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COOK OUT #16
4505 KESTER MILL ROAD

WINSTON SALEM
27103 34 Forsyth
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crushed pineapple

COOK OUT #16
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prep cooler at DT 40

Nicole Weirich

Aubrie Welch

02/02/20232519 - Welch, Aubrie

(336) 703-3131

X

french fry FINAL COOK for hot hold 199

chicken nugget hot hold 167

fried chicken filet hot hold 184

grilled chicken hot hold on grill 161

hot dog hot hold on grill 148

burger FINAL COOK 193

pork BBQ steam well 186

chili steam well 173

sour cream prep cooler 39

lettuce walk-in cooler 38

raw burger DELIVERY 40

hot water 3 comp sink 138

hot water prep sink - 100-135F 0

Cl sanitizer 3 comp sink (ppm) 100

nicci.lee.27@gmail.com

welchal@forsyth.cc



 

Comment Addendum to Inspection Report
Establishment Name:  COOK OUT #16 Establishment ID:  3034020519

Date:  01/24/2023  Time In:  10:35 AM  Time Out:  12:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Nicole Weirich Food Service 01/17/2028

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.

10 6-301.12 Hand Drying Provision (Pf) REPEAT - Paper towel dispensers at both hand sinks are not working consistently. Each
handwashing sink shall be provided with individual, disposable towels. CDI - paper towels placed on top of dispensers
5-202.12 Provide at least 100F water at handsinks. Pf Hot water at restroom hand sink was 89-97F, hand sink by walk-ins 78F,
front hand sink 63-85F. VERIFICATION REQUIRED by Thursday, Feb 2.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Boxes of food on floor in walk-in freezer from a
delivery yesterday. Food shall be protected from contamination by storing the food at least 6 inches above the floor. CDI - PIC
placed boxes on shelving during inspection.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Drink machines will dispense beverages with ice bins
open/unprotected; reactivate switches so beverages only dispense with ice bins closed. Ice buildup present in walk-in freezer and
pipe on evaporator box needs to be rewrapped. Equipment shall be maintained in good repair. Note: cooler at drive-thru has
been replaced since previous inspection

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: freezer floor,interior of prep coolers,
walls outside walk-in cooler, fryers, chargrill, and outer walls of walk-in cooler. Nonfood-contact surfaces of equipment shall be
cleaned at a frequency to preclude accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Old building continues to
deteriorate. Continue to reattach base tile in the walk-in cooler. Replace missing corner guard (near office area). Repair sagging
ceiling grid. Physical facilities shall be maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed for floors, walls, and ceilings throughout the
facility including but not limited to: flooring under equipment and shelving, along edges, wall behind cooking equipment. Physical
facilities shall be cleaned as often as necessary to keep them clean. 
6-102.11 Surface Characteristics - Outdoor Areas (C) Standing water in front of dumpster area. Outdoor walking and driving
areas shall be surfaced with concrete, asphalt, or other materials that have been effectively treated to facilitate maintenance and
prevent muddy conditions.


