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Grilled Chicken
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: COOK OUT #16 Establishment ID: 3034020519

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 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF: An employee was observed rinsing off the milkshake splash guard in the
handwashing sink. A handwashing sink may not be used for purposes other than handwashing. CDI: The employee was educated on the purposes
and uses of the handwashing sink.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: Five pans were stored soiled in the clean dish area.
Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI: Items were placed in the warewashing are to be cleaned.

42 4-901.11 Equipment and Utensils, Air-Drying Required - C: Several pans observed stacked wet in the clean dish area. After cleaning and sanitizing,
equipment and utensils shall be air-dried.

47 4-602.13 Nonfood Contact Surfaces-REPEAT - C: Thorough cleaning is needed to/on the following: walls outside walk-in freezer, walls outside the
walk-in cooler, caulk around 3-compartment sink, knife holder, shelves in walk-in cooler, shelves and tables along the preparation line, and on all
equipment Nonfood-contact surfaces of equipment shall be cleaned at a frequency to preclude accumulation of soil residues.

52 5-501.113 Covering Receptacles - C: The lid of the outside recyclable was observed open. Receptacles and waste handling units for refuse,
recyclables, and returnables shall be covered.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: Replace damaged wall panel beside back hand
sink/cove tile base detaching from wall under back hand sink/recaulk around toilet in bathroom. Physical facilities shall be maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions - REPEAT-C: Thorough cleaning is needed to the floors and walls throughout the establishment.
Physical facilities shall be cleaned as often as necessary to keep them clean.


