Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11,(C) PersonI In Charge could notd(espond
07 -102.11.(C). correctly to questions regardin
AMATOS REGULAR 2018-07-13 No (2).(3).(178 areas of knowledge dealing wit% c
employee health.
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.
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
01 3-301.11.(A). Food employees are handling ready
AMATOS REGULAR 2019-01-29 No (B).(D) to eat foods with bare hands. c
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
6-501.14.(A) Ventilation not clean. N
AMATOS REGULAR 2019-07-15 No 5-205.11.(A) Hand wash facility not accessible. N
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
] Improper storage of poisonous or
7-201.11 toxic materials. c
Food not protected from
3-305.11 contamination during storage. N
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
6-501.14.(A) Ventilation not clean. N
01- _ Food employees are not following
AMATOS REGULAR 2020-01-08 No 2-301.12 proper hand cleaning procedures. C
Hand cleanser not available at hand
6-301.11 wash sink or lavatory. N
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
) Temperature measuring device not
4-204.112.(A) properly located. N
Food not protected from
3-305.11 contamination during storage. N
Ware washing sink used for hand
4-501.16.(A) washing. N
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
LR preclude accumulation of soil N
residues.
Plumbin im_proper(l}/
5-202.11.(A) installed/maintained. (Unacceptable C

system)
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4-202.18

Ventilation hood systems, filters are
improperly designed and constructed.

AMATOS

REGULAR

2021-11-24

No

2-102.11.(A).
(B)

C: The person in charge could not
demonstrate required knowledge,
either by complying with this code
and no critical violations during this
inspection or not having a current
CFPM certificate.

5-205.11.(A)

Hand wash facility not accessible.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

5-103.12

Water not under pressure provided to
all fixtures, equipment, and non-food
equment that is to use water.

6-501.11

The physical facilities are in disrepair.

6-501.114

The premises is littered / i
unnecessary equipment and articles
present.

4-301.14

Ventilation hood systems not
adequate.

6-501.14.(A)

Ventilation not clean.

AMATOS

REGULAR

2022-12-13

No

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.114

The premises is littered / )
unnecessary equipment and articles
present.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.

AMATOS

REGULAR

2023-06-20

No

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

6-301.12

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

4-601.11.(A)

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

3-403.11.(D)

Reheating for hot holding exceeded 2
hours to meet temperature required.

4-204.112.(A)

Temperature measuring device not
properly located.

4-903.11.(D)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

AMATOS

REGULAR

2024-02-15

No

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
supplies are not clearly and
individually identified with the
common name of the material.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil
residues.
6-501.12 The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.




