
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

10:45am 11:50am

1-4-18 2

Jimmy John's #1649 Jeremy and Lindsey Detring, DBA Big Bad D, LLC Kurt Hobbs

1251 Maple Street 4771 187

Farmington, 63640 573-756-3278 NA ■
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Kurt Hobbs January 4, 2018

John Wiseman 1507
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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.

2

Jimmy John's #1649 1251 Maple Street Farmington, 63640

In shop prep cooler amb 30 Walk-in cooler 36

Cold hold: tomato, turkey, sprouts 41,40,39 Walk-in freezer 0

Drive through prep cooler amb 32 Retail water cooler 40

Cold hold: tomato, ham, beef 40,39,40

Hoshizaki cooler 38

No priority violations were observed during this inspection.

4-901.11A

4-903.11A

Plastic containers were observed to be wet nested in clean storage in the back-of-house area.
After cleaning and sanitizing, equipment shall be air dried prior to placing in storage or nesting.
Please ensure that food containers are dry before nesting in storage.
A case of wrapping film was observed on the floor in the back-of-house area. Single use and
single service items shall be stored at least six inches off of the floor. COS by removing the film
from the floor.
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