Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

PORTLAND PIE COMPANY

REGULAR

2018-01-05

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

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.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

BRUNSWICK PORTLAND PIE

REGULAR

2023-10-31

Yes

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.

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

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
utenﬁns are not clean to sight and
touch.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

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.

6-501.111.(C)

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

3-305.11

Food not protected from
contamination during storage.

3-307.11

Food not protected from other
sources of contamination.

4-903.11.(B)

Clean equipment and utensils not
stored by being covered/ inverted/ or
self draining.

4-501.11

Equipment in disrepair.

4-302.14

No chemical test kit available.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.18

Plumbing Fixtures such as hand
washing sinks, toilets, and urinals not
cleaned as often as necessary to
keep them clean.

6-201.13.(A)

Floor and wall junctures are not
enclosed and sealed.

6-501.11

The physical facilities are in disrepair.

6-501.12

The physical facilities are not clean.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
6-501.16 Mops are not being properly stored. N
FOLLOW_UP No Certified Food Protection
BRUNSWICK PORTLAND PIE FULL  —  — | 2023-11-16 No 2-102.12 Manager. N
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Pests found on premises due to not
6-501.111.(C) using proper methods to control C
them.
Food not protected from other
S800LE sources of contamination. N
4-501.11 Equipment in disrepair. N
Nlon-fo((j)d cor}tact surfaces are not
) cleaned at a frequency necessary to
IR preclude accumulation of soil E
residues.
6-501.12 The physical facilities are not clean. N




