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JIMMY JOHNS GOURMET DELI
SANDWICHES
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walk in 38

Joseph Chrobak

2450 - Chrobak, Joseph

(336) 703-2618

X

air temp 2nd cooler line 36

roast beef cooler line 38

ham cooler line 40

turkey cooler line 40

lettuce cooler line 39

tomato cooler line 38

cheese cooler line 36

hot water three comp sink 134

sanitizer (cl) three comp sink (ppm) 100

jimmyjohn1062@gmail.com

hoeings@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  JIMMY JOHNS GOURMET DELI SANDWICHES Establishment ID:  3034011918

Date:  01/23/2023  Time In:  1:05 AM  Time Out:  2:40 AM

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.

2 2-102.12 (A) Certified Food Protection Manager (C) No staff with certified food protection manager status at this time. A person
in charge with food protection manager certification from an ANSI accredited program with exam and class must be present
during all hours of operation. Have staff attain certification.

40 2-402.11 Effectiveness - Hair Restraints (C) Repeat: Employees with beards preparing foods without effective hair restraints.
Employees working with foods and food contact surfaces must wear effective hair restraints including for facial hair. Provide and
have employees use beard guards when working with food.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C). REPEAT: Small crack in front right corner of prep sink basin;
small crack present in front left corner of wash vat of 3-comp sink. Have cracks welded and sanded smooth by ANSI approved
welder. Front leg of 3-comp sink is rusted and needs reconditioning. Large build up of ice on walk in freezer floor. Minor chipping
and rust present on green shelving in walk in cooler. Maintain equipment in good repair. Repair or replace noted damaged
equipment. // 4-402.11 Fixed Equipment, Spacing or Sealing - Installation (C). Repeat: Caulking has peeled off of the prep sink,
hand sink and 3-comp sink where it meets the wall and the hand washing sink; fixed equipment shall be sealed to adjoining
equipment or walls, if the equipment is exposed to spillage or seepage. Recaulk the equipment.

55 6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed (C). REPEAT: No coved base in restrooms. All floor to wall
junctures must have coved base to facilitate cleaning. // 6-201.11 Floors, Walls and Ceilings - Cleanability (C)Grout chipped
around floor drain under prep sink opening floor to basement. Repair grouting and floor to seal opening.


