
 

X

X

X

OLD RICHMOND GRILL
6425 REYNOLDA RD.

PFAFFTOWN
27040 34 Forsyth

LOUISE ARNEY

Full-Service Restaurant

04/26/2024
9:15 AM 11:25 AM

94.5

3034010299

X

A

1
3

(336) 924-4295

5.5

X
X

X
X

X
X

X

X

X

X
X
X
X
X
X
X

X

X

X

X
X

X

X

X

X

X

X
X

X

X

X

X X

X

X

X

X

X

X
X
X
X

X
X

X
X

X

X
X
X
X

X

X

X

X
X

X

X

X
X

X

X

X

X

X

X

X

X

X

IV



 
 

green beans/steam table
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180 ranch/bar cooler 39

Chris Sostaita

Andrew Lee

2544 - Lee, Andrew

X

mac and cheese/steam table 155

pinto beans/steam table 149

apples/steam table 175

gravy/steam table 144

grits/steam table 148

fried chicken/steam table 144

chicken/final cook 169

scrambled eggs/final cook 160

grits/upright cooler 39

pimiento cheese/upright cooler 40

cole slaw/upright cooler 39

hamburger/domestic cooler 38

potatoes/cooling (since 8:30AM, @9:30AM) 83

potatoes/cooling (since 8:30AM, @10:30AM) 62

pork/cooling (since 9:30AM, @10:30AM) 85

pork/cooling (since 9:30AM, @11:15AM) 59

tomatoes/sandwich cooler 39

mushrooms/sandwich cooler 40

lettuce/sandwich cooler 39

oldrichmondgrill1955@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  OLD RICHMOND GRILL Establishment ID:  3034010299

Date:  04/26/2024  Time In:  9:15 AM  Time Out:  11:25 AM

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.

8 2-301.14 When to Wash (P) PIC went from spraying dishes to handling pans of food and stirring food. Employee on grill went
from cracking raw eggs with gloves on and went to handling to-go tray without discarding gloves and washing hands. Employees
must wash hands when switching from handling raw animal foods to ready-to-eat foods or single-service articles, and when
switching from warewashing to food preparation. CDI - Employees educated and they washed hands. 0 pts.

15 3-304.15(A) Discard gloves after a task is complete or any time they are damaged or soiled. P Employee cracked raw eggs with
gloves on hands, and then went to handling to-go tray with same pair of gloves. Employees must discard gloves and wash
hands when switching from handling raw animal foods to handling single-use or single-service articles/ready-to-eat foods. CDI -
Employee educated and he discarded gloves and washed hands. REPEAT

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Cuber blade had visible meat
residue in between teeth of cuber. Utensils and food-contact surfaces of equipment shall be cleaned to sight and touch. CDI -
Cuber blade taken to sink to be re-washed. 0 pts.

47 4-205.10 Food Equipment, Certification and Classification (C) Domestic refrigerators and domestic chest freezers are being used
in establishment. Equipment must be NSF approved for commercial use. REPEAT // 4-501.11 Good Repair and Proper
Adjustment - Equipment (C) Repaint or reseal damaged shelves in dry storage area. REPEAT

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning necessary on shelves, sides of cooking equipment and in coolers throughout.
Clean these areas more frequently. REPEAT

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Floor tile damage in front of grill. Repair/replace damaged tiles. REPEAT //
6-501.12 Cleaning, Frequency and Restrictions (C) Clean moldy buildup behind 3-compartment sink on wall. General wall
cleaning in dry storage and areas in back also. REPEAT

56 6-305.11 Designation - Dressing Areas and Lockers (C) Employee water bottle on prep table at start of inspection. Store
employee personal items separately. 0 pts.


