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| Establishment Information
sstablzhment Hame:  NOodles Asian Bistro

Ssmbiishmant Humber =2 1605227680

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

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

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

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 Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Commercial dish washer Chlorine 100

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk in cooler 41

Coldholding table 46
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Hot and sour soup Hot Holding 171

Cooked Beef At cold holding table Cold Holding |46

Raw shrimp Cold Holding |43

Raw chicken Cold Holding 43

Battered chicken Cooling 113

Cooked chicken At cold holding table Cold Holding 46




Observed Violations
Tolal# 118

Repeated® ()

1: Person in charge does not demonstrate knowledge.

13: Container of Raw chicken stored over carrots and raw beef.

14: Ice machine had pink slime. Please wash,rinse and sanitize.

19: Egg rolls sitting in basket at fryers temperature is 113 degrees Fahrenheit.
Food has to maintain a hot holding temperature of 135 degrees or above.

20: Cold holding table temperature is 46 degrees Fahrenheit. The proper cold
holding temperature is 41 degrees or below. Please repair.

20: Containers of Cooked chicken was sitting on counter when i first walked in
kitchen. Chicken temperature was 50 degrees. P. |. C. Stated food only been
sitting on counter for 30 minutes

21: Chicken and beef that was cooked on yesterday does not have a date mark.
Chopped veggies that was prepared yesterday (bell pepers and lettuce )did not
have a date marked.

26: Spray bottle with chemical was not labeled. Please label all chemicals

31: Chicken is cooling down but ,establishment does not have a food
thermometer with probe to take the temperature of chicken. P.i.c. Stated they
been cooling down chick for 30 minutes

35: Container of flor is labeled rice and the other container of flour is not labeled.
37: Uncovered containers of food in walk in and prep cooler. (Broccoli ,

41: Scoop for Rice is sitting on t of bin uncovered. Please keep scoops covered.
47: Grease build up at fryers and grill.

52: Dumpster lid is open. Please keep close

53: Grease build up on wall,floor and ceiling.

54: Some Filters are missing under ventilation hood. The other filters have lots of
grease bild up. Please clean under ventilation hood

55: Current Permit is not posted.

56: Moste recent inspection is not posted. Inspection from 2018 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: Noodles Asian Bistro
Establishment Number: 605227680

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: Noodles Asian Bistro
Establishment Number : 605227680

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Noodles Asian Bistro
Establishment Mumber & 605227680

Sources

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

Additional Comments

Please pay for permit by Monday July 31,2023.

Source:

Source:

Source:

Source:

Source:

Fresh Food wholesale

This kitchen is needs a deep cleaning. There is grease buildup on the wall,floor and ceiling.

Food has to be hot held or cold held. Food can not sit out on counter unless it is cooling down before

refrigerating.

The Cooling process starts When food reaches 135 degrees. Food can not be put in refrigerator if food is higher
that 135 degrees Fahrenheit. Establishment has two hours to get food from 135 to 70 degrees. Then they have
four hours to get food from 70-41 degrees. If any step is not done within the time frame food must be reheated
to 165 degrees Fahrenheit. Establishment will then start the cooling process over.

Food that has been cooked and held the next day must be date marked. In 7 days food must be discarded. Day
one starts the day food has been cooked. This same rule is for chopped veggies. They must be date marked.




