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86Establishment NameBAD BREAKFAST

Address [addressLine1]6450 POPLAR AVE SUITE 119

Address [city]Memphis Time In09:45 AM Time Out10:45 AM
Inspection 07/08/2022 Establishmen605309693 Embargoed (LBS)000

Other Type
Nu141

Inspection07/08/2022 Inspectio07/08/2022

County Phone9012229200



Establishment NameBAD BREAKFAST
Establishment Number605309693

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F 120Machine Name (1)Single rack dishwasher Sanitizer (1)Chlorine PPM (1)100
Machine Name (2) PPM (2) Temperature F Sanitizer 

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Egg cooler Temperature F 48
Temperature F 38Description (2)Prep cooler

Temperature F 39Description (3)Prep cooler

Description (4)Meat cooler Temperature F 46

State of Cold Holding Temperature F 37Description (1)Whipped butter
State of Cold Holding Temperature F 36Description (2)Pico de gallo
State of Cold Holding Temperature F 55Description (3)Pooled eggs
State of Cold Holding Temperature F 56Description (4)Ham

Temperature F 52State of Cold HoldingDescription (5)Shrimp
State of Cold Holding Temperature F 53Description (6)Spinach

Temperature F 53Description (7)Raw chicken State of Cold Holding
Description (8)Oysters State of Cold Holding Temperature F 53

State of Cooling Temperature F 51Description (9)Tomatoes
State of CoolingDescription (10)Onions Temperature F 51

Description (11)Omelette State of Cooking Temperature 148
State of CoolingDescription (12)Cooked spinach Temperature F 51
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 6
# of 0

Type OUT (Overflow)4: Employee drinking in kitchen prep area
20: Improper cold holding at the egg cooler and meat drawer. Several items 
beyond 41 degrees
39: Wiping cloths stored on counters or in an inadequate sanitizer solution
41: Butter scoop stored in standing water at room temperature. It must be stored 
in either water thats 135 degrees or more, running water, or dried and covered.
53: Walls and floor underneath the dishwasher need cleaning to remove mold. 
Floors between equipment need cleaning to remove buildup
54: Employee personal items and drinks stored are not stored in a designated 
area away from food preparation and utensil storage



Establishment NameBAD BREAKFAST

Establishment Number605309693

Type 1-27 IN Comments1: 
2: 
3: 
5: 
6: 
7: 
8: 
9: 
10: (NO): No food received during inspection.
11: 
12: (NA) Shell stock not used and parasite destruction not required at this establishment.
13: 
14: 
15: 
16: 
17: (NO) No TCS foods reheated during inspection.
18: 
19: (NA) Establishment does not hot hold TCS foods.
21: 
22: (NA) No food held under time as a public health control.
23: 
24: 
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: 
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameBAD BREAKFAST
Establishment Number605309693

SEE LAST PAGESee last page for additional comments.



Establishment NameBAD BREAKFAST
Establishment Number605309693

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Ben E Keith

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


