JIMMY JOHNS MENU STUDY GUIDE

Y our COMPREHENSIVE JIMMY JOHN'S MENU STUDY GUIDE: NAVIGATING SUB SANDWICH PERFECTION

JIMMY JOHNS MENU STUDY GUIDE IS YOUR ESSENTIAL RESOURCE FOR UNDERSTANDING THE DELICIOUS AND DIVERSE OFFERINGS AT
THIS POPULAR SANDWICH CHAIN. WHETHER YOU'RE A FIRST-TIME VISITOR OR A SEASONED ENTHUSIAST LOOKING TO DEEPEN
YOUR MENU KNOWLEDGE, THIS GUIDE WILL EQUIP YOU WITH THE INSIGHTS NEEDED TO MAKE INFORMED CHOICES AND TRULY
APPRECIATE THEJIMMY_JOHNIS EXPERIENCE. WE'LL EXPLORE THE CORE SANDWICH CATEGORIES, DELVE INTO THE CUSTOMIZATION
OPTIONS THAT MAKE EACH SUB UNIQUE, AND UNCOVER THE SECRETS BEHIND THEIR FAMOUSLY FRESH INGREDIENTS. PREPARE TO
BECOME AN EXPERT ON EVERYTHING FROM THE CLASSIC FAVORITES TO THE MORE ADVENTUROUS SELECTIONS, ENSURING YOUR
NEXTJIMMYJOHNIS ORDER IS NOTHING SHORT OF PERFECT.

® INTRODUCTION TO THE JIMMY JOHN'S EXPERIENCE

e UNDERSTANDING THE CORE SANDWICH CATEGORIES

e ExPLORING THE “Freaky FasT” CLASSICS

¢ NAVIGATING THE “NoT-So-Basic” SANDWICHES

e THE ART ofF CUSTOMIZATION: BUILDING Y OUR PERFECT SuB

o INGREDIENT QUALITY AND SOURCING: THE JIMMY JOHN'S DIFFERENCE
e SIDES, DRINkS, AND DESSERTS: COMPLETING Y OUR MEAL

e Tips For ORDERING AND MAXIMIZING YOUR JIMMY JOHN'S VISIT

e THEJiIMMY JOHN'S MENU BEYOND SANDWICHES

THE FOUNDATION OF FLAVOR: UNDERSTANDING THE JIMMY JOHN'S MeENU
STRUCTURE

THEJIMMYJOHNIS MENU IS THOUGHTFULLY STRUCTURED TO OFFER A CLEAR YET COMPREHENSIVE SELECTION OF SANDWICH
OPTIONS. AT ITS HEART, THE MENU IS DIVIDED INTO DISTINCT CATEGORIES, MAKING IT EASIER FOR CUSTOMERS TO NAVIGATE
AND FIND THEIR PREFERRED STYLE OF SUB. THIS ORGANIZED APPROACH ENSURES THAT BOTH QUICK DECISION-MAKERS AND THOSE
WHO ENJOY EXPLORING THEIR OPTIONS CAN FIND SOMETHING TO SATISFY THEIR CRAVINGS.

UNDERST ANDING THESE CORE CATEGORIES IS THE FIRST STEP TO MASTERING THEJIMMYJOHN/S MENU. EACH CATEGORY
REPRESENTS A DIFFERENT APPROACH TO SANDWICH BUILDING, FROM SIMPLE, CLASSIC COMBINATIONS TO MORE ELABORATE
CREATIONS FEATURING A WIDER ARRAY OF PREMIUM INGREDIENTS. THIS FOUNDATIONAL KNOWLEDGE ALLOWS FOR A MORE
EFFICIENT AND ENJOYABLE ORDERING PROCESS, WHETHER YOU'RE IN A RUSH OR HAVE TIME TO SAVOR THE CHOICES.

THe "Freaky FAST” CLASSICS: SIMPLICITY AND DELICIOUSNESS

THe “Freaky FAST” CLASSICS AT JIMMY JOHN'S ARE THE BEDROCK OF THEIR MENU, REPRESENTING THE ICONIC SANDWICHES THAT
HAVE EARNED THEM \WIDESPREAD RECOGNITION. THESE SUBS ARE DESIGNED FOR STRAIGHTFORW ARD ENJOYMENT, FEATURING
CAREFULLY CURATED INGREDIENT COMBINATIONS THAT HIGHLIGHT FRESHNESS AND QUALITY. THEY ARE PERFECT FOR THOSE WHO
APPRECIATE WELL-EXECUTED SIMPLICITY AND ARE LOOKING FOR A RELIABLY DELICIOUS MEAL.



THESE CLASSIC OPTIONS OFTEN SERVE AS A STARTING POINT FOR MANY CUSTOMERS, OFFERING FAMILIAR AND COMFORTING
FLAVOR PROFILES. THE EMPHASIS HERE IS ON THE QUALITY OF EACH INDIVIDUAL INGREDIENT, ALLOWING THEM TO SHINE THROUGH
WITHOUT BEING OVERSHADOWED. UNDERSTANDING THESE STAPLES IS CRUCIAL FOR ANY_JIMMY_JOHN,S ENTHUSIAST.

o THE PePE®: THIS POPULAR CHOICE FEATURES AN IRRESISTIBLE COMBINATION OF THINLY SLICED HAM AND PROVOLONE
CHEESE.

o THE TUrkey TOM®: A SIMPLE YET SATISFYING SUB WITH FRESH-SLICED TURKEY BREAST AND CRISP LETTUCE.
® THE BIG JOHN®: A HEARTY OPTION FEATURING ROAST BEEF AND MAYONNAISE.
e THE SLIM 1: A LIGHTER CHOICE CONSISTING OF JUST TURKEY AND LETTUCE.

® THE VITO®: A VEGETARIAN-FRIENDLY OPTION FEATURING PROVOLONE, SALAMI, AND CAPICOLA, SERVED WITH
TOMATOES AND LETTUCE.

EXPLORING THE "NoT-So-BAsic” SANDWICHES: ELEVATED INGREDIENTS AND FLAVORS

MOVING BEYOND THE FOUNDATIONAL CLASSICS, JIMMY JOHN'S OFFERS A RANGE OF “NoT-S0-BASIC” SANDWICHES THAT CATER
TO THOSE SEEKING MORE COMPLEX FLAVOR PROFILES AND PREMIUM INGREDIENTS. THESE SUBS INTRODUCE ADDITIONAL MEATS,
CHEESES, AND FLAVOR ENHANCERS, CREATING A MORE ELABORATE AND OFTEN RICHER SANDWICH EXPERIENCE. THEY ARE DESIGNED
FOR THOSE WHO WANT TO EXPLORE THE FURTHER REACHES OF JIMMY JOHN'S CULINARY CREATIVITY.

THESE ELEVATED OPTIONS SHOWCASE THE CHAIN'S COMMITMENT TO OFFERING VARIETY AND CATERING TO DIVERSE PALATES.
THEY OFTEN FEATURE A MORE GENEROUS PORTION OF MEATS OR A COMBINATION OF MEATS, PROVIDING A MORE SUBSTANTIAL
AND INDULGENT SANDWICH. EXPLORING THESE CATEGORIES CAN LEAD TO DISCOVERING NEW FAVORITE COMBINATIONS.

e THEBILLY SUB®: A ROBUST SANDWICH WITH GENEROUSLY PORTIONED HAM AND TURKEY.

¢ THEJ.). GARGANTUAN®: A TRULY MASSIVE SUB PACKED WITH SALAMI, CAPICOLA, ROAST BEEF, TURKEY, AND HAM,
LAYERED WITH PROVOLONE CHEESE.

e THE MIke's FAMoOUS® PHILLY: A FLAVORFUL OPTION INSPIRED BY THE CLASSIC CHEESESTEAK, FEATURING THINLY SLICED
STEAK, PROVOLONE CHEESE, ONIONS, AND GREEN PEPPERS.

¢ THE BOOTLEGGER® CLUB: A DOUBLE PORTION OF TURKEY AND BACON, LAYERED WITH PROVOLONE CHEESE, LETTUCE,
AND TOMATO.

o THE ITALIAN SUB: A CLASSIC COMBINATION OF SALAMI, CAPICOLA, HAM, AND PROVOLONE CHEESE, OF TEN ENHANCED
WITH JIMMY JOHN'S SIGNATURE SAUCE.

THe ART oF CUSTOMIZATION: BUILDING YOUR PErRFECT Sus

ONE OF THE MOST APPEALING ASPECTS OF THEJIMMYJOHNIS MENU IS THE EXTENSIVE LEVEL OF CUSTOMIZATION AVAILABLE.
BEYOND THE PRE-SET SANDWICH BUILDS, CUSTOMERS HAVE THE FREEDOM TO TAILOR EVERY ELEMENT OF THEIR SUB TO THEIR
EXACT PREFERENCES. THIS PERSONALIZED APPROACH ENSURES THAT EACH SANDWICH IS CRAFTED EXACTLY TO THE DINER'S
LIKING, MAKING THE ORDERING PROCESS AN INTEGRAL PART OF THEJIMMYJOHN/S EXPERIENCE.

MASTERING THE ART OF CUSTOMIZATION ALLOWS YOU TO ELEVATE YOUR SANDWICH FROM SIMPLY GOOD TO ABSOLUTELY
PERFECT. W/HETHER YOU PREFER EXTRA CHEESE, A SPECIFIC VEGETABLE, OR A PARTICULAR SAUCE, THE ABILITY TO CONTROL



THESE DETAILS IS A KEY DIFFERENTIATOR. THIS SECTION WILL GUIDE YOU THROUGH THE VARIOUS OPTIONS YOU HAVE AT YOUR
DISPOSAL TO CREATE YOUR IDEAL JIMMY JOHN'S SUB.

BreAD OPTIONS AND PREPARATION

THE FOUNDATION OF ANY GREAT SUB IS THE BREAD, ANDJIMMYJOHNIS OFFERS A SELECT BUT HIGH-QUALITY RANGE TO CHOOSE
FROM. THE WAY THE BREAD IS PREPARED CAN SIGNIFICANTLY IMPACT THE OVERALL TEXTURE AND FLAVOR OF YOUR SANDWICH.
UNDERSTANDING THESE OPTIONS ALLOWS YOU TO START YOUR SUB BUILD ON THE RIGHT FOOT.

THE PRIMARY BREAD OPTION IS THEIR SIGNATURE FRENCH BREAD, KNOWN FOR ITS SLIGHTLY CRISPY EXTERIOR AND SOFT, AIRY
INTERIOR. HO\WEVER, FOR THOSE SEEKING ALTERNATIVES, OPTIONS LIKE WHOLE WHEAT BREAD ARE ALSO AVAILABLE. THE
CHOICE OF BREAD IS FUNDAMENTAL TO THE SANDWICH'S STRUCTURAL INTEGRITY AND ITS FLAVOR PROFILE.

MeAT AND CHEESE SELECTIONS

JIMMYJOHNIS PRIDES ITSELF ON THE QUALITY AND FRESHNESS OF ITS DELI MEATS AND CHEESES. THE VARIETY AVAILABLE
ALLOWS FOR A WIDE SPECTRUM OF FLAVOR COMBINATIONS, FROM SIMPLE AND SAVORY TO RICH AND ROBUST. Y OUR CHOICE OF
PROTEIN AND DAIRY WILL SIGNIFICANTLY DEFINE THE CHARACTER OF YOUR SUB.

CUSTOMERS CAN SELECT FROM A RANGE OF PREMIUM DEL| MEATS, INCLUDING TURKEY BREAST, HAM, ROAST BEEF, SALAMI, AND
CAPICOLA. SIMILARLY, THE CHEESE OPTIONS TYPICALLY INCLUDE PROVOLONE, A CLASSIC PAIRING THAT COMPLEMENTS MOST
MEATS EXCEPTIONALLY WELL. THE QUALITY OF THESE INGREDIENTS IS A CORNERSTONE OF THEJIMMYJOHNIS COMMITMENT TO
FRESHNESS.

VEGETABLE ADDITIONS AND SAUCES

THE VIBRANT SELECTION OF FRESH VEGETABLES AND SIGNATURE SAUCES ATJIMMYJOHN,S OFFERS THE PERFECT OPPORTUNITY
TO ADD TEXTURE, FLAVOR, AND FRESHNESS TO YOUR SUB. THESE ADDITIONS CAN TRANSFORM A GOOD SANDWICH INTO AN
EXCEPTIONAL ONE, CATERING TO INDIVIDUAL TASTE PREFERENCES AND DIETARY NEEDS. DON’'T UNDERESTIMATE THE POWER OF
THESE FINISHING TOUCHES.

COMMON VEGETABLE ADDITIONS INCLUDE CRISP LETTUCE, JUICY TOMATOES, AND THINLY SLICED ONIONS. FOR THOSE WHO ENJOY
A LITTLE HEAT OR A TANGY KICK, OPTIONS LIKE PICKLES AND JALAPE[F] OS ARE OFTEN AVAILABLE. THE SAUCES, SUCH AS
MAYONNAISE AND A VARIETY OF SIGNATURE DRESSINGS, TIE ALL THE FLAVORS TOGETHER. MANY SANDWICHES CAN ALSO BE
PREPARED “NAKED,” MEANING WITHOUT BREAD, FOR A LOWER-CARB OPTION.

INGREDIENT QUALITY AND SOURCING: THE JIMMY JOHN'S DIFFERENCE

A SIGNIFICANT FACTOR CONTRIBUTING TO THE DISTINCTIVE TASTE OFJIMMYJOHNIS SANDWICHES IS THEIR UNW AVERING
COMMITMENT TO INGREDIENT QUALITY AND SOURCING. THE CHAIN EMPHASIZES FRESHNESS AT EVERY STAGE, FROM THE MEATS
AND CHEESES TO THE VEGETABLES AND BREAD. | HIS DEDICATION TO PREMIUM INGREDIENTS IS A KEY DIFFERENTIATOR IN THE FAST-
CASUAL SANDWICH MARKET.

UNDERSTANDING WHERE THEIR INGREDIENTS COME FROM AND WHY THEY ARE CHOSEN SHEDS LIGHT ON THE SUPERIOR TASTE AND
TEXTURE OF THEIR SUBS. THIS SECTION WILL EXPLORE THE CORE PRINCIPLES THAT GUIDEJIMMYJOHNIS IN THEIR SELECTION AND
PREPARATION OF FOOD, HIGHLIGHTING WHAT MAKES THEIR MENU STAND OUT FROM THE COMPETITION.



FRESHNESS AS A CORE PRINCIPLE

FRESHNESS ISNITJUST A BUZZ\WORD ATJIMMYJOHN,S; IT'S A FUNDAMENTAL OPERATIONAL PRINCIPLE. THE COMPANY IS
RENOWNED FOR ITS COMMITMENT TO SLICING MEATS AND CHEESES DAILY AND CHOPPING VEGET ABLES IN-STORE. THIS “IN-HOUSE”
PREPARATION ENSURES THAT CUSTOMERS RECEIVE SANDWICHES MADE WITH THE FRESHEST POSSIBLE COMPONENTS,
CONTRIBUTING TO THEIR SIGNATURE TASTE AND QUALITY.

THE EMPHASIS ON DAILY PREPARATION MINIMIZES THE TIME BETWEEN INGREDIENT PROCESSING AND SANDWICH ASSEMBLY. THIS
DIRECT APPROACH TO FRESHNESS IS A CRITICAL ELEMENT IN DELIVERING A CONSISTENTLY DELICIOUS PRODUCT TO EVERY
CUSTOMER, REGARDLESS OF THE TIME OF DAY OR THE SPECIFIC SAND\WICH ORDERED.

THe “No-Fries, No-FReezer” PHILOSOPHY

JIMMYJOHNIS FAMOUSLY ADHERES TO A ”NO‘FRIES, NO-FREEZER” PHILOSOPHY. THIS MEANS THAT THEIR KITCHENS ARE FREE FROM
FRYERS AND FREEZERS, REINFORCING THEIR COMMITMENT TO FRESH, NEVER-FROZEN INGREDIENTS. THIS OPERATIONAL CHOICE
DIRECTLY IMPACTS THE TASTE AND TEXTURE OF THEIR SANDWICHES, AS ALL COMPONENTS ARE PREPARED AND SERVED IN THEIR
OPTIMAL, FRESH STATE.

THIS STRICT ADHERENCE TO FRESHNESS ENSURES THAT CUSTOMERS CAN RELY ON THE QUALITY AND TASTE OF THEIR FOOD. IT
ALSO SIMPLIFIES THE MENU AND OPERATIONAL PROCESSES, ALLOWING FOR A MORE FOCUSED APPROACH ON DELIVERING THE BEST
POSSIBLE SANDWICHES. THE ABSENCE OF FROZEN INGREDIENTS GUARANTEES A MORE NATURAL AND SATISFYING BITE.

Sipes, DRrINkS, AND DesSerTS: COMPLETING Y OUR MEAL

\WHILE THE SANDWICHES ARE UNDOUBTEDLY THE STARS OF THE SHO\X/,JIMMYJOHNIS ALSO OFFERS A SELECTION OF
COMPLEMENTARY SIDES, REFRESHING DRINKS, AND OCCASIONAL SWEET TREATS TO ROUND OUT YOUR MEAL. THESE ADDITIONS
PROVIDE FURTHER OPTIONS FOR CUSTOMIZATION AND ENSURE THAT EVERY ASPECT OF YOUR DINING EXPERIENCE CAN BE
TAILORED TO YOUR PREFERENCES.

EXPLORING THESE PERIPHERAL OFFERINGS CAN ENHANCE YOUR OVERALL MEAL AND PROVIDE A MORE COMPLETE AND SATISFYING
DINING EXPERIENCE. FROM CLASSIC CHIPS TO FLAVORFUL COOKIES, THESE ITEMS ARE DESIGNED TO PAIR PERFECTLY WITH YOUR
CHOSEN SUB.

CHIPSZJIMMYJOHN/S TYPICALLY OFFERS A VARIETY OF POTATO CHIP FLAVORS FROM WELL-KNOWN BRANDS, PROVIDING
A CRUNCHY ACCOMPANIMENT TO YOUR SANDWICH.

Cookies: For A SWEET FINISH, FRESHLY BAKED COOKIES ARE OFTEN AVAILABLE, OFFERING A CLASSIC DESSERT OPTION.

PickLE SPEARS: A SIMPLE YET SATISFYING SIDE, THE DILL PICKLE SPEAR ADDS A TANGY CRUNCH THAT CUTS THROUGH
THE RICHNESS OF A SANDWICH.

DRINKS: A STANDARD SELECTION OF BOTTLED AND FOUNTAIN DRINKS, INCLUDING SODAS AND ICED TEA, ARE AVAILABLE
TO QUENCH YOUR THIRST.

TIPS FOR ORDERING AND MAXIMIZING YOUR JIMMY JOHN's VISIT

T o MAKE THE MOST OF YOURJIMMYJOHN/S EXPERIENCE, A FEW INSIDER TIPS CAN HELP STREAMLINE YOUR ORDERING PROCESS AND
ENSURE YOU GET EXACTLY WHAT YOU'RE CRAVING. UNDERSTANDING THE MENU NUANCES AND COMMON ORDERING PRACTICES
CAN LEAD TO A MORE EFFICIENT AND ENJOYABLE VISIT, WHETHER YOU'RE DINING IN, TAKING OUT, OR UTILIZING THEIR DELIVERY
SERVICES.



BY EMPLOYING A FEW STRATEGIC APPROACHES, YOU CAN NAVIGATE THE MENU WITH CONFIDENCE AND LEAVE FEELING FULLY
SATISFIED. THESE TIPS ARE DESIGNED TO ENHANCE YOUR OVERALL INTERACTION WITH THE_JIMMY_JOHNIS BRAND AND ITS
OFFERINGS.

* KNOW YOUR ORDER BEFOREHAND: W/ ITH A VAST MENU, HAVING A GENERAL IDEA OF WHAT YOU WANT BEFORE YOU
REACH THE COUNTER CAN SIGNIFICANTLY SPEED UP THE ORDERING PROCESS.

o CONSIDER “EXTRA EVERYTHING": |F YOU'RE FEELING PARTICULARLY HUNGRY OR WANT TO ENHANCE THE FLAVOR PROFILE
OF YOUR FAVORITE SUB, DON'T HESITATE TO ASK FOR “EXTRA EVERYTHING” ON YOUR DESIRED TOPPINGS.

e ExPLORE THE “SAUCE IT UP” OPTIONS: JIMMY JOHN'S OFFERS VARIOUS SAUCES AND ADDITIONS THAT CAN CUSTOMIZE
YOUR SANDWICH. EXPERIMENT WITH DIFFERENT COMBINATIONS TO FIND NEW FAVORITES.

® ASK ABOUT DAILY SPECIALS: WHILE NOT ALWAYS HEAVILY ADVERTISED, INQUIRING ABOUT ANY LIMITED-TIME OFFERS
OR DAILY SPECIALS CAN SOMETIMES LEAD TO DISCOVERING UNIQUE SANDWICH CREATIONS.

» UNDERSTAND “BREAD CHOICES": BE AWARE OF THE AVAILABLE BREAD OPTIONS, SUCH AS FRENCH, WHOLE WHEAT, OR
THE OPTION TO GO “NAKED” (NO BREAD), TO BEST SUIT YOUR DIETARY PREFERENCES.

THE JIMMY JOHN'S MeNU BEYOND SANDWICHES

W/HILE SANDWICHES ARE THE UNDISPUTED CENTERPIECE OF THEJIMMYJOHNIS MENU, THE COMPANY ALSO OFFERS A CURATED
SELECTION OF OTHER ITEMS DESIGNED TO COMPLEMENT THEIR CORE OFFERINGS. THESE ADDITIONAL MENU ITEMS PROVIDE
ALTERNATIVE CHOICES AND COMPLETE THE DINING EXPERIENCE FOR THOSE SEEKING MORE THAN JUST A SUB.

(UNDERSTANDING THESE SUPPLEMENTARY OPTIONS ENSURES THAT YOU HAVE A COMPREHENSIVE VIEW OF EVERYTHINGJIMMY
JOHN/S HAS TO OFFER. WHETHER YOU'RE LOOKING FOR A LIGHTER BITE OR A MORE COMPLETE MEAL, THESE ITEMS CAN BE
VALUABLE ADDITIONS TO YOUR ORDER. THE FOCUS REMAINS ON THE SAME PRINCIPLES OF FRESHNESS AND QUALITY THAT DEFINE
THEIR SANDW/ICHES.

SALADS AND WRAPS (\WHERE AVAILABLE)

IN MANY LOCATIONSIJIMMYJOHNIS EXTENDS ITS FRESH INGREDIENT PHILOSOPHY TO OFFER SALADS AND WRAPS. THESE OPTIONS
PROVIDE A LIGHTER ALTERNATIVE TO TRADITIONAL SUBS, ALLOWING CUSTOMERS TO ENJOY THE SAME HIGH-QUALITY MEATS,
CHEESES, AND FRESH VEGETABLES IN A DIFFERENT FORMAT. THE INGREDIENTS ARE PREPARED WITH THE SAME ATTENTION TO
DETAIL AS THEIR SIGNATURE SANDW!ICHES.

THE SALADS OFTEN FEATURE A BASE OF CRISP LETTUCE, TOPPED WITH VARIOUS MEATS AND CHEESES, AND CAN BE CUSTOMIZED
WITH DRESSING. SIMILARLY, WRAPS UTILIZE THEIR FRESH INGREDIENTS ENCASED IN A TORTILLA, OFFERING A PORTABLE AND
DELICIOUS MEAL OPTION. AVAILABILITY MAY VARY BY SPECIFIC FRANCHISE LOCATION.

CATERING OPTIONS FOR ANY OCCASION

JIMMYJOHN/S ALSO PROVIDES EXTENSIVE CATERING SERVICES, MAKING THEM A POPULAR CHOICE FOR OFFICE LUNCHES, PARTIES,
AND EVENTS. THEIR CATERING MENU OFTEN MIRRORS THE CORE SANDW/ICH OFFERINGS, PROVIDING PLATTERS OF ASSORTED SUBS,
INDIVIDUALLY WRAPPED SANDWICHES, AND SIDES TO FEED A CROWD. THE CONVENIENCE AND CONSISTENT QUALITY MAKE THEM A
GO~TO FOR EVENT PLANNING.

CATERING ORDERS ARE TYPICALLY PREPARED WITH THE SAME COMMITMENT TO FRESHNESS AND SPEED THAT DEFINES THEIR DAILY
OPERATIONS. THIS ENSURES THAT EVEN LARGE ORDERS ARE DELIVERED PROMPTLY AND WITH THE SAME DELICIOUS QUALITY



THAT CUSTOMERS EXPECT. PLANNING A CATERED EVENT \X/ITHJIMMYJOHN/S IS A STRAIGHTFORW ARD PROCESS, FOCUSING ON
PROVIDING FRESH, SATISFYING FOOD FOR YOUR GUESTS.

MASTERING THEJIMMYJOHN,S MENU STUDY GUIDE IS AN ONGOING JOURNEY OF DELICIOUS DISCOVERY. W/ITH A FOCUS ON FRESH
INGREDIENTS, CLASSIC COMBINATIONS, AND AMPLE ROOM FOR PERSONALIZATION,JIMMYJOHNIS OFFERS A TRULY SATISFYING
SANDWICH EXPERIENCE. W/HETHER YOU'RE A FAN OF THE STRAIGHTFORWARD SIMPLICITY OF THE CLASSICS OR ENJOY CRAFTING
YOUR OWN ELABORATE SUB, UNDERSTANDING THE BREADTH OF THEIR OFFERINGS WILL UNDOUBTEDLY ENHANCE YOUR NEXT VISIT.

Q: WHAT ARE THE MOST POPULAR SANDWICHES ON THE JIMMY JOHN'S MENUP

A: THE MOST POPULAR SANDWICHES ON THE JIMMY JOHN'S MENU OFTEN INCLUDE THE PEPE®, THE TURKEY TOM®, AND THE
VITO®. THESE CLASSICS ARE FAVORED FOR THEIR STRAIGHTFORWARD YET DELICIOUS COMBINATIONS OF FRESH INGREDIENTS.

Q: CAN | CUSTOMIZE MY SANDWICH BEYOND THE STANDARD TOPPINGS?

A: ABSOLUTELY._JIMMY_JOHNIS EXCELS IN CUSTOMIZATION. YOU CAN ADD OR REMOVE ANY INGREDIENT, REQUEST EXTRA
PORTIONS OF MEATS OR CHEESES, AND CHOOSE FROM VARIOUS SAUCES AND BREAD OPTIONS TO BUILD YOUR PERFECT SUB.

Q: WHAT MAKES JIMMY JOHN'S INGREDIENTS “FRESH”?

AZJIMMYJOHNIS EMPHASIZES FRESHNESS BY SLICING THEIR MEATS AND CHEESES DAILY IN-STORE AND CHOPPING VEGETABLES IN-
HOUSE. THEY OPERATE WITH A ”NO‘FRIESI NO-FREEZER” POLICY, ENSURING ALL COMPONENTS ARE FRESH, NEVER FROZEN.

Q: ARE THERE VEGETARIAN OR VEGAN OPTIONS ON THE JIMMY JOHN'S MENU?

A: YES, JIMMY JOHN'S OFFERS VEGETARIAN OPTIONS, SUCH AS THE VITO® (WHICH CAN BE MADE VEGETARIAN BY OMITTING THE
MEATS) OR BY CREATING A CUSTOM SUB WITH JUST VEGETABLES AND CHEESE. TRUE VEGAN OPTIONS ARE LIMITED DUE TO
CHEESE AND BREAD INGREDIENTS, BUT A “NAKED” SUB WITH ONLY VEGETABLES IS POSSIBLE.

Q: WHAT ARE THE “FREAKY FAST” CLASSICS, AND WHY ARE THEY CALLED THAT?

A: THe “Freaky FAST” CLASSICS ARE THE FOUNDATIONAL, MOST POPULAR SANDWICHES ON THE JIMMY JOHN'S MENU, KNOWN
FOR THEIR SIMPLE, DELICIOUS INGREDIENT COMBINATIONS. THEY ARE CALLED “FREAKY FAST” BECAUSE OF THE CHAIN'S
COMMITMENT TO QUICK SERVICE AND EFFICIENT PREPARATION.

Q: DoES JIMMY JOHN’S OFFER ANY HEALTHIER ALTERNATIVES TO TRADITIONAL SUBS?

AZJIMMYJOHN/S OFFERS A “NAKED” OPTION WHERE THE SANDWICH IS SERVED WITHOUT BREAD, ALLOWING CUSTOMERS TO
ENJOY THE FILLINGS AS A SALAD OR A LETTUCE WRAP. THEY ALSO HAVE SALADS ON THEIR MENU IN MANY LOCATIONS.

Q: How DOES JIMMY JOHN’S ENSURE THE QUALITY OF THEIR BREAD?

AZJIMMYJOHN/S USES A SIGNATURE FRENCH BREAD THAT IS BAKED FRESH AND HAS A SLIGHTLY CRISPY EXTERIOR WITH A SOFT,
AIRY INTERIOR. THEY ALSO OFFER WHOLE WHEAT BREAD AS AN ALTERNATIVE.

Q: CAN | ORDER A HALF SANDWICH AT JIMMY JOHN'S?

A: YES,JIMMYJOHN/S OFFERS HALF SANDWICHES, WHICH ARE IDEAL FOR SMALLER APPETITES OR FOR THOSE WHO WISH TO TRY
MORE THAN ONE FLAVOR WITHOUT OVERINDULGING.



Q: WHAT ARE SOME OF THE MORE UNIQUE OR ADVENTUROUS SANDWICH OPTIONS ON
THE MENU?

A: SANDWICHES LIKE THE J.J. GARGANTUAN®), WHICH IS PACKED WITH MULTIPLE TYPES OF MEAT, OR THE MIKE's FAMOUS®
PHILLY, OFFERING A UNIQUE FLAVOR PROFILE INSPIRED BY A CLASSIC CHEESESTEAK, ARE CONSIDERED MORE ADVENTUROUS
OPTIONS.
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