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Name:  Dave

Person In Charge: Inspector:

Name:  Amy Jamison



2.  Certified Food Protection Manager 
This is a Core item 
2-102.12 (A) and (B) - Certified Food Protection Manager

Observation: A certified food safety manager who has shown proficiency by passing an accredited test is 
not on staff.
   (Corrected on Site)  (Repeat)   

3.  Management, food employee and conditional employee; knowledge, responsibilities and reporting 
This is a Priority Foundation item 
2-201.11 (C)(2)-(3) and (17) - Demonstration (Pf)

Observation: PIC unaware of reportable symptoms and diagnosis. Discussed during inspection and 
handout of both reportable symptoms and diagnosis posted. Employeed should report the following 
symptoms vomiting, diarrhea, jaundice, sore throat with fever, and open wounds. Reportable diagnosis 
include Norovirus, Hep A, Shigella, E.coli, and Salmonella tyohi and nontyphodial.
   (Corrected on Site)    

5.  Procedures for responding to vomiting and diarrheal events 
This is a Priority Foundation item 
2-501.11 - Clean-up of Vomiting and Diarrheal Events (Pf)

Observation: The facility does not have an adequate procedures for responding to vomit or diarrheal 
events. Discussed during inspection and procedure provided.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item 
6-301.14 - Handwashing Signage

Observation: Facility has handsink signage, however the code specifies the signs must notify employees 
to wash hands. Signage provided and placed at all hand sinks during inspection.
   (Corrected on Site)    

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-602.11 (C) - TCS Foods - Cleaning Frequency (P)

Observation: Cutting boards are cleaned and sanitized at shift change, approximately 6 hours, this should 
be done at a  minimum of every 4 hours. Discussed increasing the frequency of wash, rinse, and sanitize. 
This would include knives as well.
   (Corrected on Site)
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GENERAL COMMENTS

Score 25= passed. 

Sanitizer adequate 200ppm quat.



FOOD TEMPERATURES

Facility Name:  Jimmy Johns Gourmet Sandwiches #2841

Food Item

Sliced tomato

Food State

Cold Holding

Temperature

36F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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