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Energy star dishwasher
Cleaner solutions dishwasher

Chlorine
Chlorine
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Reach in freezer
Prep cooler #2
Reach in cooler #1
Reach in cooler #2

10
34

39
37

Raw chicken in prep cooler #1
Liquid egg in prep cooler #1
Raw catfish in prep cooler #1
Raw lobster in prep cooler #2
Raw chicken in prep cooler #2
Cooked chicken from grill
Mac & cheese in hot table #2
Housemade iceing in reach in cooler #1
Raw chicken in reach in cooler #2
Gouda in walk in cooler #1
Raw beef in walk in cooler
Heavy whipping cream in walk in cooler
Cream sauce from steam table

Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cooking
Hot Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Reheating
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8: Handsink behind bar had no soap or paper towels 
CA: Soap and paper towels placed at handsink
19: Cream sauce prepped at 11:40am in steam table #1 temped at 114F 
CA: reheated up to 165F and placed back in steam table for service 
34: No thermometer in prep cooler #1
35: Observed an unlabeled bin with flour being stored on cookline
36: Observed multiple small flies in dry storage area 
37: Prep cooler #1 has condensation leak causing cooler to have water pooling 
on bottom shelf 
42: Observed food debris/dirt on dinner plates underneath ice wells and hot table 
#2
42: Garnish knifes being stored in between metal wall and prep board at liquor 
bottle station
46: Energy star dishwasher is having drainage issues which is causing soapy 
dirty water to pool on kitchen floor 
47: Racks of walk in cooler have food debris building up on them 
53: Walk in cooler has rusting on floor with parts of walk in cooler bowing up 
53: Observed large amounts of food debris underneath storage shelves of walk 
in cooler



Noir Kitchen and Cocktails
605322075

1:  (IN): ANSI Certified Manager present.

Certification #: 23289357
2: EHP available 
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee drinking from an approved container which is stored properly.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Observed
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: Check source information 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
13:  (IN) All raw animal food is separated and protected as required.
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16: Check temperature log
17:  (IN) All TCS foods are properly reheated for hot holding.
18: Not observed cooling of TCS food items
20: Check temperature log
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22:  (NA) No food held under time as a public health control.
23:  (NA) Establishment does not serve animal food that is raw or undercooked.
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.
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See last page for additional comments.



Source Type: Food Source: Sysco, restaurant depot

Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:
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Complaint answered:  observed multiple small flies near walk in cooler entrance and in dry storage. Observed 
no foods that were spoiled or out of date. Person in Charge stated spoiled smell is coming from dish-machine 
drain that isn't draining properly causing dirty water to pool on floor of kitchen 

Follow-up will be conducted within ten days regarding drainage of floor and addressing insect issues in dry 
storage

Additional Comments


