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make-unit 35.0

Ronald Jakovec-Shortt

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Tomatoes make-unit 37.0

Turkey make-unit 36.0

Ham make-unit 40.0

Tuna Salad reach-in cooler 37.0

Lettuce reach-in cooler 48.0

Tomatoes reach-in cooler 41.0

Ambient walk-in cooler 39.0

Hot Water 3-compartment sink 139.0

Quat Sani 3-compartment sink 200.0

jimmyjohns1063@gmail.com

hoeings@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  JIMMY JOHN'S GOURMET SANDWICHES Establishment ID:  3034012005

Date:  05/11/2022  Time In:  3:20 PM  Time Out:  4:47 PM

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.

1 2-103.11 Person in Charge-PF: Two pans of lettuce prep and cooled at 10 a.m. measured at temperatures of 46 F-47 F at 3:30
p.m. The person in charge shall ensure that: (H) employees are using proper methods to rapidly cool potentially hazardous foods
that are not held hot or are not for consumption within 4 hours, through daily oversight of the employees' routine monitoring of
food temperatures during cooling. CDI: PIC discarded items

2 2-102.12 (A) Certified Food Protection Manager-C: There was no certified food protection manager on duty during the inspection.
(A) The person in charge shall be a certified food protection manager who has shown proficiency of required information through
passing a test that is part of an accredited program.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-P: A vegetable dicer was soiled in the
clean dish area. Food-contact surfaces shall be clean to sight and touch. CDI: The item was placed in the warewashing area to
be cleaned.

20 3-501.14 Cooling-REPEAT- (P):Two pans of lettuce prep and cooled at 10 a.m. measured at temperatures of 46 F-47 F at 3:30
p.m.. Potentially hazardous food shall be cooled within 4 hours to 5 C (41 F) or less if prepared from ingredients at ambient
temperature, such as reconstituted foods and canned tuna. CDI: PIC discarded items

33 3-501.15 Cooling Methods-REPEAT- (PF): Two pans of lettuce prep and cooled at 10 a.m. measured at temperatures of 46 F-47
F at 3:30 p.m. (A) Cooling shall be accomplished in accordance with the time and temperature criteria specified under § 3-
501.14 by using one or more of the following methods based on the type of food being cooled:(1) Placing the food in shallow
pans;(2) Separating the food into smaller or thinner portions; (3) Using rapid cooling equipment; (4) Stirring the food in a
container placed in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; or (7)
Other effective methods. CDI: The PIC discarded items

43 3-304.12 In-Use Utensils, Between-Use Storage-REPEAT-(C): A scooper used for mayo and/or tuna salad was stored in a pan of
standing water. During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored on
clean portion of food preparation tables or cooking equipment only if the in-use utensil and the food-contact surface of the food
preparation table or cooking equipment are cleaned and sanitized/in running water of sufficient velocity to flush particulates to
the drain, if used with moist food such as ice cream or mashed potatoes/in container of water is maintained at a temperature at
least 135 F.


