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Hamburger/Hot Hold

COOK OUT #320

5190 WAKERTOWN COMMONS CIR
WALKERTOWN NC

34 Forsyth 27051
X
x

COOK OUT INC

(336) 880-4795

3034020912

X
A

03/19/2024

III

186

Bryan Pena

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Hamburger/Hot Hold 168

Hot Dog/Hot Hold 174

Chicken/Hot Hold 173

Chicken/Flip TOp 41

Beef/Flip Top 41

BBQ/Walk In Cooler 35

Ambient/Walk In Cooler 36

Ambient/Reach In 38

Chicken/Quesadilla Flip Top 45

Icecream base/Hopper 40

Hot Water/3 comp sink 129

Sanitizer Chlorine/Bucket 100

Hamburger/Final Cook 185

Chili/Reheating @ 11:50am 140

Chili/Reheating @ 12:05pm 165

cbowers@40shakes.com

jarmfield@cookout.com



 

Comment Addendum to Inspection Report
Establishment Name:  COOK OUT #320 Establishment ID:  3034020912

Date:  03/19/2024  Time In:  11:05 AM  Time Out:  1:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
April Compton Food Service 06/08/2027

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) - FOOD EMPLOYEES shall clean their hands and exposed portions of their arms as specified under
§ 2-301.12 immediately before engaging in FOOD preparation including working with exposed FOOD, clean EQUIPMENT and
UTENSILS, and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES and: (F) During FOOD preparation, as often as
necessary to remove soil and contamination and to prevent cross contamination when changing tasks.
***Employee handled raw burgers with gloved hands then changed gloves to handle clean equipment without washing hands.
CDI stopped employee and had him wash hands

19 3-403.11 Reheating for Hot Holding (P) - (D) Reheating for hot holding as specified under (A) - (C) of this section shall be done
rapidly and the time the FOOD is between 5C (41F) and the temperatures specified under (A) - (C) of this section may not
exceed 2 hours.
***Chili reheating since 10:15 AM was at 133F at 11:32 AM and heat was on a low setting. At 11:50am it was still around 140F
after stirring. Heat was turned all the way up and chili reached 165F at 12:00 PM. Be sure that reheating methods are sufficient
to get foods to 165F within 2 hours and that this process is monitored so corrective actions can be taken as necessary.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Time / Temperature Control for
Safety Food shall be maintained at 41F or below.
***Pan of chicken used for quesadilla at 45F. This item was not on TPHC and was held above the "chill" line in the unit. CDI
chicken will be used within the hour and new pan placed on TPHC.

40 2-303.11 Prohibition - Jewelry (C) - Except for a plain ring such as a wedding band, while preparing FOOD, FOOD EMPLOYEES
may not wear jewelry including medical information jewelry on their arms and hands. 
***Employee working the fry station was wearing a ring.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Additional cleaning needed at the following areas: -Stove burners and table underneath; -Grill press.

53 5-501.17 Toilet Room Receptacle, Covered (C) - A toilet room used by females shall be provided with a covered receptacle for
sanitary napkins. 
***The multi-gender bathrooms do not have covered receptacles.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Floor cleaning needed in walk in cooler and walk in freezer and also at the mop pit.


