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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

| Establishment Information
Sstablshment Mame:  COOK Out

stablizhmen: Humber2: | 605252541

NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue does nob 3Mreatvely restnct scoess o i bulkdings or Ssciibes af 8l fmes b persons who are
pwernty-one (21) years of sge or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hama Sanittzer Typa M Temipsraturs | Fahranhalt)

3 comp sink Bleach

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk in cooler 41

Walk in freezer 3

Reach in coolers 40

Reach in freezers 0
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Produce Cold Holding 40
Chilli Hot Holding 140




Obsenved Violations
Tolal® O
Repeated® ()

8: Provide paper towels at all hand sinks

34: Provide thermometers inside the reach in cooler drawers etc

35: Properly label the container of salt / sugar on shelf in kitchen

39: Keep wet cloths etc , stored in sanitizer water

43: Keep the boxes of to go items stored off the floor

52: Keep the lid to the dumpster closed

53: Keep the mops and brooms stored hanging up , clean the ventahood filters ,
replace the missing filters , and clean the cooking equipment

55: Please post current food permit

56: Please post recent food inspection report

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA
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Establishment Information
Establishment MName: Cook Out
Establishment Number: 605252541

Comments/Other Observations

m—

*=*See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information
Establishment Name: Cook Out
Establishment Number : 605252541

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information
Establishment Mame:  Cook Out
Establishment Number & 605252541

Sources

Source Type: Food Source: Food
Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

No permit posted , please check on food permit , and post recent food inspection , etc , following CDC Rules ,
etc , drive thru only , etc , use bleach for disinfectant , etc




