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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH o
FOOD INSPECTION DATA e

Establishmenz Information
=zmablishmers Hame:  Noodles Asian Bistro

stabiishment Humber 2 605227680

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
mwenty-one (21) years of &pe or older.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.
“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance
Sarage byp= doors In non-s=ndosed arsas are not completely open.

Tenks or awnings with removable sides or wenbs In non-=nclos-ed arsas are not completely emoved OF open

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Equipment Temperature
Decoription Temparature | Fahrenhad)

| Food Temperatura
Decorpiion Stadw of Food Temparaturs | Fabrenhss)




Obsenved Violations
Tolal® O
Repeated® ()

31: Improper cooling method. According to PIC broccoli was sitting on counter on
ice for 20 minutes,then they put in walk in cooler. Fried rice was cooked an hour
ago and then place in walk in cooler. They go back in cooler to get rice per
customer order. Shrimp, chicken and egg rolls were cooked 1 hour ago and then
after 5 minutes they places in cooler.

36: Back wood door is open but screen door is closed. There is and opening at
top of screeen door which makes it easy for insects to enter kitchen.

37: Uncovered food in deep freezer (inside of walk in cooler) please keep food
covered.

47: Grease build up on fryers,

49: Drain under commercial dish washer is stopped up. | observe water flowing
to another drain in the kitchen.

53: | observed a spiderweb coming from ceiling the to the soy sauce on top shelf.
(Shelf is over cold holding tables)

53: Walls and ceiling are stained. There is a piece of the ceilng tile missing from
water damage.(stain is present around the hole in ceiling. Hole in wall on the
right dife of hand sink in kitchen. (Pipes are visible)

Ceiling tiles are stained and ceiling tile is missing in mop sink area.( Insulation is
visible. )

54: No light shield on far left light builb. There are filters missing under ventilation
hood. Grease build up under ventilation hood.

56: Most recent inspection is not posted. Establishment has not posted
inspection since 2018

"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: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

Violation #21 was corrected.
Violation #4 was corrected.
Violation #6 was corrected.
Violation #8 was corrected.
Violation #11 was corrected.

| went over each violation with owner. | informed him that he will be receiving a letter for a repeat critical. If he
has the same violations next routine we will come up with a risk control paln together. | recommend him to allow
some of his employees to come to our food safety classes. He said they do mog speak good english at the
whitten location but he may have some employees at popular that may be able to understand better. He also
asked if there may be a Chinese translator otherwise he will have to translate for his staff atthe whitten location.




