
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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Jan. 4, 2017 3
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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.

3

Jimmy Johns #1649 1227 Maple Street Farmington 63640

Walk-in freezer, ambient 5 Prep table 1, bottom: ambient, roast 35, 36

Prep table 1, top: roast, turkey, ham, sprouts 41, 37, 39, 41

Prep table 2, bottom: ambient, roast 33, 35

Prep table 2, top: turkey, roast, sprouts, lettuce 36, 41, 38, 38

Walk-in cooler: ambient, ham, turkey 40, 38, 39

4-601.11A

4-601.11A

4-202.11A

7-102.11

NOTE

NOTE

Debris observed on the Nemco cutter stored on the rack of clean equipment. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, sanitize, air dry, and inspect for
cleanliness before storing. CORRECTED ON SITE by moving to 3-vat for cleaning
Debris observed on the CT6 "mandolin cutter," stored on the rack of clean equipment. Food

contact surfaces shall be clean to sight and touch. Please wash, rinse, sanitize, air dry, and
inspect for cleanliness before storing. CORRECTED ON SITE by moving to 3-vat for cleaning
The food-contact surfaces of three spatulas, hanging on the clean equipment rack, were torn

and rough on the edges. Food contact surfaces shall be smooth and free of imperfections.
Please dispose of spatulas. CORRECTED ON SITE by disposing spatulas
There were no labels on two spray bottles containing clear liquid, and one squeeze bottle

containing blue liquid, stored on the equipment rack. Containers of chemicals shall be labeled
with the common name of the contents. Please label all working containers of chemicals. COS
Two containers holding cut lettuce were stored in the walk-in cooler and lacked a date of

disposition. According to the owner, the lettuce is cut and used within 24 hours and therefore a
disposition date label is not required. If lettuce is held more than 24 hours, please label with a
7-day disposition date.
Cut tomatoes in the top of the prep cooler had internal temperatures between 45 and 50F.

According to owner, the tomatoes are not pre-cooled. Please ensure tomatoes reach 41F within
four hours after cutting.

COS

COS

COS

COS

NOTE

3-307.11A

4-903.11A

4-302.12

The handle of a bread knife, stored on the magnetic rack by the clean equipment rack, was
taped and no longer able to be effectively cleaned. Equipment shall be maintained in good
condition. Please dispose of knife. NOTE: according to manager, this knife is used to open
boxes and is never used for food.

Employee food was stored above facility food in the walk-in cooler. Food shall be protected
from contamination. Please store employee food in a designated area on the lowest shelf of the
cooler. CORRECTED ON SITE by moving food to bottom shelf
A purse was stored on top of a box of single-use items. Single-use items shall be protected

from contamination. Please store personal belongings in a designated location where food,
equipment, single-use items, and clean linens cannot be contaminated. CORRECTED ON SITE
by moving purse to desk
There was no metal stemmed thermometer available to check the temperature of food. Please

provide a thermometer reading from 0 to 220F in two degree increments and use to check the
temperature of foods.

COS

COS

1/6/17

Lindsey Detring January 4, 2017

Rose Mier
1390

■



  

FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Jimmy Johns #1649 1227 Maple Street Farmington 63640

2-301.14I

7-201.11B
7-102.11

Employee was observed talking on the phone, then putting on fresh gloves without washing his
hands. Employees shall wash hands before putting on gloves. Please ensure all employees
know when and how to wash hands correctly. CORRECTED ON SITE by discussion with owner
A measuring container of yellow liquid was stored on the shelf above potato chips in the office

area. The container was not labeled. According to the owner, the container held bleach.
Chemicals shall not be stored above food, single use items, clean linens, or clean equipment, and
working containers of chemicals shall be labeled with the common name of the contents. Please
label container and store with chemicals. CORRECTED ON SITE by labeling container and
storing with chemicals on bottom shelf.
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