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Chicken/Grill cooler drawer
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Marinara/Chicken /Hot holding unit 147 - 160

Soup/Hot holding unit 172

Cut cabbage /Makeline 41

Noodles/Chicken /Fliptop 39 - 40

Cheese/Cut tomato /Small prep unit 39 - 40

Grilled chicken /Final cook 190

Cooked pasta /Glass door reach-in 41
Soup, hermetically sealed bag /Reheating
water bath 200

Beef/Noodles /Walk-in 38 - 40

Meatballs /Walk-in, thawing 29

Mozzarella /Walk-in 40

Noodles /Reach-in 40

APEX@NOODLES.COM
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Comment Addendum to Inspection Report
Establishment Name:  NOODLES COMPANY #866 Establishment ID:  4092017052

Date:  09/09/2025  Time In:  1:45 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.

2 2-102.12 (A); Core; No CFPM present during inspection. The person in charge shall be a certified food protection manager
(CFPM) who has shown proficiency of required information through passing a test that is part of an accredited program.
Manager is set to take ServSafe exam soon.

16 4-703.11(B); Priority; Observed hot water sanitizing warewashing machine fail to reach a utensil surface temperature of at least
160F after multiple attempts. After being cleaned in a mechanical dish machine, equipment food-contact surfaces and utensils
shall be sanitized in the dish machine by achieving a utensil surface temperature of 160F as measured by a max/min
thermometer. CDI- work order pending for machine. Quat sanitizer was made in three comp sink for use until machine is fixed.

47 4-101.19/4-202.16; Core; Top front portion of small prep unit is badly dented in numerous spots. The nonfood-contact surfaces
of equipment that are exposed to splash, spillage, or other food soiling or that require frequent cleaning shall be constructed of a
corrosion-resistant, nonabsorbent, and smooth material. Nonfood-contact surfaces shall be free of unnecessary ledges,
projections, and crevices, and designed and constructed to allow easy cleaning and to facilitate maintenance. Repair or replace
this unit.
4-501.11; Core; Metal side to fliptop portion of small prep unit mentioned above is missing. This may affect refrigeration capacity
or put undue stress on unit. Equipment shall be maintained in good repair. Repair or replace unit.

48 4-302.13 (B); Priority Foundation; Facility has no way of measuring the surface temperature of equipment in hot water sanitizing
machine. Provide an approved Max/Min thermometer for testing sanitizing temperatures in hot water warewashing machines.
The thermometer must be readily accessible. Thermolabels may also be used. Verification required. 
4-501.14; Core; Warewashing machine is 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.
Detail clean this machine. Full point taken for repeat violation.

49 4-601.11(B) and (C); Core; Cleaning needed on exterior surfaces of cooking and refrigeration equipment where food residue is
present. Cleaning needed on inside edges of fliptop units. Some dust observed on walk-in cooler fan covers. Nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris. Clean all affected
equipment. Cleaning has improved since new manager took over several days ago. Full point not taken.

55 6-501.12; Core; Flooring underneath warewashing area and ice machine is heavily soiled. Physical facilities shall be cleaned as
often as necessary to keep them clean. Marked improvement in cleaning since new manager took over several days ago. They
are working on deep cleaning the facility. Full point not taken.

56 6-501.14; Core; AC vent on ceiling in back storage area is dusty. Ventilation systems shall be cleaned and filters changed so
they do not become a source of contamination. Clean this vent. 
6-303.11; Core; Light burnt out over makeline equipment. Provide adequate lighting by replacing bulb or fixing electrical problem.
No point taken.


