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| Establishment Information
=stablshment Hame: Bl Porton Mexican Restaurant

Ssmbiishmant Humber == 605127169

NSFA Survey — To be complered if #57 is “No™

Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are

mwenty-one (21) years of &pe or older.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.

“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance Yes
Sarage byp= doors In non-s=ndosed arsas are not completely open.

Tenks or awnings with removable sides or wenbs In non-=nclos-ed arsas are not completely emoved OF open

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info

Maohing Hama Sanittzer Typa M Temipsraturs | Fahranhalt)
Cleaner Solutions Ckeaner Solutions |100
3 compartment sinks Ckeaner Solutions 1200

Equipment Temperature

Descoripiton Temiparature | Fahrenhad)
Prep coolers 39

Prep freezer 0

Walk in freezer 0

Walk in cooler 39

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Refried Beans Hot Holding 170
Black Beans Hot Holding 175
Chicken Hot Holding 170
Ground Beef Hot Holding 174
Rice Hot Holding 169
Queso Hot Holding 170
[Tomatoes Cold Holding |39

Salsa Cold Holding |39

Guacamole Cold Holding 139




Obsenved Violations
Tolal® 5
Repeated® ()

37: Uncovered foods

39: Improperly stored wiping cloths

42: Improperly stored clean utensils

43: Improperly stored single service items(carry out containers )
45: Broken fastener on walk in cooler door

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishmenl Name: El Porton Mexican Restaurant
Establishment Number: 605127169

Comments/Other Observations

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information

Establishment Name: E| Porton Mexican Restaurant
Establishment Number : 605127169

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Mame:  E| Porton Mexican Restaurant
Establishment Number # 605127169

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

Central States Foods, Sysco




