‘ HARNETT COUNTY PLAN REVIEW APPLICATION COVER LETTER
FOOD SERVICE ESTABLISHMENTS

Unless Hirected otherwise, all items are to be submitted through the Central Permitting
Office at 420 McKinney Pkwy., Lillington, NC 27546 or by mail to PO Box 65, Lillington,
NC 275846. You may contact the Central Permitting Office at 910-893-7525, Ext. 2.
However, please contact our office with questions regarding the contents of this
application.

Plans are reviewed using North Carolina’'s 15A NCAC 18A .2600 Rules Governing the
Food Protection and Sanitation of Food Establishments and the NC Food Code Manual
To view these rules, go to http://www.deh.enr.state.nc.us/rules.htm or obtain a copy
from our office at 307 West Cornelius Harnett Boulevard, Lillington, NC 27546. For
additionial information regarding facility design, you can access the plan review link of
the Efvironmental Health section on the Health Department's website at
www.harnett.org. Plans must be submitted to the local health department for approval

rior td construction, renovation, or modification of such facilities.

*Franchised, chain, and prototyped facilities are required to submit a separate
application and plans to the Department of Public Health, Environmental Health Section
Plan Review Unit at 5605 Six Forks Rd., Raleigh, NC 27609.

If you Have questions, contact one of the following Food and Lodging staff listed below
at 910-893-7547:

Gale Violette, REHS Jamie Turlington, REHS

Food and Lodging Program Specialist Environmental Health Specialist
Cindy Rierce, REHS Nikki Eason, REHS
Environmental Health Specialist Environmental Health Specialist

Plans rnu\s}be submitted with the following supporting documentation:
] A complete set of plans drawn to scale showing the placement of each
piece of food service equipment, storage areas, trash can wash facilities,
etc. along with general plumbing, electrical, mechanical, and lighting
\/ drawings

Plans must include a site plan locating exterior equipment such as
\/dumpsters or walk-in coolers

A complete equipment list and corresponding manufacturer specification
sheets
, \/ A proposed menu
, /. A completed Food Service Plan Review Application
|/ $200 Plan Review Fee

05/21
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Food Service Plan Review Application

Type of plan: New v Remodel

Name of Establishment: lCO‘Eo hibech! and Susly
Physical Address: (77 V"h‘”»‘t l-m.//"f/[‘ Dr.

City:  Cameron State: NC  Zip: 2%326
Phone (if available): % %7 6679142 Fax:
Email: Man Z“f«g\?@ qu)’.uov\q

Applicant(s): M en ’ZLM-./@
Address: (651 Butbelo lote 12/

City: _ Sanford State: MC  Zip: 17332
Phone: 34Y)6879(92 Fax:
Email: Mian ?Jm\? 7@ jm/,mm

----------------------------------------------------------------

Owner (if different from Applicant): S« P;n,%wu\,)
Address: (659 Gutfalo Lake K

City:  Senford State:  NC  Zip: 27332
Phone: 90 S(361¥ Fax:
Email: Qlu Plaq theny & @ gmet! com

7 4 o

| certify that the information in this application is correct, and | understand that any
deviation without prior approval from this Department may nullify plan approval.

Signature: W Date: 2-(/-23%

(Applicant or Respehsible Representative)
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Hours of Operation:
Mon ([ + 4 Tues (( -9 Wed [( -9 Thurs /[ - 9 Fri - (0 Sat /-¢Sun Il - 7

Number of Seats: /&

Facility total square feet: _(4¢¢
Projected start date: Jul Y | s#

Type or Food Service: Check all that apply
Restaurant ______ Sitdown meals
| Food Stand _V/ Take-out meals
| Drink Stand ___ Catering
. Commissary

3 Meat Market
i Other (explain):

Utensils:
ulti-use (reusable): Single-use (disposable): \/

Food delivery schedule (per week): 3

Indicate any specialized process that will take place:
uring Acidification (sushi, etc.) Smoking

Reduced Oxygen Packaging (e.g. vacuum packaging, sous vide, cook-chill, etc.)
Has the process been approved by the Variance Committee of the DPH Food
Protection Branch?

Indicate any of the following highly susceptible populations that will be catered to or
served:
Nursing/Rest Home Child Care Center Health Care Facility

Assisted Living Center School with pre-school aged children or an
immunocompromised population
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Water Supply:

Type of water supply: (check one)
0, Non-public (well)
o Community/Municipal

Is an annual water sample required of your establishment? (check one)

O Yes
& No

Wastewater System:

Type of wastewater system: (check one)
Public sewer
O On-site septic system

Water Heater: '
Manufacturer and Model: AMWW'C% wikey hesder VS| 3280H oo

Storage Capacity: 757 gallons
e Electric water heater: s 12.L kilowatts (kW)
e Gas water heater: BTU's

Water heater recoveryrate: ~~ GPH

Iftankless,  GPM ; Number of heaters:
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go. 5 RO =

Person in Charge (PIC) and Employee Health

Are Pefons in Charge certified food protection managers who have passed a test
i

accred

Eligible{Person In Charge:
Program Cert. # Exp. Date

For mu

Eligiblel Person In Charge:

ed by an approved ANSI program? :/ (2]

htiple shifts and/or occasions of absences, list all eligible Persons in Charge:

Program Cert. # Exp. Date
Eligible Person In Charge:

Program Cert. # Exp. Date
*Attach a copy of your establishment’s Employee Health Policy

Are coj

Food §

ies of signed Employee Health Policies on file?

Jources

Nameg of food distributors: Deliveries/wk

Honden Zn [

6D fentoood Lic

[
True anLl/ 2
l

HO  food oist.
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Time/Temperature Control for Food Safety
Foods that will be held hot before serving:  (/l.tfe Lrce / FLEW Lorre

Foods that will be held cold before serving: S sl ( Salmen Tora ratterLel
Vollsw 4ol ) g‘;,(aol

Senshd
Will time be used as a method to control for food safety? Yes (rce
Will a buffet be provided? f]ZO If so, attach a list of foods that will be on the buffet.

Cooling

List foods that will be cooked and cooled for later use or added to another food as an
ingredient: /Uo

Describe utensils and methods used to cool foods: MA

Dry Storage
Frequency of deliveries per week: 5 Number of dry storage shelves: Z
Square feet shelf space: | 36 2

Is a separate room designated for dry storage? N 2

Food Preparation Facilities

Number of food prep sinks: _2  Are separate sinks provided for vegetables and raw
meats? Yes
Size of sink drain boards (inches): Y4 x2¢

How will sinks be sanitized after use or between meat species? (wesh Rinse 4San '"f’Z@J
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Dishwashing Facilities

Manual Dishwashing

Number of sink compartments: 3 25 2 [ 3
Size ofLsink compartments (inches): Length ﬁ Width £_ Depth f_
Length lof drain boards (inches): Right _ 2% _ Left_2¢

Are the|basins large enough to immerse your largest utensil? ¢S

What type of sanitizer will be used?

Chloring v Quaternary Hot water (171°F) Other (specify)
Mechahical Dishwashing

Will a dishmachine be used? Yes No \/

Dishmachine manufacturer and model:

Hot water sanitizing ? or chemical sanitizing?

How will large utensils such as prep tables, dough mixing bowls, slicers, and other food
contact surfaces that cannot be submerged in sinks or put through a dishwasher be

cleanedl and sanitized? (Jeshe/ Scvuber v b Soapy L,;zq/,e/, Dry
UA[:‘r fowel and canttice/ g Sy bettle of "chlseme  puk m‘/4
(g

How miany air drying shelves will you have? _ [ Dny Recl 4N L&;f 5";/‘;5‘ fe
’ p i
CaIcuTI:e the square feet of total air drying space: ko ftsz P

Hand washing

Indicate number and locations of hand sinks in the establishment: 2 -&:(’d One N
rl:ﬂ"d' ok kf\‘clj'*\ Close 4o 4he frenf . One indbhe bade of k:r"[‘-ﬁﬂ-
qoh ‘{u "lAe b‘ck .

Employee Area
Indicate location for storing employees’ personal items: Fre=f WLJM —M~€ Lront

Coutter . Lo M| hent  cubbies .
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Finish Schedule

*Floor, wall and ceiling finishes (vinyl tile, acoustic tile, vinyl baseboards, FRP, etc.)

AREA FLOOR BASE WALLS CEILING
(Kitchen | Cemmdi\t | (omentte | Fp ("ﬁ% e
Bar __N/<’\ — | ]
Food Storage Levamc '(_'}‘f Comerehe | FVP _____“L(ZF(\"“} s
Dry Storage NA| ceramic ke conceele | Fo | UL e
Toilet Rooms | (eram *_"Lf Concecde Ceramic Mt |
T —
_Other i -
Other | N

Garbage, Refuse and Other

Will trash be stored in the restaurant overnight? Yes No l/ If so, how will it
be stored to prevent contamination?

Location and size of can wash facility: Bt of —bw Resteum ‘f

Are hot and cold water provided as well as a threaded nozzle? Yes

Will a dumpster be provided? Yes
Do you have a contract with the dumpster provider for cleaning? 3/*" 5
How will used grease be handled?  Pe tye (cv/ ‘H\"‘W) LL""'!_;?H'?’

Is there a contract for grease trap cleaning? fes

Are doors self-closing? Fly fans provided? ‘t/e $

Where will chemicals be stored?  Beck near Hhe siate  ( Soap /ij"“”)
Where will clean linen be stored? Clewn Backef pear Senlk

Where will dirty linen be stored? 11/;4
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'FOOD HANDLING PROCEDURES

Explain the following with as much detail as possible. Complete descriptions including
specifid areas of the kitchen and corresponding items on the plan where food is handled
will expedite the plan review process. Incomplete descriptions may result in the

application being returned.

Explain the entire food handling procedure for each food item on the proposed menu.
Including:
How the food will arrive (frozen, fresh, packaged, etc.)
Where the food will be stored
Where and how the food will be thawed
Where (prep tables, sink, counter, etc.) the food will be handled (washed, cut,
marinated, breaded, cooked, etc.)
When (time of day and frequency/day) food will be handled
Whether or not the food or any part of the food will be used as leftovers or as
any ingredient in a future dish
How the food will be cooled if applicable

FOOD|PRODUCT _ (Mo  Comer tn Avesh goes divectly

t> 4‘c U‘\m"\r\ (ooler bm_ff', ready feo fac Lpr‘lﬁ‘ilfdza Oac€

A r;"Y e, ‘s bra-ml; J( o [l ° bt
« ; I 4o specitr szt ond' stored tn bicond

Stor M 4he (oder patil ' N‘-rct/ ‘éo he use .

FOOD|PRODUCT __ [eel/ Stecle (omes tn Fresd  Goes drectyy

fo Hie waltn  (ooler yattl resdys to be preps
erely for }repf (S brawgly saf £o 4he ) Lo p)
’ﬁ'a{ﬂwb/ an /f_dc&q/-[ﬂ/, 4"‘? {0 Wbﬂ_( Lord 4

Qf"lt' é"’\ %J %é»""‘r./ ;"; CU‘}{/ 7, AV A /Z-%»/;/ 43 onrdgyr
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FOOD PRODUCT  Shimp  comes ' Lyvze ond %

directly  floed (o Sbe Freere,. Wher M need Aealt
Caﬂ \’( '{44&!“/ r"]"'z/ C(Jﬁ'lf-/ Wh/‘ﬂk L'f .3 &‘Lﬁ'” 57"4-/'
nexd Hoh—/’n tr Ao prep toble +s e prele) erl’
_ﬂ_ﬂee‘ ,Z'vw/ qr&&/e Al M Lbe cooler Urﬂ?/ fsaot:/ 4 “5(.

FOOD PRODUCT _ Salneon  cones a Lyesh  Shord ia cooler pndl

rwvlq -(—« Lm prepar. Uken b"'“vl/ _E prep .
/ ‘-'\ p——(l C—h‘/ T P{" f
Daﬁ M~ ocrver-;M rA{ Zdﬁ/ untel I’V--'(-/ +o (e . v
IA({A{ £ 3 ph'ﬁ l’l'/o '/4( Susi, /499 an/ 64;/ REW AN YMZ#
5‘:‘7#1/4.09‘“%-« os Lo ordes

FOOD PRODUCT _ TUANR  f apes U Fresh  hord i, povkes onds/

veedy Ao be fo’ﬂdﬁ ) hon k&uqi/ out For pN/ S 75
_dﬂén_{_mmf/ C—“‘/ (nto  Soller  Pords b

e For 2 ey dot;l o ° )
U5:0}_’/ My Da'll :f-l-/o 4, < Sash. case ol cpf snts S e c L
$1'2e fo-(hd’w;. 0nthe Order.

**ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT  Sush! esh [ All Lrozesn ) Comme i

f vzen an/ OH_' 066/4-’--,-9/ , _Qers di'rectly ILI/() 44@
Lreeser. Lben tn nee 7 13 brm.,l% ot ruqf-/ ot
_Puf_inds lhe rooler cnd thwn 5 tbe Sushy (510 Forcise.

FOj:PRODUCT Sush! Rice - DRice 1y put mlo Ahy

ker boe mo/ %flc/ /ﬂlfm-qz/v and ‘/({h Céd/étl/
mf '/' Lf MM:/ Jg\-—'(/{ 2'-(f t//"lc,q.-.f a..,/ Cr‘/rq; -
The a Hoﬂ.’.a/ M o Rxe #z&@f (oﬂé hasr Giuwe? e B
w'r-a\ oy Y hoony FF pore Hpn ¥ hovr Riee 43 //fw/gé/

,AluL_&LéL_hL._UH sl .

FochPRODUCT Tned Pse — Ripe i LPuAt_Jto 4hp
olkker Lod/ Cv""/ sl %ﬂ'u—}.({y """/ %4 Cogkhe.

—Chs
__‘s_bg -~ rz

e ey fll s Lt
e ity ok oul O Eloruel Aote o Dualls Laé iatihs
P

C

Q

***AIPDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT __Salend/ ( Leftace f corrty / Cabhage )

5'«-./6'/
LeAfece Oomes 74'3;4 tln whole /&‘»/1 . EA 15 5w

rz‘agg{g oo —él.. /pa/;r when /1(‘:/;“' brusght cut Ao b
oo o Stered éac)
e s AS«/ 7 Ao -fc e ot wtAps  Fhen

feﬁ‘afa'éef S~Fo )'A;E.[Zgr ﬁﬂ'ﬁjg"‘/"} dﬂ'/!/ O"vér

FOOD PRODUCT Hggg{—plp[.p /ﬁrucco/r' -~ C«rrr/;- Y A a2 L Ty
2“‘5'4""".) (pimes o 44st Qg_rg.‘/ Ml Al (/%

Wher nee F o3 J:jgl/ Lo g prep b Le ﬁj isf cnd
b };.0/4 P

fh{u JL( WeAlKA a Lo DW.

FOOD PRODUCT _Freoen or prepeckege Pppitize-. 77 .5

&,’Plf'ﬂﬂn'q-‘d O[}‘-f(z-t/ or Cooler vate/ {e«/;/ Lo &.Se .,
Maude o Or'é,r

**ADDITIONAL SHEETS ARE AVAILABLE
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FOQD PRODUCT

FOQ

D PRODUCT

FOQ

D PRODUCT

Al

DDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

**ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT

FOQD PRODUCT

FOQD PRODUCT

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

=*ADDITIONAL SHEETS ARE AVAILABLE
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» FOOD PRODUCT

Fodb PRODUCT

FOQD PRODUCT

*+ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

***ADDITIONAL SHEETS ARE AVAILABLE
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