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Obsenved Violations
Tolal# @
Repeated® ()

37: A Box of hush puppies are on the floor in walk in cooler.

Bag of sugar on counter has a hole. Please place bag in zip lock bag or
container with lid.

39: Wiping cloths are stored on counter. Please put cloths in sanitizer bucket
45: Milk shake mixer machine needs to be washed,rinsed and sanitized.
Chocolate syrup and nuts are on machine from previous shake that was made.
53: Water on floor in different places throughout kitchen. I notice water on floor
near drive through drain, drain under shelf where fountain drinks are
stored,inside and outside of walk in cooler and near back door. Floors needs to
be swept and mopped.

55: Current permit is not posted. Permit posted expired on June 30,2023 please
pay for permit within 48 hours.

56: Most recent inspection is not posted.

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

Comments/Other Observations

*=*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:
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Violation #4 was corrected.
Violation #8 was corrected.

Source:

Source:

Source:

Source:

Source:




