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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH o
FOOD INSPECTION DATA =
| Establishment Information

Ssmbiishment Mame:  Butterific Bakery and Cafe
=staplshmert Humber 2 (605304741
NSFA Survey — To be complered if #57 is “No™
Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are No
mwenty-one (21) years of &pe or older.
Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon. No
“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance No
Sarage byp= doors In non-s=ndosed arsas are not completely open. No
Tenks or awnings with removable sides or wenbs In non-=nclos-ed arsas are not completely emoved OF open No
Srmoke rom nen-enciosed areas s nliradng Inlo areas when smoking ks prohkied No
Smcking ohsersed wiere smoking |5 pronibited by the Aot No
Warewashing Info

Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]
Equipment Temperature
Decoriptlon Temparaturs | Fahrenheai)

| Food Temperatura
Decorpiion Stadw of Food Temparaturs | Fabrenhss)




Obsenved Violations
Tolal® 5
Repeated® ()

35: Food containers are not labeled in refrigerator. Please label all containers
according to its contents. (Dry storage/room temperature, refrigerator, and

freezer)
38: Employee is not wearing hat, hair net, or hair restraint. Please wear head

covering with hair restraint if applicable.
45: Deep freezer has ice buildup. Please defrost deep freezer and wash, rinse,

and sanitize interior.
51: Ceiling vents in both restrooms are dusty and are in need of cleaning. Please

clean ceiling vents in both restrooms.
55: Permit has expired in 2022. Please call 901-222-9175 for more information.

Please renew permit and post a current permit.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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FOOD INSPECTION DATA A
Establishment Information

Establishmenl Name: Butterific Bakery and Cafe
Establishment Numbar: 605304741

Comments/Other Observations

: Violation corrected. Employee illness policy is posted and present.

N O OB

8: Violation corrected. Hand washing sinks are repaired and are in working order. Please continue to provide hand
washing sinks in working order, and they are properly supplied.
[9:

10: (NO): No food received during inspection.

11:

12:

13:

14:

15:

16:

17:

18:

19:

20:

21: Violation corrected. Date marking system is implemented. Discard dates are available. Please continue to practice
{proper date marking system by providing discard dates on all eligible items.
22:

23:

24:

25:

26:

27:

{57:

i

2:

3:

4:

!

6:

7.

{58:

.

2:

3:

***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.




Establishment Information

Establishment Name'  Butterific Bakery and Cafe
Establishment Number & 605304741

Sources

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

Additional Comments

A power outage occurred on Friday, September 8, 2023. Several businesses were affected in the downtown
area. Power has been restored in the entire downtown area. All points can be returned at this point. Please
continue to maintain score and make improvements as needed.




