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NOODLES COMPANY #866
1055 BEAVER CREEK COMMONS DR

APEX
27502 92 Wake

THE NOODLE SHOP, INC.

Full-Service Restaurant
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Chicken /Final cook
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Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Marinara/Alfredo /Hot hold unit 158 - 160

Chicken soup /Hot hold unit 174

Beef/Noodles /Fliptop 41

Cooked corn/Noodles /Reach-in 39 - 41

Shrimp/Pork /Reach-in 38 - 39

Noodles/Glass door reach-in 41

Pork/Beef/Chicken /Walk-in 36 - 38

Sauces/Walk-in, thawing 30

Noodles /Walk-in 39
Boiled egg/Cut lettuce /Fliptop behind
service desk 39 - 41

Cheese /Reach-in behind service desk 41

APEX@NOODLES.COM



 

Comment Addendum to Inspection Report
Establishment Name:  NOODLES COMPANY #866 Establishment ID:  4092017052

Date:  05/29/2025  Time In:  2:00 PM  Time Out:  3:30 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

16 4-602.11; Core; Interior of ice machine is soiled with black microbial accumulation. The sliding doors of ice machine also have
black microbial growth. Ice machines shall be cleaned as often as necessary to preclude accumulation of soil or mold. Clean the
ice machine. Full points may be taken for repeat violations.

39 3-305.11; Core; Standing water observed on the bottom of the glass door reach-in cooler. Food shall be stored in a clean, dry
location and where it is not exposed to splash, dust or other contamination. Dry the inside of this cooler and consult a
refrigeration tech if necessary to avoid excess condensation accumulation.

48 4-501.14; Core; The drain board and sides of dish machine are heavily soiled with food debris and residue. Warewashing
equipment, sinks and drainboards shall be cleaned at least every 24 hours or at a frequency necessary to prevent contamination
of clean equipment. Clean these areas.

49 4-601.11(B) and (C); Core; Thorough cleaning needed on exterior surfaces of cooking and refrigeration equipment where food
residue is present. Special attention needed on doors of reach-in coolers and sides of frying equipment. Nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris. Clean all affected
equipment. Full point taken for repeat violation.

54 5-501.111; Core; Recycling bin outside is missing both top lids. Maintain refuse and recycling bins in good repair. Repair/replace
recycling bin. No point taken

55 6-501.12; Core; Flooring underneath cook line equipment is heavily soiled. Physical facilities shall be cleaned as often as
necessary to keep them clean. Clean this space more frequently. Other areas were observed clean. Full point not taken.


