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make-unit 39

Donnelley Arnette

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Lettuce make-unit 39

Ham make-unit 38

Turkey make-unit 37

Roast Beef make-unit 40

Ham walk-in cooler 36

Turkey walk-in cooler 36

Roast Beef walk-in cooler 36

Hot Water 3-compartment sink 150

C. Sani 3-compartment sink 200



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: JIMMY JOHN'S #3319 Establishment ID: 3034012562

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 2-102.11 Demonstration -REPEAT- C: There was no food protection manager on shift during the inspection. The person in charge shall
demonstrate knowledge of foodborne disease prevention, application of hazard analysis and critical control point principles, and the requirements of
this code. The person in charge shall demonstrate this knowledge by being a certified food protection manager who has shown proficiency of
required information throughout passing a test that is part of accredited program.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were soiled: 6 drink nozzles, 1
veggie chopper, and 1 cutting board. Food-contact surfaces shall be clean to sight and touch. CDI: PIC removed items and cleaned them.

41 3-304.12 In-Use Utensils, Between-Use Storage - C: A scoop used for tuna salad was stored in standing water. During pauses in food preparation,
food preparation and dispensing utensils shall be stored: In a container of water if the water is maintained at a temperature of at least 135 F and the
container is clean.

45 4-501.11 Good Repair and Proper Adjustment-Equipment- REPEAT- C: Shelves are rusting in the clean dish area. Equipment shall be maintained
in good repair.

47 4-602.13 Nonfood Contact Surfaces - C: Cleaning is needed to/on the following: freezer floor, cooler floor, and shelves in walk-in cooler. Nonfood-
contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods-REPEAT- C: Recaulk around toilets in men and women's restroom.
Physical facilities shall be maintained in good repair.


