HARNETT COUNTY

FOOD SERVICE FACILITY APPLICATION

INSTRUCTIONS:

-Complete application pages 1-3

-Return application pages 1-3 and required supporting documentation to:
Harnett County Central Permitting
c/o Michelle Myatt (910-814-6421)
420 McKinney Pkwy.

Lillington, NC 27546

Facility Name: R-*\l i\\\‘J‘\ \:\,AN\(J
Facility Address: --—wf‘q e Mﬂ'\!\) ST e m o N\ ¢ l/_} LS 9\

-Type of Construction:

_ New

_____Remodel existing food establishment

_LZ_ Change of ownership, existing food establishment
Type(s) of Food Service Provided:

ALSit down meals __ Buffet

ALTake -out meals ___ Off-site catering

_ Ghost kitchen/Virtual brand
-Hours of Operation:

MonL%@mTuesﬂ_%%mWed\A_i?mThurs_ﬁ_g\‘fgﬂFriLﬂrﬁSatL{\ _‘)F_\Sun\\_-a\’g\f\
-Number of Seats:_# O
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-Water supply:
\/ Municipal/Public
Well

-Wastewater Disposal:

\/__ Municipal/Public

On-site septic system

-What procedures will occur in your kitchen? (check all that apply)

\/__Raw meat cutting / hamburger pattying \/ Raw vegetable / fruit washing and cutting

Breading \/  Marinating

5.4 Cooling \__Thawing

\/ Hot holding Vacuum packaging (ROP)

-Will you allow foods to be ordered undercooked, and if so what foods? Ex: rare steak or hamburger, over easy eggs

ALNO

Yes

-Which of the following will your kitchen utilize? (Check all that apply)

LRe-usable utensils (glasses, plates etc) JLDisposable utensils
_\LThree compartment sink _____ Dish machine
_\,}_Prep sink(s), if so, how many? hz-_ __Bulkhot holding cabinet
____Beertaps/kegs _____ Tabletop warmer

\/_Reach-in refrigerator ______Colddrawers

/ f

_ V' condiment cooler _\_Reach-in freezer
______ Convection oven ____Pizzaoven
_\/_ Grill/ griddle ___ Dough mixer

Other:

Q Walk-in cooler

Walk-in freezer
5,! Steam table
Heat lamp

Ilce machine
L/ Range

\// Fryer

Meat Slicer
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-Interior Finish Schedule: (Ex: Quarry tile, FRP, Vinyl coated tile, Rubber coving, Concrete, Painted sheetrock)

Kitchen: Floor:{ & n( ¥ €1 € Base: €' \5\’mhl Car\ing & lm_g‘\n\
watis__ ¥ 21 pled c\r;/ WO v T\ e ceiling: \w Os\n;bLg C e\ ..\J% P;;mg Lo
Bathrooms: Floor:_¢ o n (Y 2“ £, Base:_ K% 15\ N{u w s at:)‘-x b?\% €
watts: Y01 Yed Aty wd\\ Ceiling; 9‘#‘;‘5"\&\; C v\ vy (\U\S\A
. d (
-Water Heater:
__ Tankless __ Electrictank _LGas tank
Manufacturer and model_ Al N tepd W\C NYE \/ti‘ op

Required Supporting Documentation:
-Complete proposed foodservice menu

-Completed food process sheets that correspond to menu items

-Complete equipment list and corresponding manufacturer specification sheets. Specification sheets should include

all kitchen equipment as well as water heater(s) and walk-in cooler / freezers.

-Site plan drawn to scale. Plans shall show placement of:

all food service equipment storage areas (dry goods, employee personal effects, chemicals, linens)
can wash/mop sink bathrooms, dumpster, etc.
all shelving table top equipment

Applicant: p\c\;"\\__ F\_ \-\'.\\MFQR

Phone Number: _“1\A - s Email Address: \’\?‘V\ 2:} c\\\ @ (;lmal\ (o p
Signature of applicant: l/_ A , ) Date: \ﬂ 2?’ 20“24
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Food Process Sheet

Menu ltem: V\ZA‘\‘ic}\"CkQN ,?'7)&,8‘:@ L } Fl.*'l ¢S

Fresh ) Frozen Canne@

<" Reach-in Walk-ip/ Shelving Other:

-Thawing: N/A (Refrigeration ) Under Running Water <70F As Part of the Cooking Process

e

-Preparation: N/A (fully prepared) -OR-( Describe prep procedure;

'(V\QDT &nr\ ClhieRepu o1 (\f\' WY o \<{bﬁ&%l2QC\ nwuv_s

on ".)"DQEGTC %ﬁ\\\\—’\aﬁﬂ Lxﬁl\z\r\é '\)O-)TC\'D AASINIG clean

Menu Item: \J\ 3\‘! o, C\f\ic\(Qabs ‘f@\hﬂ\wi : Efﬂju U@ i_ oON T

-Arrival: Fresh Frozen Packaged

-Storage: (Reach-in ! Walk-in Shelving Other:

-Thawing: N/A Under Running Water <70F As Part of the Cooking Process
-Preparation: {N/A (fully prepared)” -OR- Describe prep procedure:

-Will food be cooled: @o) Yes Ifyes, procedure:




Food Process Sheet

Menu Item: \J e W 'i\'f)\:‘\,k;ﬁ

-Arrival: (Fresh, Frozen Canned Packaged

-Storage:

Thawing: N/A( Refrigeration } Under Running Water <70F As Part of the Cooking Process

-Preparation: N/A (fully prepared) -ORf'R Describe prep procedure:

Nauads are Woashid Ney2l\oEl a Qe wunshed '\-..'urLr (u.vmng
15 oo o ,

Qv Vol o stor Yo 1amaye cAiel negdbbles are (u\ Dp/

| e oL@ : 1= =

6 . . .éﬁ_'lk;l‘er'é;(l C n‘r'f/:ruu boarcl weinve cloaxs ‘3{&_(4&

!

Sand h?,ec ufensils u;:_‘o-\lr“{%? tnan ?;ﬂug Moot

-Willfood be cooled: No Yes Ifyes, procedure:

- y
Menu ltem: (g\‘f Ko

-Arrival: Fresh ( Frozen ) Canned Packaged
- = /"‘*—w\’
-Storage: @n@ik-in/ Shelving Other:

> TiEste _‘\
-Thawing: N/A Refrigeration @ar Running Water <70F | As Part of the Cooking Process

-Preparatioa:’/&m (fully pfepared)‘\--OR- bescribe
prep procedure:
—-/

——

-Will food be cooled: No Yes Ifyes, procedure:




