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15: Dented canned good, please discard

34: Please check all coolers for back up thermometers in each cooler

53: Please replace damaged ceiling tiles in kitfthen prrp
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Establishment Information
Establishment Mame: EI Porton Mexican Restaurant
Establishment Number: 605127169
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“**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.

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




Establishment Information

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

Comments/Other Observations (cont'd)

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