Food Establishment Inspection Report

Score: 85

Establishment Name; COOK OUT #10

Establishment |D; 3034020434

Location Address: 3101 PETERS CREEK PKWY

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: #6/18 /2018 Status Code: A
Time In:01: 0858 3% Time Out: 05: 80

Zip: 27127

Permittee:

County' 34 Forsyth
COOK OUT RESTAURANTS LLC

Total Time: 3 hrs 55 minutes

Category #:

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 6
No. of Repeat Risk Factor/Intervention Violations: 3

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: COOK OUT #10 Establishment |D:_3034020434
Location Address:_3101 PETERS CREEK PKWY XlInspection [JRe-Inspection Date: 06/18/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [_| Yes No Category #: I
Wastewater System: X Municipal/Community [] On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System
Permittee: COOK OUT RESTAURANTS LLC Email 2:
Telephone:_(336) 650-0110 Email 3:
| Temperature Observations
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
9-25-18 Reggie Coleman 000 slaw under make unit 44 slaw under make unit 48
grilled chicken hot hold 153 hot dog make unit beside grill 70 chz dilla on table 84
tenders hot hold 202 cooked beef make unit beside grill 72
slaw make unit 52 burger final cook 195
lettuce make unit 51 bbq hot hold 177
tomato make unit 67 chili hot hold 160
cheese make unit 61 bbqg hot hold 121
cheese make unit beside grill 61 chic dilla on table 85

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.

4 2-401.11 Eating, Drinking, or Using Tobacco - C-REPEAT-Two employee drinks above bag in box and bananas. Employee drinks

shall be handled so they are not a source of contamination to food, clean utensils, etc. Some improvement, no evidence of

smoking inside found during this inspection, left at half deduction.

8 6-301.11 Handwashing Cleanser, Availability - PF//6-301.12 Hand Drying Provision - PF-No soap available at drive through hand
sink. Paper towel dispensers work sporadically and are not dependable, manager had to fix twice so REHSI's hands could be

dried. Cleanser and hand drying provision shall be available at every hand sink. CDI-Soap provided, towels were working at end of

inspection. Maintain paper towel dispensers in proper working order.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P-REPEAT-Raw chicken in drawer above

corn dogs. . Raw animal products shall be stored in order of final cook temp, and below ready to eat foods. CDI-Switched order

of foods, chicken is now under corndogs.

Lock
Text
. First Last
Person in Charge (Print & Sign): ~ Redgie Coleman
First Last
Regulatory Authority (Print & Sign):Nora Sykes
v U
REHS ID: 2664 - Sykes, Nora Verification Required Date: @6/ 19/ 20138

REHS Contact Phone Number: (336) 703-3161

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_COOK OUT #10 Establishment ID; _3034020434

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.

14

19

20

31

39

42

43

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P-Most dishes stored in clean storage
had greasy residue. Ice machine had black build up around chute. Front cutting board had food build up on underside. Food
contact surfaces shall be cleaned to sight and touch. Clean all dishes and contact Nora Sykes by 6-21-18 for verification.
sykesna@forsyth.cc or 336-703-3161

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-BBQ on hot
hold line measured 121F. Foods held hot shall be 135F or greater at all parts of the food. CDI-Heated to greater than 165F. Heat
foods thoroughly prior to placing in hot holding unit. Opts.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding -
P-Cheese and chicken quesadillas sitting on counter at room temperature; slaw, lettuce, tomato, cheese on make unit; slaw under
make unit; hot dogs, cooked ground beef, and cheese on small make unit all measured above 45F, as noted in temperature log on
page 2 of report. Foods held cold shall measure 45F or less. CDI-quesadillas, hot dogs, ground beef discarded. Remainder of
foods placed in walk in to chill and then placed on ice to be maintained at 45F or less. Assess units for repair, or add additional air
conditioning to help make units maintain required temperatures. Kitchen measured 91F ambient temperature at time of inspection.

4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF-Make unit is not functioning well enough to hold foods at
required temperatures. Equipment for holding cold food shall be sufficient in number and capacity to provide food temperatures as
specified under chapter 3. Repair unit to hold food at 45F or less and contact Nora Sykes at 336-703-3161 or sykesna@forsyth.cc
within 24 hours. (6-19-18 by 4pm)

3-304.14 Wiping Cloths, Use Limitation - C-Single wiping cloth bucket measured Oppm sanitizer and was heavily soiled. Once wet,
cloths for wiping shall be held in an effective sanitizer (50-200ppm chlorine) and solutions shall be clean. CDI-Bucket remade to
100ppm chlorine.

4-901.11 Equipment and Utensils, Air-Drying Required - C -REPEAT-Multiple stacks of pans stacked and stored wet. Air drying is
required. Stagger pans to allow air flow and drying before stacking.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C -REPEAT-Several boxes
of wrapped utensils had heavy grease damage in and on boxes. Single service articles shall be stored in a clean, dry location and
where they are not exposed to splash, dust, or other contamination. Left at half deduction due to improvement in this area.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_COOK OUT #10 Establishment |D; 3034020434

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.

45

46

47

51

53

54

4-501.11 Good Repair and Proper Adjustment-Equipment - C-Torn gasket in ice cream make unit drawer. Drawer handles broken
at make unit and at 2 drawer freezer. Make unit is dripping a liquid at bottom left door and lid is coming apart, and is not functioning
well enough to keep foods cold. Wrap all drain lines in walk in cooler and freezer with flexible PVC pipe wrap to intercept any drips
and for cleanability. Cut or cap all screws in both walk ins. Equipment shall be maintained in good repair.

4-501.14 Warewashing Equipment, Cleaning Frequency - C-All 3 basins of 3 compartment sinks soiled/had build up. Basins of
warewashing sinks shall be cleaned at least every 24 hours, before use, and when soiled. Clean these before using and maintain
clean.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C -REPEAT-Cleaning needed
inside, outside, fronts, sides, behind and between all equipment. Nonfood contact surfaces shall be cleaned at a frequency
necessary to preclude soil accumulation.

6-501.18 Cleaning of Plumbing Fixtures - C-All sinks require cleaning, including prep sinks, hand sinks, restroom sinks. Toilet
requires cleaning. Plumbing fixtures shall be maintained clean.

6-201.11 Floors, Walls and Ceilings-Cleanability - C -Fill holes above ice machine. Physical facilities shall be smooth and easily
cleanable.//6-501.12 Cleaning, Frequency and Restrictions - C-REPEAT-Walls and floors throughout require cleaning. Clean all
ledges at windows. Physical facilities shall be cleaned at a frequency necessary to keep them clean.

6-304.11 Mechanical-Ventilation - C-Ambient temperture in kitchen was 91F, equipment not able to maintain proper temperatures
under these conditions. If necessary to keep rooms free of excessive heat, steam, and smoke, mechanical ventilation of sufficient
capacity shall be provided. Increase ventilation and cooling to help maintain an air temperature conducive to properly functioning
equipment and food safety.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
g DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_COOK OUT #10 Establishment ID; _3034020434

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.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_COOK OUT #10 Establishment |D; 3034020434

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. Seell
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