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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

Dining Room Prep Table Top: Cut Tomato 41 Dining Prep Table Top: Roast Beef, Turkey, Cut Lettuce 40, 41, 41-44

Dining Room Prep Table Bottom: Ambient 35-36 Dining Room Prep Table Bottom: Salami, Turkey 36, 36

Drive up prep table top: roast beef 42 Drive up prep table top: cut tomato, cut lettuce, ham 38, 39-41, 38

Drive up prep table bottom: ambient, lettuce 37, 38 Walk-in cooler ambient 34

Hoshizaki Refrigerator: Ambient 38 Walk in freezer: ambient <0
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Food debris was observed on some plastic container lids on the clean equipment rack. Food contact
surfaces shall be clean to sight and touch. Please inspect dishes on the clean equipment rack and wash
rinse and sanitize any dishes with remaining debris. CORRECTED ON SITE by cleaning and sanitizing.

A bottle of chlorine sanitizer solution contained a concentration of approximately 200 parts per million
(ppm). Chlorine sanitizer for food contact surfaces shall be 50-100 ppm. CORRECTED ON SITE by
remixing at approximately 50 ppm.

The rubber pusher on the mechanical onion cutter was broken. Multi-use food contact surfaces shall be
free of breaks, cracks, and imperfections. Please replace the rubber pusher on the cutter.

A can of Hot Shot Ant and Roach insecticide was observed on a rack with cleaning supplies in the storage
area. Insecticides used in a food establishment shall be labeled by the manufacturer as being safe for use in
a food establishment. CORRECTED ON SITE by removing from the facility.

Employee beverages and eye drops were observed sitting on the ice machine in the storage area.
Employee items and toxic materials shall be stored in a designated location where the contamination of food,
equipment and utensils cannot result. Please have employees store personal items and toxic materials in a
designated area away from food, equipment, and utensils. CORRECTED ON SITE by moving the items off
of the ice maker.

Mold growth was observed inside the ice machine in the storage area. Food contact surfaces shall be
clean to site and touch. Please discard the ice from the machine and wash, rinse and sanitize, and air dry
the inside surfaces before use.

An accumulation of calcium buildup was observed inside the stainless steel ice bucket in the storage area.
Food contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by cleaning.
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An ice scoop was observed in the kitchen ice box with its handle in contact with ice. In-use ice scoops
must be stored so their handles are not in contact with ice. CORRECTED ON SITE by positioning the ice
scoop with its handle above the ice.

Wet dishes were observed stacked on the clean equipment rack. After cleaning and sanitizing, clean
equipment shall be air dried before before use or storage.

Wiping cloths used for wiping food contact surfaces were observed hanging in the 3-vat sink. Cloths
in-use for wiping counters and other equipment surfaces shall be held between uses in a sanitizer solution
(i.e. bleach solution 50-100 ppm). CORRECTED ON SITE by preparing a bucket of sanitizer for cloth storage
between uses.

A bag of bread loaves was observed in the walk in freezer with the top open. Food shall be stored in
packages, covered containers, or wrapping. CORRECTED ON SITE by closing the top of the bag.
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NOTE: A line through an item on page 1 of this inspection report indicates the item was either not observed or not applicable.
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