI. According to the machine's data plate, the pressure shall be between 15-25 PSI. Please have your servicing
company evaluate the rinse pressure and repair/replace the gauge if necessary.

54 5-501.114 Using Drain Plugs (C) - Obtain and install a drain plug for the recycling dumpster. This is necessary as the cardboard
using for food storage may have food debris that can attract pests. The PIC stated he was working to have the dumpster replace
and would ensure a plug is in place.


