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| Establishment Information
Esmbiishment Hame:  El Porton Mexican Restaurant
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Obsenved Violations
Tolal# @
Repeated® ()

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: Celiling 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

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

Additional Comments

Violation #11 was corrected
Violation #14 was corrected.
Violation #21 was corrected

Source:

Source:

Source:

Source:

Source:




