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| Establishment Information
sstablshment Mame: Bl Porton Mexican Rest - Bar

stablishment Number 2: 605070337

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
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Observed Viclatdons
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Repeated® ()

8: No hand towels

41: Improperly stored ice scoop handle on ice
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Establishment Information
Establishmenl Name: El Porton Mexican Rest - Bar
Establishment Number: 605070337

Comments/Other Observations

m—

*=*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 Rest - Bar
Establishment Number : 605070337

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  E| Porton Mexican Rest - Bar
Establishment Number & 605070337

Sources

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

Additional Comments

Adherence to Health Directives

Source:
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