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Obsenved Violations
Tolal® 8
Repeated® ()

8: Hand washing sink is leaking when used. Please repair hand washing sink.
Please supply knob for cold water at the hand washing sink near the 3
compartment sink. Please repair hand washing sink.

35: Foods and food containers are not labeled by its contents. Please label all
foods and food containers by its contents.

45: Equipment is not clean. Cooler in front has ice buildup. Please clean interior
of all coolers and freezers including sides and bottoms. Tables and counters are
not clean. Please clean and sanitize after use.

47: The shelves underneath tables are not clean. Please clean shelves
underneath tables.

49: There is a leak athe hand washing sink. Please repair leak at the hand
washing sink.

53: The wall behind the hand washing sink is slightly damaged. Please repair
facilities, and maintain cleanliness. There are items on the floor and in corners in
the baking area. Please clean floor, and organize materials. Place in storage
area if possible.

55: Permit has expired in 2022. Please call 901-222-9175 to renew permit as
soon as possible. Please renew permit as soon as possible and post a current
permit.

56: The recent inspection is not posted. Please post most recent inspections.
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Establishment Information
Establishmenl Name: Butterific Bakery and Cafe
Establishment Number: 605304741

Comments/Other Observations
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***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information

Establishment Name: Butterific Bakery and Cafe
Establishment Number : 605304741

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.
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Sources

Source Type:
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:




