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AN EQUAL OPPORTUNITY / AFFIRMATIVE ACTION EMPLOYER 

                                                               August 20, 2025 

 
 
Evie Laug 
HD2 INC. 
516 N Charles Street, Suite 500 
Baltimore, MD   21201 

 
RE: 7-Eleven  
          1360 NC 24-87 

          Cameron, NC   28326 

 
Dear Ms. Laug 

 
This letter acknowledges review of plans for the remodel of the above referenced establishment. The 
original plans dated 06/06/25, revised application, and specifications, including email correspondence 
are conditionally approved with the following comments: 
 
1. As indicated on the application and menu, food is received ready-to-eat or ready-to-cook and 
serve. Fresh Fruit (apples) will need to be sneezeguard protected or wrapped unless packaged. Heated 
products are prepared from the frozen state. If thawing is needed it occurs in the work top 
refrigeration units and in the thawing cabinet for meats provided. Procedures must be in place to 
restrict public access to open food products stored in the refrigerated condiment station. On future 
submittals, please update the equipment references in the food handling procedures section of the 
application to correctly identify refrigeration equipment used.  

 
2.        It is understood; food deliveries will be at the described frequency as stated on the revised 
application of 6-7 days a week. If it is found that cold storage is found inadequate; additional means 
such as additional reach-in refrigeration may be required to assure cold food is being stored at 41F,or 
below per Food Code requirements. 
 
2. All food equipment, including counters and cabinetry must comply with Section 4-205.10 of the 
North Carolina Food Code and be installed as specified in Sections 4-402.11 and 4-402.12. All food on 
display or otherwise exposed to the public will be protected by food shields, dispensers, or packaging; 
such as covered boats. Splashguards of sufficient size shall be installed at handwashing sinks; as 
there is a concern for contamination by sink splash. Otherwise, the Equipment Floor Plans and 
Equipment Schedules on sheets EQ-1.0 and EQ1.1 are approved.  
 
3. The finishes as specified on sheet A6.1; Materials Schedules, and on the application must 
comply with Subparts 6-101 and 6-201 of the Food Code. New finishes must be smooth, durable, and 
easily cleanable for areas where food establishment operations occur. In addition, the wall and floor 
junctures in all food service areas, walk-in coolers/freezers and in the toilet room areas must be 
coved. 

 
4. Plumbing must comply with all applicable plumbing regulations. These shall comply with Parts 
5-1 and 5-2 and Parts 6-3, 6-4, and 6-5 of the Food Code. The Drain Piping Plan on sheet P1.0; 
Domestic Water Piping Plan on sheet P1.1, and P2.0; Plumbing Details and Schedules plan sheet are 
conditionally approved with the (2) 199MBH tankless water heaters as noted on sheet P2.0, and on the 
revised application. It is understood with the acceptance of engineered sealed drawings, if the design of 
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the hot water heating system does not meet the required hot water demand during peak periods; the 
hot water heating system will be modified or replaced to meet requirements. 
 
5. Lighting must comply with Sections 6-202.11 and 6-303.11 of the North Carolina Food Code.  
 
6. Per the application the dumpster is to be cleaned -on-site. If this is to occur a suitable hot water 
connection must be available, and a drain to the sanitary sewer may be required by the Building 
Inspections Department. In lieu of this, if you decide to clean the dumpster off-site, documentation 
verifying off-site cleaning of the dumpster may be required by Harnett County Environmental Health.  

 
 
The establishment must comply with the requirements of the North Carolina Food Code and 15A 
NCAC 18A .2600, "Rules Governing the Food Protection and Sanitation of Food Establishments.” 
These documents are available on our web page at: ehs.ncpublichealth.com/faf/food/plan review/index.htm. 

This review does not cover any aspects of construction regulated by other jurisdictions. 
 

Any additional changes made to the plans must be reviewed by this office. If I can be of further 
assistance, e-mail me at jeff.jones@dhhs.nc.gov and/or call me at (919) 707-5863. 
 

Sincerely, 
 

Jeffrey L. Jones 

 

  Jeffrey L. Jones REHS, CP-FS, CC-FS 
  Food Service Plan Review Engineer 
  Plan Review Unit 
  Division of Public Health, Food Protection Branch 
  North Carolina Department of Health and Human Services 
 

cc:   Jamie Turlington, Harnett County Environmental Health 

http://ehs.ncpublichealth.com/food/planreview/index.htm
mailto:jeff.jones@dhhs.nc.gov

