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sliced tomatoes cooling @ 2:00 pm 47

sliced tomatoes cooling @ 2:20 pm 38

shredded lettuce cooling @ 2:00 pm 43

shredded lettuce cooling @ 2:20 pm 40

roast beef walk-in cooler 38

ham walk-in cooler 36

sliced cheese walk-in cooler 37

beef 2 door pull unit 30

ham display case 34

turkey display case 36

tuna fish display case 34

cole slaw display case 35

shredded lettuce front line 39

tomatoes front line 39

tomatoes small make unit 38
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Comment Addendum to Inspection Report
Establishment Name:  JERSEY MIKE'S SUBS Establishment ID:  3034012381

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)
No written procedures in place at the time of inspection. 
A food establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that
involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the
specific actions employees must take to minimize the spread of contamination and the exposure of employees, consumers, food,
and surfaces to vomitus or fecal matter.
CDI - Information was left with management.

33 3-501.15 Cooling Methods (Pf)
Tomatoes and lettuce were covered and in large containers. Tomatoes measured 47F and lettuce measured 43F. Both items
were prep between 10:00 -11:00 am this morning. Removing covers and placing the tomatoes in the walk-in freezer. 41F or
below was achieved on both items within 20 minutes.

48 4-501.19 Manual Warewashing Equipment, Wash Solution Temperature (Pf)
Wash water at the three compartment sink measured 93F. 
The temperature of the wash solution in manual warewashing equipment shall be maintained at not less than 43oC (110oF) or
the temperature specified on the cleaning agent manufacturer's label instructions. Pf
CDI - Wash water was drained and new water above 110F was added.

56 6-303.11 Intensity - Lighting (C)
Low lighting measured 34-60 f/c throughout the facility. 
The light intensity shall be:At least 50 foot candles at a surface where a food employee is working with food or working with
utensils or equipment such as knives, slicers, grinders, or saws where employee safety is a factor.


