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steam well 181

William Johnson

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

chili steam well 195

quesadilla prep cooler - overstacked 53

quesadilla prep cooler - below fill line 41

shredded cheese prep cooler (top) 41

burger FINAL COOK 170

grilled chicken hot holding on grill 169

raw bacon meat prep cooler (top) 37

raw burger meat prep (drawer) 41

chicken tender hot holding 198

fries hot holding 150

corn dog ref. drawer (bottom) 40

ambient air ref. drawer (top) 38

watermelon walk-in cooler 35

sliced cheese walk-in cooler 38

cheesecake prep cooler for shakes 38

ServSafe William Johnson 9/17/24 0

hot water prep sink 121

jtowery@40shakes.com



 

Comment Addendum to Inspection Report
Establishment Name:  COOK OUT #7 Establishment ID:  3034020409

Date:  06/30/2022  Time In:  12:05 PM  Time Out:  2:15 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.

8 2-301.14 When to Wash (P) Employee exited rest room and returned to work station without washing hands. Food employees
shall clean their hands and exposed portions of their arms immediately before engaging in food prep and after using the toilet
room. CDI - PIC spoke with employee, hands were washed.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Lever scoop, 2 plastic containers,
1 metal container with food debris stored on clean dish rack. Food contact surfaces shall be clean to sight and touch. CDI -
placed at sink for re-washing.
4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) buildup in ice machine around chute. Equipment food
contact surfaces and utensils shall be cleaned in equipment such as ice bins at a frequency specified by the manufacturer, or
absent manufacturer's specifications, at a frequency necessary to preclude accumulation of soil residues.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Quesadillas in prep cooler were
53-63F; they were stacked over the fill lines of the containers. Time/temperature control for safety (TCS) foods held cold shall be
maintained at 41F or below. CDI - discarded; quesadillas below fill lines were 41F.

28 7-202.12 Conditions of Use (P) Cl sanitizer in sani buckets was over 200 ppm. Poisonous or toxic materials shall be used
according to law and Food Code, and applied so that a hazard to employees or other persons is not constituted. CDI - PIC re-
filled sani buckets at 50-100 ppm.

38 6-501.111 Controlling Pests (Pf) Flies present in kitchen, on food prep surfaces. The premises shall be maintained free of
insects, rodents, and other pests.

47 4-501.11 Good Repair and Proper Adjustment - Equipment REPEAT - (C) Bottom left refrigerated drawer will not close tightly
due to bent frame. Repair/replace. Replace missing knobs on chargrill. Continue to work on replacing old rusted shelving, such
as chemical storage rack. Equipment shall be maintained in good repair.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) Buildup/soil present in compartments of 3 comp sink. The
compartments of sinks shall be cleaned: before use; throughout the day at a frequency necessary to prevent recontamination of
equipment and utensils and to ensure that the equipment performs its intended function.

49 4-602.13 Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.
REPEAT: Nonfood contact surfaces throughout establishment are soiled with accumulation of debris to include, but not limited
to, shelving, crevices, gaskets, tops/sides/underneath equipment, bases of fryers, fan guards in walk-in freezer. Nonfood contact
surfaces of equipment shall be maintained clean.

51 5-203.14 Backflow Prevention Device, When Required (P) Spray nozzle attached to hose at can wash without correct backflow
installed. A plumbing system shall be installed to preclude backflow of a contaminant into the water supply system at each point
of use at the food establishment, including on a hose bibb if a hose is attached by installing an approved backflow prevention
device. In order to leave the nozzle attached to the hose, a backflow preventer rated for continuous pressure must be installed.
CDI - as a temporary fix, PIC removed nozzle from hose. Keep nozzle disconnected, or install correct backflow prevention prior
to next inspection.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods: REPEAT: Chipping finish on ceiling tiles. Floor
grates and sinks chipping finish. The premises shall be maintained in good repair.//6-501.12 Cleaning, Frequency and
Restrictions: Cleaning on floors (esp. under/behind equipment) and walls needed throughout. Establishment shall be maintained
clean.


