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86Establishment NameBAD BREAKFAST

Address [addressLine1]6450 POPLAR AVE SUITE 119

Address [city]Memphis Time In09:40 AM Time Out11:00 AM
Inspection 11/28/2023 Establishmen605309693 Embargoed (LBS)0000

Other Type
Nu141

Inspection11/28/2023 Inspectio11/28/2023

County Phone9012229200



Establishment NameBAD BREAKFAST
Establishment Number605309693

1.AgNo
2.AgNo

3."NNo

4.GNo
5.TenNo

6.SYes
7.SYes

Temperature F Machine Name (1)Eco Lab (dishwasher) Sanitizer (1)Chlorine PPM (1)200
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1)WIC Temperature F 35
Temperature F 25Description (2)RIF

Temperature F 32Description (3)RIC (corner cold holding station)

Description (4) Temperature F 

State of Hot Holding Temperature F 170Description (1)Grits (hot box)
State of Hot Holding Temperature F 145Description (2)Tomato gravy (hot box)
State of Hot Holding Temperature F 135Description (3)White gravy (hot box)
State of Cold Holding Temperature F 41Description (4)Potatoes

Temperature F 41State of Cold HoldingDescription (5)Diced tomatoes
State of Cold Holding Temperature F 41Description (6)Mushrooms

Temperature F 42Description (7)Sausage State of Cold Holding
Description (8)Ham State of Cold Holding Temperature F 41

State of Cold Holding Temperature F 42Description (9)Canadian bacon
State of Cold HoldingDescription (10)Waffle batter Temperature F 41

Description (11)Cracked eggs State of Cold Holding Temperature 39
State of Hot HoldingDescription (12)Grits Temperature F 180
State of Hot Holding Temperature F 135Description (13)Sausage patties

Temperature F 150State of Hot HoldingDescription (14)Sausage links, split
Description (15)Scrambled eggs State of Hot Holding Temperature F 135



# of OUT 6
# of 0

Type OUT (Overflow)2: Employee illness policy is not present. Please provide an appropriate 
employee illness policy.
21: Date marking exceeds 7 days for expiration dates. Please maintain a 
maximum hold of 7 days and then products must be discarded. Example: 
11/28-12/4
37: There are several uncovered foods in reach-in equipment. Please cover 
foods in storage until it is used. 
39: Wiping cloths stored on counters and work stations. Please place towels in 
an appropriate receptacle after and between uses.
45: Beverage station is not clean. Please clean beverage station, and maintain 
cleanliness. Coolers are not clean. Please clean reach-in equipment and 
maintain cleanliness.
53: The floor is not clean in kitchen. Please clean floor and maintain cleanliness.



Establishment NameBAD BREAKFAST

Establishment Number605309693

Type 1-27 IN Comments1: Ruben Wallace, Owner/operator, ServSafe certification 10/15/2025. ServSafe Instructor and Examination Proctor 
12/16/2023. 
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
13:  (IN) All raw animal food is separated and protected as required.
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16: Observed several orders being prepared adequately 
17: Potatoes are reheated for service, and hot held. Turkey is served hot or cold depending on customer’s order. 
Observed being prepared in omelette.
18: Potatoes, roasted turkey breast. Not observed at this time.
19: 
20: 
22:  (NA) No food held under time as a public health control.
23: Consumer advisory is present for both reminder and disclosure. Please continue to maintain entire consumer advisory 
for all eligible menu dishes.
24: Fresh squeezed orange juice is served to guests. Statement is available on menu to make customers aware of 
unpasteurized juice.
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: 
1: 
2: 
3: 
4: 
5: 
6: 
7: 
58: 
1: 
2: 

SEE LAST PAGESee last page for additional comments.



Establishment NameBAD BREAKFAST
Establishment Number605309693

Type IN 1-27 Comments (Overflow)5:

SEE LAST PAGESee last page for additional comments.



Establishment NameBAD BREAKFAST
Establishment Number605309693

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Ben E. Keith, Sysco, Off The Dock

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


