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| Establishment Information
=stablshment Hame: Bl Porton Mexican Restaurant

Ssmbiishmant Humber == 605127169

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

pweEnty-one (21) years of &gE or older.

Garage typs doors In non-snciosed ansss are not completsty open.

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hama Sanittzer Typa M
Commercial dish washer Chlorine 100
3 compartment sink Bleach 100

Tamipsraturs | Fahranhst)

Equipment Temperature
Decoription

Drawer cooler
Cold holding table #2

Hot box
Walk in cooler

Temparaturs | Fabrenhai)

36
25

135
39

| Food Temperatura

Decoription Stads of Food
Tomatoes Cold Holding
Lettuce Cold Holding
Ground beef Hot Holding
Shredded chicken Hot Holding

Rice Hot Holding

Temparaturs | Fabrenhai)




Obsenved Violations
Tolal® O
Repeated® ()

11: Oranges in walk in cooler have mold and needs to be discarded.

14: Ice machine has a black grit. Please wash,rinse and sanitize. Also ice
dispenser at drink machine needs to be washed,rinsed and sanitized.

21: No date mark on food that was cooked yesterday. Please date marked
cooked, or chopped veggies/fruit that was prepared over 24 hours.

35: Unlabeled food in coolers.

37: Uncovered food in storage area and in cooler. Open containers of season.
Please put lid on containers.

Bucket of food product stored on the floor. Please place food items at least 6
inches off the floor.

39: Wiping cloths were stored on cutting board at cold holding table. Please
place wiping cloths inside sanitizer bucket.

41: Plastic to go cup place in dry beans and aluminum to go plate place in chili
peppers. Pleaee remove these items in food container.

53: Ceiling tiles are stainedin kitchen.

Ceiling tile is damaged in women’s restrooms. Ceiling looks like it has a mold like
substance present in restroom.

56: Most recent inspection is not posted. Inspection from November 2021 is
posted.

"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

ONOThWONE

9: Central States Food, inc
10:
12:
13:
15:
16:
17.
18:
19:
20:
22.
23:
24
25:
26:
27.
57.
58:

***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: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

Food must be discarded in 7 days. Day one starts the day food was cooked/prepped. Date mark cooked food
,chopped veggies/fruit thats held Over 24 hours.

Lorena.saldanap2@gmail.com




