Food Establishment Inspection Report

Score: 94.5

Establishment Name: JIMMY JOHNS #2199

Establishment |D: 3034012234

Location Address: 120A CENTURY PLACE BLVD

Inspection [_]Re-Inspection

City: KERNERSVILLE
Z|p 27284 County: 34 Forsyth

State: NC

Date:06/01/2021 Status Code: A
Time In:10:50 AM Time Out:2:05 PM

Permittee: CLARK UNLIMITED LLC

Total Time: 3 hrs 15 min

Telephone: (336) 992-2800

Category #: |l

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 3
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions
Risk factors: Contributing factors that increase the chance of developing foodborne illness.
Public Health Interventions: Control measures to prevent foodborne iliness or injury.

Good Retail Practices
Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: JIMMY JOHNS #2199

Establishment ID; 3034012234

Location Address: 120A CENTURY PLACE BLVD X]Inspection [ |Re-Inspection Date: 06/01/2021
City: KERNERSVILLE State:NC Comment Addendum Attached? Status Code: A
Zip: 27284 Water sample taken? [_] Yes No Category #: |l

County: 34 Forsyth

Wastewater System: X] Municipal/Community [] On-Site System

Email 1:jimmyjohnkernersville@gmail.com

Water Supply: [X] Municipal/Community [] On-Site System

Permittee: CLARK UNLIMITED LLC Email 2:

Telephone: (336) 992-2800 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
cheese make-unit 1 41.0
roast beef make-unit 1 41.0
ham make-unit 1 41.0
turkey make-unit 1 41.0
slicod tomatoss < oo -no:make-unit 56.0
sliced tomatoes oo INGimake-unit 53.0
tuna make-unit 2 36.0
slice tomatoes make-unit 2 40.0
lettuce make-unit 2 41.0
turkey make-unit 2 40.0
roast beef make-unit 2 41.0
cheese make-unit 2 41.0
tuna walk-in cooler 39.0
hot water 3 compartment sink 136.0
quat sani 3 comp sink 300ppm 0.0
quat sani spray bottle 200ppm 0.0
First Last W/
Person in Charge (Print & Sign): William Erwin
First Last

Regulatory Authority (Print & Sign): Damon Thomas D'—’ /%/zf“rz #2”7

REHS ID: 2877 - Thomas, Damon

Verification Required Date:

REHS Contact Phone Number: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: JIMMY JOHNS #2199 Establishment ID: 3034012234

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.
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53

2-102.12 Certified Food Protection Manager - C- REPEAT- The establishment did not a have certified food protection manager present- At least one
employee who has supervisory and management responsibility and the authority to direct and control food preparation and service shall be a certified
food protection manager who has shown proficiency of required information through passing a test that is part of an American National Standards
Institute (ANSI) accredited program.

2-301.12 Cleaning Procedure - P- One food employee completed a handwashing step but did not wash for an approved duration of time and did not
use an effective barrier to turn the faucet off after washing- Food employees shall clean their hands and exposed portions of the arms for at least 15-
20 seconds and utilize a clean barrier such as disposable towels to turn off manually operated faucet handles on a handwashing sink or on the
handle of a restroom door to prevent the recontamination of the hands- CDI: The employee completed a second handwashing step using approved
methods- 0 pts.

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Cleaning is needed to remove heavy build-up around the ice chute of the
ice machine and the nozzles of the soda dispensing machine- The surfaces of utensils and equipment contacting food that is not potentially
hazardous such as ice machines and nozzles of drink dispensing machines shall be cleaned at a frequency specified by the manufacturer or at a
frequency necessary to preclude the accumulation of soil and mold.

3-302.12 Food Storage Containers Identified with Common Name of Food - C- Several squeeze bottles containing oil and vinegar, shakers of herbs
and containers of sugar were in use without effective labeling with the names of the contents- Except for containers holding food that can be readily
and unmistakably recognized, working containers holding food or food ingredients that have been removed from their original packages shall be
identified by the common name of the food- 0 pts.

6-202.15 Outer Openings, Protected - C- The back door to the establishment was left open without an effective barrier to prevent the entrance of
pests- A food establishment shall be protected against the entry of insects and rodents by closed, tight-fitting doors and windows- 0 pts.

3-304.12 In-Use Utensils, Between-Use Storage - C- A measuring cup used to dispense sugar was stored inside of the container with the handle in
contact with the surface of the food and a scoop used to dispense food from the sandwich make unit was stored in a container of standing water
measured at 57F- During pauses in food preparation or dispensing in food that is not potentially hazardous utensils shall be stored with their handles
above the top of the food within containers or equipment that can be closed. Utensils shall also be stored inside of water that is maintained at a
temperature of at least 135F, under running water at a velocity to effectively flush particles to the drain or inside of the food and cleaned at least every
24 hours or as necessary to preclude the build-up of residue- 0 pts.

4-904.11 Kitchenware and Tableware-Preventing Contamination - C- REPEAT- Single service cups at the POS counter were stacked above the
protective rim of the dispenser gasket- Single-service and single-use articles shall be handled, displayed, and dispensed so that contamination of
food and lip-contact surfaces are prevented.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- There is significant ice build-up on the door, fan and floor inside of the
walk-in freezer (WIF) and significant rusting on the floor and walls and chipping on the shelving that needs to be reconditioned. Recondition the legs
of the equipment table next to the handwashing sink to remove rusting- Equipment shall be maintained in a state of good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the bread rack inside
of the walk-in cooler and the undersides of the drainboards for the 3 compartment sink- Nonfood contact surfaces of equipment shall be kept free of
an accumulation of food residue, dust, dirt and other debris- 0 pts.

5-501.111 Area, Enclosures and Receptacles, Good Repair - C- Repair or replace the broken lid for the dumpster- Receptacles for refuse,
recyclables and returnables shall be maintained in good repair- 0 pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Repair or replace the damaged caulk at the junction between the
rear and side panels of the handwashing sink, the rear panel of the 3 compartment sink and the walls- Physical facilities shall be maintained in good
repair- 0 pts.

6-303.11 Intensity-Lighting - C- Light intensity inside of the mens restroom was measured at 5.4- 7.5 Foot candles(Fc), women's 6.3- 8.0Fc, inside
the walk-in cooler 1.0-7.6Fc and inside the walk-in freezer 5.1- 5.9Fc- The light intensity shall be at least 20 foot candles (Fc) at 30 inches above the
floor in areas used for handwashing, warewashing and equipment and utensil storage and in toilet rooms, at least 50 foot candles at a surface where
an employee is working with food or equipment and at least 10 foot candles inside of walk-in refrigeration equipment- 0 pts



