HARNETT COUNTY PLAN REVIEW APPLICATION COVER LETTER
FOOD SERVICE ESTABLISHMENTS

Unless directed otherwise, all items are to be submitted through the Central Permitting
Office at 108 East Front St., Lillington, NC 27546 or by mail io PO Box 65, Lillington, NC
27546. 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 Goveming the
Food Protaction and Sanitation of Food Establishments” and the NC Food Code Manual
To view these rules, go {o http;//www.deh.enr state.nc.usirules.htm or obtain a copy
from our office at 307 West Comelius Hamett Boulevard, Lillington, NC 27546. For
additional information regarding facility design, you can access the plan review link of
the Environmental Health section on the Health Department's website at
www.harnett.org. Plans must be submitted to the local health department for approval
prior to construction, renovation, or modification of such facilities.

*Franchised, chain, and prototyped facilities are required to submil a separate
application and pians 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 faliowing Food and Lodging staff listed below
at §10-893-7547:

Gale Greene, REHS Jamie Tuwrlington, REHS
Food and Lodging Program Specialist Environmental Health Specialist

Cindy Pierce, REHS
Environmental Health Specialist

Plans must be submitted with the following supporting documentation:

.~ Complete set of plans drawn to scale showing the placement of each
piece of food service equipment, storage areas, trash can wash facllities,
etc. along with general plumbing, electrical, mechanical, and lighting
drawings

.~ Plans must include a site pian locating exterior equipment such as
dumpsters or walk ins

___~A complete equipment list and corresponding manufacturer specification
sheets

+~~ A proposed menu

.~ A completed Food Service Plan Review Application
$200 Plan Review Fee

11112
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Food Service Plan Review Application

Type of plan: New Remodel __ X

Name of Establishment: _53:./5 leoc.l_«; (AniTen l"{i THo8I5T C_;ﬂa_gl/. Twe
Physical Address: . 2297 NC Hianwny 24

City: (:gdggeg State: _alc. Zip gj,ﬁjg(‘

Applicant: 7710#(4‘95 A SrMpPSen

Address: 707 ﬁn,zt &AQQ bg
City: Lowispering Pones  State: _NC__ Zip:_2£327
Phone: _ 4/4-2SL.- 5497 Fax: |

Emall: ey {'a..S,. 217@ emha rf Mme. | ] Com

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

Owner (if different from Applicant):
Address:
City: State: - Zip: _
Phone: Fax:
Emait:

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

Date: "//7/-99;7
{7

(Applitant or Responsible Representative)
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Hours of Operation:
Mon & - L Tues &- L Wedl - &Thurs & - &Fri k- LSat - Sun__-__

Number of Seats:
Facility total square feet:
Projected start date:

Type of Food Service: Check all that apply
Restaurant Sit down meals

______Food Stand ____ Take-out meals
____ Drink Stand ____ Catering

__ Commissary

____Meat Market

_L Other (explain): CHih ( nre

Utensiis:
Mutti-use (reusable): / Single-use (disposable):
Food dellvery schedule (per week): |
Indicate any specialized process that will take place:
____Curing ____Acidification (sushi, etc.) ____ Smoking
______Reduced Oxygen Packaging (e.g. vacuum packaging, sous vide, cook-chifi, elc.)

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 v Child Care Center Health Care Facility

Assisted Living Center School with pre-school aged children or an
immunocompromised population
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Employee Health Policy Agreement

Reporting: Symptoms of lliness
| agree to report to the manager when | have:

1. Dlarrhea ’

2. Vomiting

3. Jaundice (yellowing of the skin and/or eyes)

4. Sore throat with fever

5. Infected cuts or wounds, or lesions centaining pus on the hand, wrist, an exposed body part {such as bails and
infected wounds, however small).

Reporting: Diagnosed Ilinesses
| agree to report ta the manager when | have:
1. Norovirus
2. Satmonella Typhi {typhoid fever)
3. shigella spp. Infection
4. E. coli infection (Escherichia coli 0157:H7 or other EHEC/STEC infection)
5. Hepatitis A
Note: The manager must report to the Health Department when an employee has one of these lilnesses,

Reporting: Exposure of lliness
| agree to report to the manager when | have been exposed to any of the ilinesses listed above through:
1. An outbreak of Norovirus, typhaid fever, Shigelia spp. infection, E. coli infection, or Hepatitis A.
2. A household member with Noravirus, typhoid fever, Shigella spp. infection, E. coli infection, or hepatitis A.
3. A household member attending or working in a setting with an outbreak of Norovirus, typhold fever, Shigella spp.
infection, E. coli infection, or Hepatitis A.

Exclusion and Restriction from Work
If you have any of the symptoms or ilinesses (isted above, you may be excluded* or restricted** from work.

*if you are excluded from work you are not allowed to come to work,
**If you are restricted from work you are aliowed to come to work, but vour duties may be limited.

Returning to Work
if you are excluded from work for having diarrhea and/or vomiting, you will not be able to return to wark unti! more than 24 hours
have passed since your last symptoms of diarrhea and/or vomiting.

If you are excluded from work for exhiblting symptoms of a sore throat with fever or for having jaundice {yellowing of the skin and/
or eyes}, Narovirus, Salmonella Typhii {typhoid fever), Shigella spp. infection, E. coli infection, and/er Hepatitis A, you will nat be
able to return to work until Health Department approval is granted.

Agreement

l understand that | must:
1. Report when | have or have been exposed to any of the symptoms or ilinesses listed above; and
2. Comply with work restrictions and/or excluslons that are given to me.

I understand that if  do not comply with this agreement, it may put my job at risk.

Food Employee Name (please print)

Signature of Employee Date

Manager (Person-in-Charge) Name (please print}

Signature of Manager (Person-in-Charge) Date



These are some of the Bacterium and Viruses spread from Food Handlers to Food

1. Handweshing is the MOST

CRITICAL contro| step in
pravention of disease
Irvast 20 seconds to follow
these B simple steps:

1. Wet your hands and enms
with warm funning water.

2. Apply scap and bring to &
good iather.

3. Scrub hands and arms
vigorousty for 10 to 15
secords (clesn under naits
and between fingars).

4, Ringe hands and arms
thoroughly undet running
waler.

. Dry hands and aTms with &
Singe-use papar towse! or
WErm-air hand dryer.

€. Lise the towel t turn off
fautets and open door
nandles 8o you don't re-
contamingty your hends

. Don't go to work whan you

ar ok

3. No bare hand contact with

resty-to-eat foods.

E. Coll

Overview; A bactarium that can prodice a deadly toxin and causes an estimated 70,000 cases of foodberne
illnesses each year in the L.S.

Bources: Meat, especially undercooked of raw hamburger, produce and raw milk.

Incubation perod: 210 days

Symptoms: Severa dlarrhes, cramping, dehydration

Pravention: Cook implicated food to 155F, wash hands proporly and frequently, correctly wash rinse and
sanitize food contact surfaces.

Shigella
Overview: Shigella is a bacterium that causes an estimated 450,000 cases of diarrhea ilinesses each year.
Poor hygiens causes Shigella to be easlly passed from person to person.

Sources: Salad, milk, and dairy products, and unclean water,

Incubation perfod: 1-7 deys

Symptoms: Diarrhea, stomach cramps, Tever, chills and dehydration

Prevention: Wash hands proparly and frequently, especially after using the restroom, wash vegetablea
thoroughly.

Salmonella

Overview: Saimonslla is a bacterium responsible for mitlions of cases of foodborne ilinesses a year. Elderly,
infants and individuals with impaired immune systems are at risk to severe liness &nd death can occur if the
person |s not treated promptly with entibiotics.

Sources: raw and unoercooked eggs, undercocked poultry and meat, dairy preducts, seafood, fruits and
vegetables

incubaticn period: 5-72 hours {up to 16 days has been documented for lew doses)

Symptoms: Nausea, vomiting, cramps, and fever

Pravantion: Cook all food to proper tomperaturaes, chill food rapidly, and eliminate sources of ¢ross
contaminaticn {i.e. proper meat storage, proper wash, rinse, and sanitlze procedure)

Hepatitis A .
Overview: Hepatitis A |s & liver disease caused by the Hepatitls A virus. Hepatitis A can affect anyone. Inth
United States, Hepatitis A can occur in situations ranging from icolated cases of disease to widespread
epidemics.

Incubation period: 15-50 days

Symptoms: Jaundice, naugea, diarrhea, faver, fatigue, loss of appetite, cramps

Prevention: Wash hands properly and frequently, especially after using the restroom.

Norovirus .

Overview: This virus is the leading cause of diarrhea in the United States. Any food can be contaminated with
norovirus if handled by someona who i infected with the virus. This virus is highly infectious.

Incubation pefiod: 6-4B hours '

Symptoms: Nausea, vomiting, diarrhea, and cramps

Pravention: Wash hands properly and frequently, especiaily after using the restroom: cbiain food from a
reputable food source: and wash vegetables thoroughly.

Staph (Staphylococeus sureus)

Overview: Staph food poisoning is a gastrointestinal iliness. i is caused by aating foods contaminated with
toxins produced by Staphylococcus aureus. Staph can be found on the skin, in the mouth, threat, and nose of
many employees, Tha hands of employees can be contaminated by touching their nose, infected cuts or cther
body parts. Staph produces toxins that are extremely heat stable and are not inactivated by normal reheating
temperatures. It is important that food contamination be minimized.

incubstion period: Staph toxins are fast acting. sometimes causing iliness in as little as 30 minutes after eating
contaminated foods, but symptoms usually develop within one to six hours.

Sources; Ready-to-eat foods touched by bare hands. Foods at highest risk of producing toxing are those that
are made by hand and require no cooking.

Symptoms: Patients typically experience several of the following: nausea, vomiting, stomach cramps, and
diarrhea. The illness lasts one day 10 three days. In a small minority of patients the iliness may be more severe.
Prevention: No bare hand contact with ready-to-eat foods. Wash hands properly. Do not prepare food if you
have a nose or eye Infection. Do not prepare or serve food for others if you have wounds or skin Infections on
your hands or wrists. If food is to be stored longer than two hours, keep hot fosds hot (over 135°F) and cold
foods cold (41*F or under). Propery cool all foods.



Time/Temperature Control for Food Safety

Foods that will be held hot before serving: Oyt Fian _is To HERT And
SERVE (MNEMATELY. How EvER, SHo L) HoT Food NEEH To

(3
¥ M L1 i
_HEBTED CAMBEs il rMAUNTHMN TEMPEEATVEES RBBovE (Yo °F

Foods that will be held cold before serving: _gug Pian 1S Te_ REMwE  FReo

REFLIGERNTION Anb SERVE |MAsMIATELY. AN 1CE MACHINE _ANd

COPLELS (o MF pRLIZEG  EeR Helh (oth JTEMS  IE
MEeE ss ary '

Will time be used as a method to control for food safety? Y£.S
Will a buffet be provided? _A¢__ 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: __ GRouns _BEEF

Describe utensils and methods used to cool foods: _Tesr BRTH N THE
MERT SiINK _ uNTit  Coot  EpNpueH To  FREEIE.

Dry Storage

Frequency of deliveries per week: ____ Number of dry storage shelves:
Square feat shelf space: f2

Is a separate room designated for dry storage?

Food Preparation Facllities

Number of food prep sinks: Z_ Are separate sinks provided for vegetables and
meats? _YES
Size of sink drain boards {(inches): _ /P~

How will sinks be sanitized after use or between meat species? C #ip€INE
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Dishwashing Facilities

Manual Dishwashing

Number of sink compariments: <3

Size of sink compartments (inches): Length /£* Width /&“ Depth /¥ "
Length of drain boards (inches): Right _/P"_ Left __ /@ "

Are the basins large enough to immerse your largest utensii? Y£S

What type of sanitizer will be used?

Chlorine _»~ _Quaternary _____ Hot water (171°F)_____ Other (specify)

Mechanical 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

cleaned and sanitized?

How many air drying shelves will you have? o - ¥’ uwnms  4suscves smce
Calculate the square feet of total air drying space: Ly ft2

Hand washing
Indicate number and locations of hand sinks in the establishment:

/ /N KiTeHEN _BATRCENT T . 3 COMPARTMENT Sraik .

Empioyee Area
Indicate location for storing employees’ personal items: £ FLoYE£ Lrrsonnt

JTEMS Wwii BE N R loCkED CHABINET  OUTSIAE
THE _ KiTeHeN .
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Finish Schedule
*Fioor, wall and ceiling finishes (vinyl tile, acoustic tile, vinyl baseboards, FRP, etc.)

AREA FLOOR BASE WALLS CEWLING
Fromeinss #| WASHABLE

Kitchen Yin yi RN LESSSTREL | CBILING TnE
Bar N/ﬁ
Food Storage
Dry Storage Yindt SweerRocy | fcouvsTic
Toilet Rooms Vinyi SHEETRotx |ACovsTie
Garbage & Can
Wash Areas
Other
Other

Garbage, Refuse and Other

Will trash be stored in the restaurant overnight? Yes No _&~~__If so, how will it
be stored to prevent contamination?

Location and size of can wash facility: Ov7s.e6 N AveksT AReR 3 x o'

Are hot and cold water provided as well as a threaded nozzle? Y£§
Will a dumpster be provided? __ Ygs

Do you have a contract with the dumpster provider for cleaning? __ Yss
How will used grease be handled?
Is there a contract for grease trap cleaning?
Are doors self-closing? Fly fans provided?
Where will chemicals be stored?
Where will ciean linen be stored?

Where will dirty linen be stored?
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FOOD HANDLING PROCEDURES

£xplain the following with as much detail as possible. Complete descriptions including
specific areas of the kitchen and corresponding items on the pltan 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 itern on the proposed menu.
Including:
« How the food will arrive (frozen, fresh, packaged, etc.)
s Where the food will be stored
s Where and how the food will be thawed
» Where {prep tables, sink, counter, etc.) the food will be handled (washed, cut,
marinatad, 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 SEE _ATTACHEN

FOOD PRODUCT

Page 9 0of 10



FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

"**ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT: Prepared Meats

All prepared meats, such as chicken nuggets, fish sticks, grifled chicken, etc. will arrive from Sysco
weekly already frozen. The meats will be immediately checked for temperature abuse, and if
maintained at an acceptable temperature will be received and immediately placed into a freezer.

Each day lunch preparation will begin at approximately 10am, depending on menu items to be served.
The prepared meat will be removed from the freezer, placed on the stainless steel prep table next to the
gas range. The gas range will have been preheated to the acceptable temperature per the reheating
instructions applicable for the prepared meat being heated. The meat will be placed in a commaercial
size pan and placed in the oven. All reheated meat products will be heated to a minimum of an internal
temperature of 165° F. It will be removed from the oven and served immediately.

In the event that the food has to be held for more than the normal serving time, either the food will be
returned to the oven, an electrically heated cambro will hold the food serving pans, or food warmers will
be used to keep all food above 140°F.

FOOD PRODUCT: Prepared Vegetables

All prepared vegetables, such as green beans, corn, peas, etc. will arrive from Sysco weekly in #10 cans.
The vegetables will be immediately checked for can damage or bulging cans. If the cans are accepted
they will be placed in the can dry storage.

Each day lunch preparation will begin at approximately 10am, depending on menu items to be served.
The prepared vegetable cans will be opened and placed in a cooking pot on the gas stove. The
vegetables wilt be heated to a minimum temperature 165°F and will be maintained in the pot on the
stove until serving.

FOOD PRODUCT: Seif Contained Snack ltems

Self-contained snack items are individually wrapped; most are self-stable. If a snack itam must be
refrigerated it will not be removed from the refrigerator until served.



Center: SOLYD START SPOUT SPRINGS
(91%) 499-1668

Monthly Menu Plan (Non-lofant)

Spoasor: Cape Fear Tutoring

Month of: March 2017 210-395-6132
¥ I SR .
8 Kix, Pears, Fluid Mil] B - Muffins, Mandarin Frosted Mini Wheat,
Cranges, Fluid Milk Applesauce, Fluid Mitk
Chicken, Rice, Peas, | L: - Beef & Cheese, -Tortilla, “L{; . Cheese. Pizza Crust,
Fears, Fiuid Milk Cam, Mandarin Oranges, Green Beans, Applesauce,
Fluid Mifk Fluid Milk
Graham Crackers, Grapa P Yoguft‘ Animal Crankaré B Cheese Crackérs (Nabé),
Juice, Apple Juice
o] 7] O 5 3 —=
B Cheerios, Pineapple, B Biscuits, Pears, Fluid B Kix, Mixed Fruit, Fluid Biscuits, Mandarin & Life Cereal, Peaches,
Fluid Mikk Milk] Milkg Cranges, Fluid Milk] Fluid Milk
L Ham & Cheese, Tortilla, | L: - Beef Ground, Noodles / Chicken Nuggets, Buns /| L:  Cheese, Tortila, Mandarin | L: Beef Ground, Buns /
Pineapple, Camots, Fluid Pasta, Green Beans, Pears, Rolls, Baked Beans, Mixed Oranges, Beans, Fluid Milk Rolls, Com, Peaches, Fluid
Milk Fluid Milk) Fruit, Fluid Mi Milk
P: Goidfish Crackers, | P: String Cheese, Crackers Cheese Crackers ENabs)‘ P Yogurt, Animal Crackers, - '[’.I' Graham Crackers, Apple
Apple Juice (Saltine, Ritz, Hi Ho, Snack) Apple Juice ~= Juice
13 | 14 | : ls'.] ‘,lii'l TiF
B: Cheerios, Pineapple, 8. Cheese Toast, Mandarin B Kix, Peaches, Fluid Milk] 5 - Life Cereal, Pears, Fluid B Muffins, Mixed Fruit, Fluid
Fluid Milk Oranges, Fiuid Milk Milk Milic
L Cheese, Pizza Crust, | L: Chicken Nuggets, Buns / Hot dags all meat, Buns /| L Besf Meatbatis, Buns / | L:: Chicken & Cheese,
Pineapple, Camots, Fluid Rolls, Green Beans, Rolls, Peaches, Peas, Fluid Rolls, Green Beans, Pears, Tortilla, Mixed Fruit, Comn,
Milkc Mandarin Oranges, Fluid Milk Milk] Fluid Milk Fluid Milk
P: Goldfish Crackers, | P: String Cheese, Crackers Graham Crackers, Grape | P: Yogurt, Animal Crackers| P Cheese Crackers (Nabs),
Apple Juice| (Saltine, Ritz. Hi Ho. Snack)] Juice __Apple Juice |
»] | 2] B 4]
B: Cheerios, Pineapple, B Biscuits, Mandarin 8. Kix, Pears, Fiuid Milk 8+ pancakes, Peaches, Fluid B:* Life Cereal, Applesauce,
Fluid Milk Cranges, Fluid Milk Milk Fluid Milk
L: Fish Breaded, Buns / | L Beef Ground, Buns /| L: : Cheese, Pizza Crust, | L * Grilled Chicken Breast, | L. Ham & Cheese, White /
Ralls, Corn, Pineapple, Fluid Rolls, Mandarin Oranges, Pears, Green Beans, Fluid Buns / Rolls, Baked Beans, Wheat Bread, Carrots,
Milk Peas, Fluid Mill Milk Peaches, Fluid Milk Applesauce, Fiuid Milk
P Goldfish Crackers, | P String Cheeé; Crackers Graham Craokeré-, Grape | P: ngurt, Animal Crackers Pif " Cheese Crackers ( Nabs),'
Apple Juice (Saitine, Ritz, Hi Ho. Snack) Juicel Appie Juice
20T BA1AM 1i5DA is an equal opponumiy provide:. employer. and lender Fape | of 2




Ceater: SOLID START SPOUT SFRINGS

Monthly Mean Plan (Noo-lofant)

Spomsor: Cape Fear Taloring

919) 499-1668 Moath of: March 2017 919-395-6132

2| u [29] ! .3
B Cheerios, Pineapple, B Cheese Toast, Peaches, B Kix, Pears, Fluid Mil{ 5! Muffins, Mandarin B Frosted Mini Wheat,
Fluid Milk Fiuid Miik Oranges, Fluid Milk Applesauce, Fluid Mik
L Tukkey &Cheese, | L:  Cheese, Noodles / Pasta, | L :  Chicken, Rice, Peas, | L:_ Beef & Cheese, Tortil, | L:? ‘Cheese, Pizza Crust,
Tortilla, Baked Beans, Peaches, Carrots, Fluig Mitk Pears, Fluid Mik| Com, Mandarin Oranges, Green Beans, Applesauce,
Pineappie, Fluid Milk Fluid Milk Fluid Milk
P Goldfish Crackers, | P: String Cheese, Crackers| P~ Graham Crackers, Grape | P : Yogurt, Animal Crackers| P*  Cheese Grackers (Nabs),
Apple Juice {Saltine, Ritz, Hi Ho, Snack) Juice| Apple Juice

320/2017 4140 USDA is an equal opportunity provider, stplayer, and lender
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COOKING
PERFORMANCE
GROUP

Restaurant Range
60" - 6 Burners with 24” Raised Griddle/Broiler

Compact Design with High Cutput

While six open bumers provide a great way to prepare
soups, stocks, and more, this mnge also boasts a 247
ralsed griddie that makas cooking burgers, fish, or eggs
more safe, simple, and convenlently accessible than ever!

Restaurant Range Series provides as standard many of
the pptional upgrades normally offered ata premium on
other Range lines. The standard include a stalnless steel
front, ledge, backguard and shelf; aluminized sides. The
stainless steel seams and edges are welded so the Range
looks as good as it performs.

Standard Features:

2 - 26 1/2" ovens with 6 open burners and raised griddie
3/4° thick polished steel grlddie

24"Wx 217D griddle plate

Griddle has three 20,000 BTU burners

Broiler includes removable crumb tray

20 3/4"D x 19 1/2“W broiler rack has 3 gulde positions
Chrome plated rack with support rack guides allow up
to twa rack positions in each oven

5" stainkess stee] landing ledge provides ample work space
Standard 30,000 BTU anti-clogging burner with
built-in pilot shleld

Exclusive double-wall oven flame spreader with
temperature diverters to Increase even distribution

of heat

Oven’s thermostat agjustable from low to 500 deqrees
77 back shelf

Design Features:

Griddle is raised 8 1/4” for safe and convenient access
12" x 12" heavy duty cast lron section grates remove
easlly and safely, Cast in bowl directs haat to the
cooking surface.

Grate design allows pots to slide from section to saction
261/2° wide ovens are porcelalnized on two contact
surfaces for easy cleaning

Unigue burner baffie distributes heat flow evenly
throughout the 30,000 BTU ovens

Oven doot Is removable for easy cleaning

Stalnless steel front, ledge, backguard and sheif
Aluminized sides

5" wide stalnless steel landing ledge provides a
functional working area

7" deep shelf

26 1/2"W x 26 1/2°0> oven

One year parts and labor warranty

] 60-CPGV-6B-24RG-526

35160CPGE24M
Options & Accessories:

+ Casters - set of §
+ Addlitional racks

Certifications

tntertek

Intertek

LA L
FliFRRBARLE
LLLL.J

Cooking Performance Group | 729 Third Ave,, Dallas, TX 75226
(800) 527-2100 | (214) 421-7366 | Fax {214) 565-0976



COOKING
PERFORMANCE
GROUP

Restaurant Range
60” - 6 Burners with 24" Raised Griddle/Broiler

PRODUCT SPECIFICATIONS

] P Construction:

16 gauge construction with welded front

frame. Fully insulated with non-sag fiberglass.
Porcalainized oven dedk and door lining. Equipped
with one heavy-duty locking chrome plated rack
with two guide positions.

—

Clearance:

For use only on non-combustible surfaces. Legs
L or stands are required, or 2" overhang is required
when curb mounted. Provide 0” clearance from
non-combustible surfaces and 4* from back, 10°
from sides from combustible surfaces.

Gas Information:

Manifold pressure is 5.0°W.C. for natural gas or

10.0" for propane gas. Manifold size is 3/4" NPT, 3/4*
pressure regulator supplied with equipment to be
installed at time of connection. (Must specify type
of gas and elevation if over 2,000 ft. when ordering}

60-CPGV-6B-24RG-526:
- v - & burner, 24 Raised Griddle, 26 1/2” Standard
L m— Oven (2), 300,000 BTU
[T Overall Dimensions:
‘= 60-CPGV-6B-24RG-526: 60"W x 31 1/2°D x 56 5/8"H
. " LF_ - — L.
A (I Shipping:
| L )| 29 344 1GAS)
> —t-=-- 60-CPGY-6B-24RG-526: 1100 Ibs
6°LEG \y '

Ve | Freight Class: 85

Cooking Performance Group | 729 Third Ave, Dallas, TX 75226
(800) 527-2100 | {214} 421-7366 | Fax(214) 565-0976
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REFRIGERATION

VANTCO

Reach In Refrigerator & Freezers
/- rcCalﬂﬂA“ [~ dreezm-

N M e s

Y-

-
pas.nli

< High gaa ity stainless steclinterion and exterior

« Digital lempareture controls with LOD Display
» Outstanding temperature prescrvation and recduced energy consumption
- Durable shelt slides olsa accept tull-size food pans
- LTL Safety & ETL Sanitation Listed

wes AventcoRefrigeration.com



REFRIGERATION

VANTCO

wiww AvantcoRefrigeration.com

* —

A quality freezer is one of the most vital parts of any
foodservice operation, and with this Avantco CFD 2FF
twe solid door 54* freezer, you recaense performance
you can depend on, along with many iInngwvative
standard features, like a dignal temperature control
with LCD display, two “stay open” doois, and door
lacks. 1o make your kitchen run more smoothly! A 304
series stainless steel interiar gives this unit superior
corrosion  resistance  and cleanability so  you're
never sct back by sprlls and messes, while a 430
stainless steel door and exierlor sides give it a sleek
appearance and lang fasting durabifity.

s bottom-mounted refrigeration system also allows
easier use by raising the height of the botlom shelf s
you bend over less during loading and unlaading. This
design also tets the freezer draw in cooler air for more
efficient operation, and makes il easier 1o a00ess ithe

refrigeration system when maintenance is required.
This untt includes & adjustable shetves and robust
shelf slides which allow you to easily swap oul the

shelves tor 127 % 207 food pans when needed.

178CFD2FF - Two Section Solid
Door Reach-In Freezer

9.9

Product Features s

. 46.5 cu. fi. of interlor storage space

. Digital temperature controis with LCD display

« 430 Serles stainless steel exterior

. Corrosion resistant 304 stainless stee!l interior

+ [B) Shelves Included; versatile shelf slide design sisc
accepts full-size food pans

- Stay-open doot with recessed doot handie

« Door lock standard

+ {4} 8" casters; 2 locking

. Foamed In place polyurethane insulation

Technical Data

Dimenslons

 Extarior Dimenstons B4"W x 32V°D X 82%°H

. Interlor Dimensions 49%"W x 27D x 60%"H

. Nt Volume 4s5cu.n.

i Net Welght 445 lbs.

" Packaging Dimensions BEV"W x 34D x 831%"H
Cooling
Temperature Range AQFE - 10°F

' Refrigerant R-404A
Max, Amblent Tomperatuce S0°F
Defrosting Autematic
Temperature Contreller Digital

" Horsepower 3/4
Construction

" Exterior Material 430 setles stalnless stes!
Interlor Material 304 serios stalnless steel
insuiation Materisl Foamed in piace polyurathang
Shelf Material Plastic coated steel
Shielf load capacity 120 Ibs.
Electrical

- Voltage 120

- Amps 2.5
Hz 60

Phase 1
Plug Type NEMA 5-1B6P

.l Electricat Card Length 96"

Revised
08/2016




REFRIGERATION

VANTCO

www, AvantcoRefrigeration.com

178CFD2FF - Two Section Solid
Door Reach-In Freezer

Plan View NEMA5-150

FRONT VIEW SIDE VIEW TOP VIEW

4" —_— WM — 54+

TV B2 V2 54 ok ding

v v ot -

Warranty Information

This itern is backad by a 1 year parts and labor warranty with 5 year warranty
on the compressor, unless atherwlse stated. For warranty inquiries or service,
first locate the modei number {located on the front of the unit, or inslde the door
Jambj and the bold number on the service plate (located on the front of the unit).
Next, call 1-800-678-5517, You must have the model number and service plate
number when contacting service techniclans.

e

Parts & Labor Compressor

Fallure to contact Avantco Refrigeration prior to obtaining squipmant service may vold your warranty.

Avantco Refrigeration will not warrant coverage for component fallure or ather damages that arlse under the following
conditions:

-Failure ta install and/or use unit within proper operating conditions specifled by Avantco Refrigeration
-Faiture to properly maintain the unit. This Includes, but is not limited to. basic preventative maintenance
such as ¢leaning the condenser coll.

-Installation in & non-commerclal or residential application

-Preducts sold or used outside of the United States

Additienally, ne claims can be made against this warranty for spailage of product, loss of sales or profits, or any other
consequential damages.
Normal wear type perts, such as light bulbs and gaskets, are not included in warranty coverage.
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Integrated icemaker for foodservice applications
Features
Integrated ice machine with bin. Up to 425 b (193 kg) of
praduction and 30 lb (41 kg) of storage capacity. Perfect for
space limited facilities. Less than 24.00" {(61.0 cm) wide, the
integrated icemaker will provide the capacity you need ina
small footprint.
Undercounter application without the legs: 33.00" (83.8 cmj tall
unit will fit under standard counters. Teflon glides allow it to
y slide easily into place.

Freestanding: 39.00" (99.1 cm) tall with legs.

" T PR T Consumer-preferred Micrq Chewblet ice (also available as

Production. | icevpe . [ViHu/Eh o {iwmonber | flaker)

22616041 UMCA25A80 - preferred over cubes by more than 2:1*
Wico Chewbiet™ [ 415,60/1 UMDaz5AR0 - easy to chew
. N - slow melting, maintains drink temperature and quality,
(:9235:(") 2302011 | UMEA25A80 comparable to cubes
u 220/60i1 | UFCA25AB0 - higher displacement than cube ice
Fiake 1156071 UFD425A80 Flake ice is perfect for display
230/50/4 | urea2sano | - securely supports salad bar containers without tipping

I ' - cradles fish and vegetables without bruising
High performance Maestro Plus ice machines

- stainless steel evaporator, auger and top bearing
provides durability

- oversized, heavy duty, tapered roller bearing ensuresiong
low-maintenance life

-semi-automatic ¢leaning cycle reduces maintenance costs

-regular flushing improves ice quality and reduces scale
Lowver utility bills

- energy-efficient, no costly defrost cycles

- 25% less energy than comparable capacity cube machines

- 409% less water than comparable capacity cube machines
Designed for easy installation and service

-front ventilated - no side, top or back clearance required

-rear utility access allows for rear electrical and slumbing
connection with no rear clearance required

- bin and shroud may be removed for service and maintenance
Warranty

- 3 years parts and labor, S years compressor parts
* Consumes study conducted by independent agency Roper ASW

Fallett Crapnaatun
B0 | Church Lane | Easton, 24 13040, Uisa
1B LD S35 [Faw + 1 610 250 0656 § tolkeitice cam

Follett Eurcpe Pelsva 5p 200
Mokry Dwdr 260 83-G21 Wid'lna. Polard
Fhone 148 {SE) 753-6140 | tax «48 [58) 7850159

fallteurope.com Innavetive solutions, inspired by ice
lob
Item
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gpecification

lce storage capacity 50 lh (41 kg}

W1 Width 23.50" {59.7 cm)
D1 Depth 26.00" (66.0 cm)
H1 Height with legs 39.00" (99.0 cm}
H2 Height without legs 33.00" {83.8 cm)

front ventilated -
ne side, top or back
clearance required

Service and ventilation clearance

Utility connectian location back

€1 tlectrical 8 amps,

115 V/6041 7' (2 m) cord, NEMA 5-15 plug

€1 Electrical 4 amps, cord cnly

220 V601

C1 Electrical 4 amps, cord only

230v/501

C2 Potable water inlet 3/8" pushin

€3 Drain 3/4* MPT when unit is installed
without legs, floor drain must be
within &' (1.8 m)

Heat rejection air-cooled models — 5000 BTU/hr

Air temperature SO0-100F{10-380)

Water temperature 40-90F{4-32()

10- 70 psi (69 - 483 kpa)
0.7 Bar - 5 Bar max
4251h (193 kg)

Potable water pressure

Ice production at
F0F (21 Q) airand
53 F (10 C) water
lce production at
90F (32 C)airand
70F (21 Oy water
Approximate ship weight 1851b {84 ky)

NOTE: For indoor use only. Designed for commercial use. Follett is not able
to provide in-house services for residential installations,

3251 (147 kg)

SHORT FORM SPECIFICATION: ke machine to be Follett model number
Voltage/Hertz/Phase ta be - ke machine to be air-cooled with ice
production to be approximately 425 1b (193 kg) per day of Micra Chewblet
or flake ice at air temp of 70 F {21 €} and water temp of 50 F (10 C).

ke storage capacity of up to 90 Ib (41 kg}. lce machine to use enviranmentally
responsible R404a refrigerant. ke machine to have stainless steel evaporator,
auger, top bearings, heavy duty tapered roller bearings, and low water safsty
circuit. NS, ETL and CE fisted depending on voltage requirement.

Dimensional drawing

c2
42"t c3l| |8
{1€.30 cm)} ¢ 1 ==
LI 1 —

6.4Cc
(5.8 cm)

Mizr Chewstded 1 a trademack of Fdlett Corpa-ation

2.00" u. l (1534 erm)

Follett i  egistersd biadermak of Fo¥ett Corporacion. :egiserd an the LIS
Follert regenves the ight 10 ¢haege specicatios at any time without clligaten Certilications may

vary dependirg an sounley of arigin

Fallett Corparatior
801 Chuich Lane | Laston, P4, 19040, LA

integraled icemaker for foodservas

1610252 7301 | Fan +1 16 236 06%6 | lollettice cam

Foaliett Europe Palska 86 oo

Foirn #6284 06415
£ loletl Corporation

M. (¢

Iakry Dwiir 26¢ 82-071 \Wislina, Paland
Phone. +AR (SA) 785 5140 | Fax. +48 {S8) 785-6 155
fodletteurope com

1

ct

©10.90"
(1549 ¢m)

¥

inncvative sohutions, inspired by ice



7211628.80) i Open base worktable 30"X72™

T

16GA.3048/S flat top shelf

18GA.4305/S stainless steel hat channel
Stainlass steal socket on hat channel
Stainless steel leg and bullet feet

"UJ" shape stainless steel leg bracing
with aluminum socket .
Carton packing - ¢
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16GA.3045/8 sink, 3comp:18"X24"X 14"

16GA .galvanized leg and socket, plastic bullet feet
24" left & 24" right drainboards

Centered drain with 3.5" drain basket

Wooden skid packing
G.W.:73.00KGS
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3402 (977 90—

16GA_3048/S sink T
1comp:18"X18"X14" . . . g
SIS leg and socket, S/S crossbracing, S/S buliet feat %
18" left drainboard, Centered drain with 3.5" drain basket |z e s
Wooden skid packing - 2
r\ i
@ e 10 5T 2] —|
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Space saver handsink

with side splash

20GA.304S/S bowl and top
20GA.304S/S backsplash
18GA.I04S/S side splashes
18GA.304S/S wall mounted clip
1.5" drain basket included

4" gooseneck faucet included
Carton box packing

600HS12SP HS-12-SP




5-TIER SHELVING

Model No. SHE243658
ASSEMBLY INSTRUCTIONS

Customer Service
Tel 1.800.323.5565
Fax 1.310.533 3899
Monday through Friday 8:30 am - 4:30 pm (Pacific Standard Time)

SEVILLE®

Seville Classics,Inc.
TJorrance, CA 80501 USA
www.sevilleclassics.com
Please read and save these instructions ©2016 Sevics Classics, inc.
TF160721



wupenng onog bg oveviny <t kiasdeg

1UG8Z “oyv 'mOEPVUD
hZ on LT
IGepiB il Meairey] WY omog,

Az

9ZCRZ  JrY AW
Az IV LLEZZ

FET 7y crmgg/ wilagrnal QoG

N

{rry ot 2 wewnc wawy

_ 'M‘z,};‘dﬁ?“' oty P03

JA

“«
-
rY
=
r

Heg
. .
g oD aTD L | s ¥
wTInRg l-..umal s e &' 5"5 '
SREANGL, TV 2l e ! B (
X ez aeory : s
9%\4 -3 -5L50 8 L, o E (
1,
e}\,i ) Hm% » alirn i 55030 POV) L g ‘Y
% woz-pg bminaz .
s 1R &y 761 Teeg o, ¥
YN ~— SR -0002 dwif
~ 3 ,\%
#1q R : '
3 1% L
A aw tes T ‘4] @ &
) (L ‘
b : \ 'y %4’
fad,
o ] P - -
3 t '’ ,ulvg T 5 22 Fhy ¢
i "l,ls“ I 4 ‘lﬂﬂ'ln'g 4
= % " —-ﬁ ol /L
- & ) TS i * d N
b / a4
3 N T, L) ;
™ s 240 ) | 1=~ »
™ e 1 | 2 *?
-~ ’
?3 i gauk ! / @}
o qgi-lﬂr 1 l. / e
® l = 1 | opIesy 0¥ o)) ! i
j i ] : 1 § A g, !
1 |
ol /s !
g l = L ﬁ? Es 0% ‘opr :thv;ruy sEeps)
o .1 S
N w2? /05
1‘5{;.3 $
;:wwnbfg/rﬂgf;/ ARNO P L |
m T—'—___) ?‘r 92:9/ ;_-fy.,/q i
i £ e
%oT\ IR v D hg ) W A0 sivra3Fb33 ory J"D-‘M”-‘é'?g \?
Y Vo e A K G PSS 3edPITApS UB—‘Q’”&&( W
L LAFLARD ‘"‘“"'&‘ 49':13# I enaiy Ao FAvma Rl Sy .
SVB SPGB FIdm {?
W SFLIALGIY brtintigd .
\“’a“o?& Crairry ns 1230GNS 3G bvw omy ‘o2 MaEag reaivro ) w
5,# v bapyp irilef FHw 3alf PRL AipGM LT AnBwd o INFG Sin]
Y e gl Aod Sty ﬁ
vy L ﬁ
IS mAHA WO Wimmoy Lipvawy L 0 ST L7 N
y .. A A o owd [P 'Y BN T ‘l_a.ln/}«’ o I T Y



TREZ T BN

$Z N Lb22Z

LSiGoHiBd ansindy) X9y arag

dnadil ke Plon bt 47 200 7

\

—}"""?ﬂt 2 mw@g

5 1

?{\ !. t"’é

}f Il -J"“’:::ﬁﬁ

o “ i

Pl e
A

P

paaid 144 ,

of"ﬂ i
' i ¥
) PSPPSRI | ’ﬂ}e},
w00y P e
B2 TooW




