Food Establishment Inspection Report

Score: 95

Establishment Name: OLD RICHMOND GRILL

Establishment |D: 3034010299

Location Address: 6425 REYNOLDA RD.

Inspection [ ]Re-Inspection

City: PFAFFTOWN
Zip: 27040 County: 34 Forsyth

State: NC

Date: 02/16/2021 Status Code: A
Time In:11:15 AM Time Qut:1:15 PM

Permittee: LOUISE ARNEY

Total Time: 2 hrs 0 min

Telephone: (336) 924-4295

Category #: IV

Wastewater System: [_|Municipal/Community [X]On-Site System

Water Supply: [X]Municipal/Community []On-Site Supply

FDA. Establishment Type: Full-Service Restaurant

Mo. of Risk Factor/Intervention Violations: 2

No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: OLD RICHMOND GRILL

Location Address: 6425 REYNOLDA RD.

Establishment 1D: 3034010299

XlInspection [JRe-Inspection Date: 02/16/2021

City: PFAFFTOWN

State:NC

Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27040

Water sample taken? || Yes No Category #: IV

Wastewater System: [0 MunicipaliCommunity [X] On-Site System
X] MunicipaltCommunity [] On-Site System

Water Supply:
Permittee: LOUISE ARNEY

Telephone: (336) 924-4295

Email 1:ajoshbell@gmail.com
Email 2:

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp [ltam Location Temp  Item Location Temp

ServeSafe R. Barker 12/4/24 0 pimiento cheese  upright cooler

hot water 3 comp sink 129 beans upright cooler 40

hot water sanitize 3 comp sink 188 hotdogs upright cooler 39

chlorine sanitizer  ppm spray bottle 200 chili hot holding 165

fried tenderloin final cook 163 hot dogs hot holding 165

sausage final cook 163 butter back cooler 39

burger final cook 187

grilled tenderloin  final cook 181

meatloaf final cook 191

beans hot holding 143

pot pie final cook 178

mashed potatoes  hot holding 151

baked apples hot holding 143

mac and cheese  hot holding 148

tomato make unit 40

lettuce make unit 41

mozzarella make unit 40

ham reach in 38

beef reach in 40

slaw upright cooler 38
First Last

Person in Charge (Print & Sign): Chris Sostaita (.J(WQ m
First Last

Regulatory Authority {Print & Sign: Lauren Pleasants dgA"NMS’

REHS ID: 2809 - Pleasants, Lauren

Verification Required Dats:

REHS Contact Phone Mumber: (336) 703-3144

Morth Garolina Department of Health & Human Services
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: OLD RICHMOND GRILL Establishment ID: 3034010299

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.
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21

37

4

42

45

47

53

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C - Ice machine shield with light pink buildup. Equipment such as ice
machines shall be cleaned at a frequency necessary to prevent the accumulation of soil or mold. Increase cleaning frequency. O pts.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF - BBQ slaw with incorrect date
on sticker in upright cooler. TCS foods prepared and held in an establishment for more than 24 hours shall be marked to indicate the date or day by
which the food shall be consumed on the premises, sold, or discarded, based on the temperature and time combination of 41F for a maximum of 7
days. The day of preparation shall be counted as Day 1. CDI- Correct date placed on container. O pts.

3-305.12 Food Storage, Prohibited Areas - C - Boxes of hot chocolate and tea stored under bar handwashing sink. Food may not be stored under
sewer lines and water lines, or under other sources of contamination. Store foods in a different cabinet or shelf at bar. O pts.

3-304.12 In-Use Utensils, Between-Use Storage - C - Ice scoop stored in soiled metal pan. During pauses in food preparation and dispensing,
utensils shall be stored in a clean, protected location. CDI- Container and scoop washed during inspection. O pts.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C -REPEAT- Lids stored in a soiled
container in dry storage room. Metal pans and plates stored on soiled shelves at cook line. Cleaned equipment and utensils shall be stored in a
clean, dry location; where they are not exposed to splash, dust, or other contamination; and at least 6 inches above the floor. Ensure frequent
cleaning of utensil storage areas.

4-205.10 Food Equipment, Certification and Classification - C - REPEAT- Chest freezers and refrigerator in dry storage are domestic equipment and
not rated for commercial use. Food equipment shall be used in accordance with the manufacturer's intended use and be certified or classified for
sanitation by an ANSI-approved certification program.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - REPEAT- Ice cream freezer with damaged liner and lids with ice buildup and busted
seam. Remove rust from lower shelves of steam table, from underneath vats of 3 compartment sink, from Hobart buffalo chopper (and repaint with
food grade paint). Replace rusted shelves in upright cooler. Replace torn gaskets on both doors of make unit reach in cooler. Repaint or reseal
shelves in dry storage room and clean dish storage at bar. Repair cracked handle on left side commercial chest freezer. Replace broken bar counter
laminate. Replace dish sanitizing basket that is in poor repair. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT- Additional cleaning needed on
the following equipment: splash zone of milkshake machine and shelf, between grill equipment, steam table, counter, bottoms of chest freezer,
shelves in domestic refrigerator, shelves in upright freezer, doors of upright freezer, outside of microwave, breader bins and lids, utensil bin, dish
shelving at bar, lower prep shelves, backsplash of stove, ledge of cook line freezer, outer surface of buffalo chopper, ledge and lid of make unit.
Nonfood-contact surfaces shall be free of dust, dirt, food residue, and other debris.

6-201.11 Floors, Walls and Ceilings-Cleanability - C - Replace acoustic ceiling tiles in dry storage room with those that are easily cleanable. Repair
hole in ceiling above 3 compartment sink and do not use duct tape for ceiling tiles; replace ceiling if necessary. Repaint walls in dry storage room to
be sealed and cleanable. Reseal floor in men's restroom. Floors, floor coverings, walls, wall coverings, and ceilings shall be designed, constructed,
and installed so they are smooth and easily cleanable.

6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C- Coved base needed in restrooms at floor and wall junctures. Floor and wall
junctures shall be coved and closed to no larger than 1mm.

6-501.12 Cleaning, Frequency and Restrictions - C - REPEAT- Wall cleaning needed in dry storage room, under counter in bar/cook line area, under
3 compartment sink, and behind coffee machine. Physical facilities shall be cleaned at a frequency necessary to maintain them clean.



