Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11,(C) PersonI In Charge could notd(espond
A -102.11.(C). correctly to questions regardin
PORTLAND PIE COMPANY REGULAR 2018-04-18 Yes (2).(3).(178 areas of knowledge dealing witgh C
employee health.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
} Cold or hot holding not equipped with
?504‘112'([3)' integral or permanently fixed N
temperature measuring device.
4-501.11 Equipment in disrepair. N
4-501.12 Cutting surfaces not easily cleanable. | N
Nonfood contact surfaces are not
4-601.11.(C) R IEany C
; Covered receptacle not provided.
5-501.17 (Female use) N
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
C: The person in charge could not
@) derr]nonbstrate relqmred r?or\]/vledgde,
N0 2-102.11.(A). either by complying with this code
PORTLAND PIE COMPANY REGULAR 2018-09-26 Yes ®) and no critical violations during this C
inspection or not having a current
CFPM certificate.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Singlg-IServiﬁe ogSin Ie-UsﬂeﬂArticIes
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
Nonfood contact surfaces are not
4-601.11.(C) e, C
: Plumbing system not properly
2l maintained in good repair. c
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
Equipment food-contact surfaces and
PORTLAND PIE COMPANY EOLLOW_UP_ | 2018-10-18 No 4-601.11.(A) utensils are not clean 1o sight and ®
touch.
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
Equipment food-contact surfaces and
PORTLAND PIE COMPANY REGULAR 2019-02-19 No 4-601.11.(A) utenﬁlls are not clean to sight and C
touch.
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.
3-501.15 Cooked foods improperly cooled. N
) Cold or hot holding not equipped with
?504'112'(5)' integral or permanently fixed N

temperature measuring device.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Refuse, recyclables, and returnables
5.502.11 not removed from the premises at a N
: frequency that will minimize odors or
attract or harbor insects and rodents.
The premises is littered / )
6-501.114 unnecessary equipment and articles N
present.
Food packages are not in good
PORTLAND PIE COMPANY REGULAR 2019-06-18 No 3-202.15 condition and do not protect the C
integrity of the contents.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
3-501.15 Cooked foods improperly cooled. N
} Quter openings are not protected
St from the entry of insects or rodents. N
Nlon-fo((j)d cor}tact surfaces are not
) cleaned at a frequency necessary to
L2 preclude accumulation of soil E
residues.
6-202.11 Lights not shielded. N
6-303.11 Insufficient lighting provided. N
10 3-301.11.(A). Food employees are handling ready
PORTLAND PIE COMPANY REGULAR 2019-10-01 No (®).(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.
Dishes/utensils are not being
?1'?01'114'@)' sanitized in water with the correct C
chlorine sanitizer concentration.
: Temperature measuring device not
4-204.112.(A) properly located. N
} Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
4-601.11.(C) (r;llggfnood contact surfaces are not c
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
A2 preclude accumulation of soil bt
residues.
Refuse, recyclables, and returnables
5.502.11 not removed from the premises at a N
: frequency that will minimize odors or
attract or harbor insects and rodents.
Floor and wall junctures are not
6-201.13.(A) enclosed and sealed. i
The premises is littered /
6-501.114 unnecessary equipment and articles N
present.
6-501.12 The physical facilities are not clean. N
6-202.11 Lights not shielded. N
Non-potentially hazardous food
PORTLAND PIE COMPANY REGULAR 2020-02-26 No 4-602.11.(E) contact surfaces are not cleaned N
with proper frequency.
4-601.11.(C) (r;llggfnood contact surfaces are not c
5.205.15 Plumbing system not properly c

maintained in good repair.




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

6-501.11

The physical facilities are in disrepair.

N

6-501.114

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

6-501.12

The physical facilities are not clean.

6-202.11

Lights not shielded.

PORTLAND PIE COMPANY

REGULAR

2021-11-10

Yes

6-501.111.(C)

Pests found on premises due to not
uhsmg proper methods to control
them.

6-501.111.(D)

Pests found on premises due to not
eliminating harborage conditions.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

5-205.15

Plumbing system not properly
maintained in good repair.

5-501.110

Refuse, Recyclables, and
Returnables accessible to insects /
rodents.

6-201.13.(A)

Floor and wall junctures are not
enclosed and sealed.

6-501.114

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

6-501.12

The physical facilities are not clean.

PORTLAND PIE COMPANY

FOLLOW_UP_
FULL

2021-11-19

No

5-205.15

Plumbing system not properly
maintained in good repair.

PORTLAND PIE COMPANY

REGULAR

2022-03-30

Yes

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

3-202.15

Food packages are not in good
condition and do not protect the
integrity of the contents.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁils 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.

3-305.11

Food not protected from
contamination during storage.

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.

5-502.11

Refuse, recyclables, and returnables
not removed from the premises at a

frequency that will minimize odors or
attract or harbor insects and rodents.

6-501.12

The physical facilities are not clean.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
6-501.11 The physical facilities are in disrepair. | N
6-501.14.(A) Ventilation not clean. N

PORTLAND PIE COMPANY FOLLOW_UP_ | 2022.04-22 No 4-601.11.(C) peIet) GRS RS 1 el c
~ Covered receptacle not provided.
5-501.17 (Female use) N
4-501.114.(A) Dishes/utensils are not being
PORTLAND PIE COMPANY REGULAR 2022-10-04 No Q sanitized in water with the correct C
chlorine sanitizer concentration.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Non-potentially hazardous food
4-602.11.(E) contact surfaces are not cleaned N
with proper frequency.
3-501.13 Improper thawing. N
) Equipment, Utensils, Linens are
4-903.11.(A) improperly stored. N
Nonfood contact surfaces are not
4-601.11.(C) R Eany C
Plumbing Fixtures such as hand
6-501.18 washing sinks, toilets, and urinals not |
’ cleaned as often as necessary to
keep them clean.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
3.302.11.(A) ]Baw Ready-to-Eat food nc;t protected
11.(A). rom cross contamination from raw
PORTLAND PIE COMPANY REGULAR 2023-02-28 No 1).(A) animal foods during storage, N
preparation, holding, or display.
4-501.12 Cutting surfaces not easily cleanable. | N
Nonfood contact surfaces are not
4-601.11.(C) e, C
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
6-501.12 The physical facilities are not clean. N
Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
PORTLAND PIE COMPANY REGULAR 2023-12-28 No 7-102.11 SANITIZERS taken from bulk C
supplies are not clearly and
individually identified with the
common name of the material.
Singlg-IServi(r:]e OESS'in Ie-UsﬁeﬂArticles
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
4-501.12 Cutting surfaces not easily cleanable. | N
4-501.11 Equipment in disrepair. N
Nonfood contact surfaces are not
4-601.11.(C) SEEm, C
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N




