
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

AMATOS REGULAR 2018-05-09 Yes 2-102.11.(C).
(1).(4-16)

Person In Charge could not respond 
correctly to questions regarding 
areas of knowledge dealing with food 
handling.

C

6-301.12
Sanitary towels / hand drying device 
not provided for hand wash sink or 
lavatory.

N

3-304.11 Food not contacting only clean 
equipment and utensils. C

4-602.11.(C)
Potentially hazardous food contact 
surfaces are not  cleaned with proper 
frequency. At least every 4 hours.

C

3-501.16.(A).(1) Hot foods not maintained at a proper 
temperature of 135 F or more. C

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

4-903.11.(A) Equipment, Utensils, Linens  are 
improperly stored. N

4-904.11.(B) Eating utensils not properly handled, 
displayed, dispensed. N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

6-501.12 The physical facilities are not clean. N

BRICKYARD HOLLOW 
BREWING COMPANY REGULAR 2022-10-11 Yes 2-102.12 No Certified Food Protection 

Manager. N

3-101.11 Food is adulterated, not safe or 
honestly presented. C

4-204.112.(B).
(C)

Cold or hot holding not equipped with 
integral or permanently fixed 
temperature measuring device.

N

6-501.111.(C)
Pests found on premises due to not 
using proper methods to control 
them.

C

4-202.16 Non-food contact surfaces are 
improperly designed and constructed. N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

5-402.11

There is a direct connection between 
the sewage system and a drain 
originating from Equipment in which 
Food, portable equipment or Utensils 
are placed

C

5-501.114 Drain plugs are not in place in 
receptacles. N

6-201.11 Floors, walls, and ceilings are not 
smooth and easily cleanable. N

6-201.13.(A) Floor and wall junctures are not 
enclosed and sealed. N

6-501.12 The physical facilities are not clean. N

6-501.16 Mops are not being properly stored. N
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BRICKYARD HOLLOW 
BREWING COMPANY

FOLLOW_UP_
FULL 2022-10-21 No 2-102.12 No Certified Food Protection 

Manager. N

6-201.13.(A) Floor and wall junctures are not 
enclosed and sealed. N


