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Establishment Information
Establishmenl Mame: ButterFLY Garden Brunch & Events
Establishment Mumber : 605317213

Comments/Other Observations

. All hand sinks stocked during follow up.

12:

13: Vertical storage hierarchy being followed appropriately during follow up.

14: Chlorine sanitizer was replaced for low temp dish machine. Chlorine concentration read 50 ppm during follow up
linspection.
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21: All ready to eat and prepared foods have appropriate date marks during follow up.
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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: ButterFLY Garden Brunch & Events
Establishment Number : 605317213

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  ButterFLY Garden Brunch & Events
Establishment Mumber & 605317213

Sources

Source Type: Source:
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