Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Equipment food-contact surfaces and
WOODFORD F & B REGULAR 2018-05-24 No 4-601.11.(A) utenrs]ns are not clean to sight and C
touch.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
3.302.11.(A) Faw Ready-to-Eat food n(%t protected
-302.11.(A). rom cross contamination from raw
WOODFORD F & B REGULAR 2018-11-14 No 1)-(A) animal foods during storage, N
preparation, holding, or display.
Dishes/utensils are not being
?1')501'114'(’6‘)' sanitized in water with the correct C
chlorine sanitizer concentration.
Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
7-102.11 SANITIZERS taken from bulk C
supplies are not clearly and
individually identified with the
common name of the material.
Wiping cIothds u%ed for wiping
) counters and other equipment
JERALA ) surfaces not held between uses in a N
chemical sanitizer.
Singlg—IServiﬁe O%Sin Ie—UsﬁeﬁArticIes
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
6-501.12 The physical facilities are not clean. N
nE. 3-301.11.(A). Food employees are handling ready
WOODFORD F & B REGULAR 2019-05-29 No ®).(D) to eat foods with bare hands. C
Dishes/utensils are not being
?1')501'114'(’6‘)' sanitized in water with the correct C
chlorine sanitizer concentration.
Nlon—fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
2L preclude accumulation of soil i
residues.
6-501.12 The physical facilities are not clean. N
) Cold or hot holding not equipped with
WOODFORD F & B REGULAR 2019-11-21 No E‘C§°4-112-(B)- integral or permanently fixed N
temperature measuring device.
: Improper between-use storage of in-
3-304.12 use utensils. N
Nlon—fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
2L preclude accumulation of soil i
residues.
6-501.12 The physical facilities are not clean. N
Food packages are not in good
WOODFORD F & B REGULAR 2022-03-10 No 3-202.15 condition and do not protect the C
integrity of the contents.
g'HF, Igegdyﬁto-Efat (fjood notd
iscarded when food exceeds
3-501.18.(A) temperature and time combination as e
specified in 3-501.17.(A).
) Improper between-use storage of in-
Sl use utensils. i
) Equipment and/or utensils are not
4-201.11 sufficiently durable. N
6-202.14 Toilet room not enclosed, with a self N

closing, tight fitting door.
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6-501.12

The physical facilities are not clean.

N

WOODFORD F & B

REGULAR

2023-08-04

No

4-501.114.(A).
(1)

Dishes/utensils are not being
sanitized in water with the correct
chlorine sanitizer concentration.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touch.

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
sucijplies are not clearly and
individually identified with the
common name of the material.

3-304.12

Improper between-use storage of in-
use utensils.

4-101.11.(D)

Utensils or equipment food contact
surfaces not smooth / easily
cleanable.

4-501.12

Cutting surfaces not easily cleanable.

4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.

6-501.12

The physical facilities are not clean.

WOODFORD F & B

REGULAR

2024-02-22

No

4-601.11.(A)

Equipment food-contact surfaces and
utensils are not clean to sight and
touch.

6-501.14.(A)

Ventilation not clean.




