O 85001918

HARNETT COUNTY PLAN REVIEW APPLICATION
PUBLIC, PRIVATE AND RELIGIOUS SCHOOLS

* Plans which are submitted for educational establishments require plan review to assure

- compliance with the North Carolina’s Rules Governing the Sanitation of Public, Private and

Religious Schools (15A NCAC 18A .2400), which is necessary to obtain approval once
construction is completed.

All items are to be submitted through the Central Permitting Office at 108 East Front St.,
Lillington, NC 27546 or by mail at 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.

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

Gale Violette Greene, RS Jamie Turlington, RS

Food and Lodging Program Specialist Environmental Health Specialist
William Heath Cain, RS Cindy Pierce, RS
Environmental Health Specialist Environmenta! Health Specialist

Plans must be submitted with the following supporting documentation:

\/ Plans which include food service facilities must also complete the Food Service
Establishment Plan Review Application to provide information on this aspect of
the operation.

\"_ Plans must include drawings showing the layout of the facility, including any
storage areas, toilets facilities, sinks, closets, rooms, can wash facilities, along
with general plumbing, electrical, and mechanical and lighting drawings.

Plans must include a room finish schedule.

<. Plans must include a site plan locating exterior equipment such as dumpsters or
compactors, and indicating the proposed connections to approved sewer and water
connections.

Applicant: e T \fawn K 1 WH/S? teoes ’P)QS?C‘-QHHCJ Sﬁ’—'\l"’iws) e

Address: |99 5” us 4al Mo
?H?ﬂ(r‘;‘hﬂ} NC 2754 - 7430
Phone:ﬁ[jt’&’g&-ggg{B Fax: ilo_‘glg-ﬁgs Email: < eare @ Q Q' L CBV)
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MEMORANDUM

To: All Architects, Owners and/or Managers of a Food Service Establishment

From: Food and Lodging Staff
Harnett County Health Department
Environmental Health Section

Subject: Food Service Establishment Plan Review Application

This application is intended to provide this office with the set up of your proposed facility and its
operational procedures when the facility opens. It is important that all questions be answered to
the best of your ability. Plan review applications are required to be filled out by new and
transitioning establishments. You must also include a copy of your proposed menu, site plan of
facility drawn to scale, and a complete set of manufacturer equipment specification sheets.
There is a $200.00 fee that must be paid when submitting the application to the Central
Permitting Office. Catered elderly nutrition sites are exempt from this fee. Checks should be
made payable to Hamett County Environmental Health. All items are to be submitted through
the Central Permitting Office at 108 East Front St., Lillington, NC 27546 or by mail at 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.

Franchised, chain, and prototypical type facilities plans are required to be submitted to:
Environmental Health Services Section
Facility and Plan review Unit
Parker Lincoln Building
Room 1A109
2728 Capital Blvd.
Raleigh, NC 27604

The fee must be paid to their Department and made payable to DENR/EHSS Plan Review.

Plans are reviewed using North Carolina’s “Rule’s Governing the Sanitation of Food Service
Establishments,” 15A NCAC 18A .2600. You may view these rules at
www.deh.enr.state.nc.us/ehs/rules.htm or obtain a copy from our office at 307 Cornelius Harnett
Boulevard, Lillington, NC 27546. For additional information regarding facility design and
layout, you can access the “Guidelines for the design, installation and construction of food
establishments in North Carolina” by going to the web page:

http://www.deh.cn:.state.nc.us/ehs/food/glanz.htm .

Please contact me at 910-893-7547 with any questions or concerns regarding this application or
matters concerning about your facility.

8/08
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PLAN REVIEW CHECKLIST

l. The plans should be a minimum of 11 X 14 inches with the layout of the floor plan
accurately drawn to a minimum scale of 1/4 inches = 1 foot.

2. The plans and specifications should include:

(a) Location of all food service equipment with each piece of equipment
clearly labeled with its common name.

{b) Refrigeration and hot-holding equipment for potentially hazardous food
(PHF) clearly designated.

(c) Separate food preparation sinks, when menu dictates, labeled and located
to prevent cross-contamination of raw and ready to eat foods.

(d) Hand washing facilities designated for food preparation areas,
dishwashing area and toilet facilities.

(e) Auxiliary areas such as storage rooms, garbage rooms, toilets, basements
and/or cellars used for storage or food preparation.

£3)] Finish schedule for each room, including floors, walls, ceilings and
coved juncture bases.

(g Plumbing schedule including;

1. floor drains/floor sinks 4. hot water generating equipment
2. waste supply lines 5. water heater manufacturer, model,
3. waste water lines and recovery rate

6. grease trap and/or grease interceptor location
(h) Electrical layout and location of electrical panels.

§)] Site plan including:

1. dumpster pad focation 3. entrances and exits

2. grease storage container location 4. loading and unloading areas
(i) Ventilation schedule for each room. |
(k) Cabinets/shelves for storing toxic chemicals.
D Employee dressing room or locker area.

Environmental Health Services Section - Plan Review Unit

1632 Mail Service Canter Raleigh, North Carolina 27699-1632
Telephane 919-733-2884 FAX 818-715-4739
www.deh.enr.state.nc.us/ehsifood/ptan2 him



Information accompanying the plans should include:

(a) proposed menu

(b) manufacturer specification sheets for each piece of equipment

(c) completed Food Establishment Plan Review Application
(Basic or Educational version)

Lighting Requirements:

(a) food contact surfaces = 50 foot-candles (540 lux)

(b) food preparation and utensil washing areas = 50 foot-candles (540 lux)
(lighting in utensil washing area and on food contact surfaces measured
at 30 inches above the floor and/or at the work levels)

{c) all other areas = 10 foot-candles (110 lux)

All food service/kitchen equipment should be NSF International (NSF) listed,
Underwriters Laboratories Inc. (UL) classified for sanitation, or if not NSF or UL
listed/classified, be constructed to meet NSF/ANSI standards.

Facilities shall be provided for the washing and storage of all garbage cans and mops.
The cleaning facility shall include a combination faucet, hot and cold water, a threaded
nozzle and a curbed impervious pad. The minimum recommended size is 36 x 36 inches,
with walls that are easily cleanable and non-absorbent,

All items in rooms where food or single-service items are stored shall be at least 12
inches above the floor when placed on stationary storage units or at least 6 inches above
the floor when placed on portable storage units, or otherwise arranged to permit thorough
cleaning.

Environmental Health Sarvices Sectlon - Plan Review Unit
1632 Mall Service Center Raleigh, North Carolina 276891632

Telephone 919-733-2884 FAX 919-715-4739
www.deh enr.state.nc.us/ehsifood/plan2. him



HARNETT COUNTY WATER SUPPLY AND WASTEWATER SYSTEM
APPLICATION

No application will be processed if this form is not completely filled out.
Water Supply:

Type of water supply: (check one)
O Non-public
E/Community!Municipal
O Non-transient, non-community
O Transient, non-community

[s an annual water sample required of your establishment? (check one)
0 VYes
ja/ No

Wastewater System:
Type of wastewater system: (check one)
00 Public sewer

On-site septic system

Number of current seats: rS
Number of seats applying for: 2.5




N.C. Department of Environment and Natural Resources
Division of Environmental Health
Plan Review Unit

Food Establishment Plan Review Application

Type of Construction: NEW REMODEL _ -~
Name of Establishment: Slerrals Reidenttd Seculces  SIne:

Address: (995 us Yad N
Cityy 1\ Mneton ZipCode: _AJS4L.  County  MHacneit
Phone (ifavailable): 913 - {14 - 483 Fax Qo - _8i% - NS

Owner or Owner’s Representative: Sum"r‘ \/ﬂm Yk

Address: 1995 s Y3 - 4

City & State: Pilllnedsw, NC ZipCode:_ 7C Y,
Telephone:  Tlo - €14 ¥ 4347 Fax:  Glo - ¥/4-_Yays
E-mail Address: SRSCARE@ sol, coon

Applican Satfle o \anidsol

Address; { toad [
City & State Sarford’ N . ZipCode:_ 27310
 Telepbone: Q0 - 257 - LICL Fx  _q1f - %9% - (289
E-mail Address: SRONCARE I Aol Cong

Title (owner, manager, architect, etc.): Nisner

I hereby certify that the Information in this spplication s correct, and I understand that any deviation
without prior approval from this Health Regulatory Office may nullify plan 2pproval.

Signature: ' [ - [
Owner or Responsible Representative)

" snos 1



Sun Mon__—7 Tue_ " Wed " T . gy - Sat__._—
P:ojectedmlmberofmealstobeserved: Breakfast _— punch " Dinner
Number of seats: ). & Facility total square foet: _i12, ool us
Projected start date of construction: __7 / 0 Projected completion date: __ 9 /9
TYPE OF FOOD SERVICE: CHECK ALL THAT APPLY

Restaurant ol Sit-down meals
____ FoodStand Take-out meals
| Drink Stand Catering

Commissary Single-service (disposable):

—Plates ___Glnssware __—Sflverwaro

Multi-uge (reusable):
i Other (explain): ('afe g Sn —Plates ___ Glassware . _Silverware

COLD STORAGE 4:,

Provideﬂlemethoduledﬁjaminacoidmmgemquimenm:' LRI P

Le fr %\f’_rv‘“b"" e Fﬁ.u_u o~

Provide total square-feet of space dedicated to walk-in cold storage:
a) Walk-in Refrigeration storage 3 3 % S0
b) Walk-in freezer storage 33 x S

Provide total square-feet of space dedicated to reach-in éold storage:
%) Reach-in refrigeration storage_ 3 3 x S,
b) Reach-inﬁ'eeza-stomge 33 xS

Number of refrigeration units: |
Number of freezer units: \

1008 2



THA
* indicate by checking the appropriste boxes how potentially hazardous food (PHF) in each category will be
thawed. If “Other” is indicate type of food:

Thawing Process ' Meat | Seafood | Poultry Other
Refrigeration ~ -~ — =
“Rupning Wates Toss han 70°F (21'O)
Cookad Frozen
Microwave
HOLDING .
Howwillhotpotmﬁallyhazardmnfood(PHF)bemintninedat 140°F (60°C)orabovedm'insholdingfor
sexvice? Indicate type and of hot holding units. _

TThacy emild on %__‘Au;_s%gam_i&&e-s ‘
ey T Cnd e 1NMOIE

Howwmmmpommnmdomfoodmmbeminmineduwr(mmbelowmmnmfor
service? Indicate type of cold hplding units. |
: 4 LA llXSb r"“n’\

.c,giln%r.rm\:or-a% 43‘5'&‘ s .

COOLING ' :
Indicmbycheckingtheapptopﬁnwbomhowmwuﬁauyhmdomfood(P}W)wiﬂbecooledto45°F
(7°C) within 6 bours. lf“Oﬂwf'ischockedindicatOtypeoffood:

Cooling Process Meat | Seafood Poultry Other

Shallow Pans o - — =
Ice Baths
Rapid Chill

How will ingredients for cold ready-m-eatfoodssuchastuna.mayonnnise and eggs for salads and
sandwiches be pre-chilled pefore being mixed and/or assembled?

-TLMPU‘. W U«jf}f iMll\A&Nrcdﬂ-\\td e JS°F or Lesd
mm-\:n dc e ) N )

1003 3




FOOD PREPARATION PROCEDURES

Thefoodprepamtionpmeedueasthimlude:
© Types of food prepared or handled
° Timeofduyfoodisprwuedorhandled
° Equipmemusedforpnpmﬁonorbmd.!ing

Ifyowcompnnyhasdeve!opedfoodprepmﬁonprocedtm they should be submitted.
1. PRODUCE PREPARATION PROCEDURE

Wil produce be wasbed, rinsed or otherwise handled prior o use?  Yes - N .
b. Is there a location used for washing or rinsing produce? Yes -~ No
¢ Willit be used for other operations? Yes No_.~

Mmlmofmwummmmmmuhmrmmmofm
and ofpmd:mp@mﬁm,mxlmmuimdmtom;minmdme.
LOC" 1% c—F—‘Dk’bduu 'L»\Ja\\ni{’nn will oCCiim 1 c‘.‘ﬂﬁv\ at’\"W'VIL“/\ Qe w"uar-q,
Cinks iny e bera O o Gy Dredace o il 2eriint ey,

. ¢ - Yo oo ASMMing €l fimial o ek Ak, qlmlin.-a-érq" [ P “L{v%_c,__w,
b‘ ‘ e b ooral t?rr:c,.i—u;- K:aclabrcrjwi-\i{.q il anngA:'? to 2w daily, during®
Liinig 3y haurs b et 'Sluogm — 4 loem. O Cuye rTader b} e hvien —
2. SEAFCOD PREPARATION PROCEDURE S:Lam?ls, fechmert 17§

o Will seafood bo washed, rinsed or otherwise handled prior to use?  Yeg " No
5. lathere a location used for washing or rinsing seafood? Yes - No
¢.  Willit be used for other operations? Yes No_——~

C‘_L(;-ﬂ AP v srea w‘urq. Sinly it
g0 presariag el'ﬂ'r’\llhk r—ncJ r-t«:n&l'\inc‘

a JLiné

Aned L.A8N Taly
IR T L r.-.., padv
fold §€o7,

foe Seryiee
Hi

a. Wi!lpouluybewnshed.ﬁnsedoroﬂmwisehmdledpﬁortouse? Yes_ .~ No
b. Istbmalocaﬁonusedforwashingorrimingpomu-y? Yes_ " No
¢ Willit be used for other operations? Yes No_.~

Indicate location of poultry washing or handling (cutting, marinating, ete.) equipment and describe the
procedure, Includelimeofdayandﬁeqqmcyofpoul&yprepanﬁon,mdmenuitumthatcontainpomuy.

r Lad -~ LY ’ -
LACW\\W\ ot *\‘mu.l‘h'la\ Washyne or hencM e and UL 2CC = §a o e\t 2RVt a?aaﬂ;ﬁg_\_]%\g.\
O (A RN o JM@M& Pmrm‘!'jc-ﬂ Erempiad o strning tred vv
i3 R ] L

t
i SLAfT LaTre -’ljfj t,?{mgj (“L.'\—'E)E‘M‘: r'i'n..f'.\a'."

L Siang, - - o Al
lﬁu‘\!_mﬁfc pravioes, (fou e 5&" | fg -] L_gigg;% 14 1hy refcigd et o Soee N @.*'g?‘?f‘ T
[N E__ -‘{c\\'\ﬁ_t;{] K‘l—\-{,‘\.{n C‘.JHV\"({V"“)‘“ c\ L\G'\ L‘“-(l'.l MJ)IC E'-'r‘g?gl {V H& C-}-:M,L,,l ‘EO" 'Lin DL\:

Pleise reerto i fnuhmaniTm fos Lo
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4, PORK and/or RED MEAT PREPARATION PROCEDURE

a  Will meat be washed, rinsed or otherwise handled prior touse?  Yes —~  No

b. Is there a location used for washing or rinsing pork
and/or red meat? Yes ©  No

c. Will it be used for other operations? Yes No

Indicate location of pork/red meat washing or handling (cutting, marinating, aging, etc.) equipment and
describe the procedure. Include time of day and frequency of pork and/or red mest preparation, and meny
items that contain pork/red meat. _ |

et mu LA Ty S ABIN AR 2V L MQuf"fnn.- s \;:zm U.c-\j.u"ﬂ—u arga b e, Q‘[’qKs‘ in—\‘k( Gt‘#?’-‘“k;)l‘
QAL g m Tl O Oy Al ol "D.I‘ G AL MR YA agi @iull’}\-s LI‘[.\L
Tht s ._... oRe: ; -i‘ e hewy
Coundtls and handlad mid srerntag 4o be ooy For luach, S . N e ;
DRY STORAGE  For dxtnok, Plesse teber s Atnclament T
vaidoinfmmtiononthaﬁequmyofdcﬁvﬁumdtheupectedyomvolmnethatistobedelivpredeach
time: 100ty — 190 fhe of Bry produce ot loard £ iy e S (3)'&\0

o (;‘-Q M.\,/\“\/L\S g\l‘jaﬁd; r\vi'_,\':rﬁnrl& ‘j

Provide total square feet of shelf space dedicated to dry storage: 5 % 10

Where will dry goods be stored? _Qh_*':ﬂffwf:t\f‘ﬂ g'm\—‘ﬁ

FINISH SCHEDULE
Indicate floor, wall and ceiling finishes (i.e., quarry tile, stainlesa steel, vinyl coated acoustic tile)
Area Floor " Base Wal Celling
Kitchen e - e "
Bar
Food Storage P - e —
Dry Storage - - - e
Toilet Rooms ', . e g e
Dressing Rooms - s . »
Garbsge & Refuse
sm L - — - e
Mop Service Basin .
Area o e - -
Other
Other

8/10/03 5



WATER SUPPLY- SEWAGE

1. Is water supply: Municipal __i’_ /afell_____ Is sewer: Municipal Septic_; "

2. Will ice: be made on premises____ or purchased__ .~

3. Water heater make and model: [ Y| - .| Ruel M ELA280 Y pass
4. Water heater storage capacity: 29 _ gallons,

s. Water heater recovery rate (gallons per hour at 100°F temperature rise): gallons per hour.,
(See Water Heater Calculation Worluheet — Page 9 to calculate recovery rate needed)

6. Check the appropriate box for indicating equipment drains:

Indirect Waste Direct Weste
Plumbing Fixtures Floor sink | HubDrain | Floor Draln

Dishwasher ~ —

Ice Machine

Ice Storage Bins

Food Prep Sinks "

Utensil/Pot Wash Sinks

Steam Tables

Dipper Wells

Refrigeration /

Potato Peeler |

Other

Other

Other

¥100s &



DISHWASHING FACILITIES

a. Hand dishwashing
1. Number of sink compartments: a i

Size of sink comp artments (inches): Length: X7 Width: 3 Depth. [
Length of drainboards (inches): Right _ 2% Left 5¢ .

2. What type of sanitizer will be used?
Chlorine: ___ lodine: ___ Quatenary Ammonium: ___  Hot Water: _.~ Other (specify):

b. Mechanical dichwashing

I.  WillaDishmachinobeused? Yes ~ No L
Low Energy Dot Machine Seriy T~ 25€7

Dishmachine manufacturer and model; nnggcgp”. L\)ng{lo-u'e_/ /-]H_J - ockaH
- ‘aﬂ_llo

2. Typoofsanitization: Hot water (180°F) —~  Chemical qm 2

¢. Genersl

1. Desmbeﬂwmmdmofhowmohngeqmpmcumngbomdsmwpamdothafwdmw
mnfncesthntggnnotbembmergedmsinhorpmthwghudishwashuwdlbecleanedmdmuzed?

, d y ]

{‘QLW\—\;( &-‘“DA g TC ., b taSive 12 L

s_'\]_,;;;_n_—{ Z p . o FIPGC\A -t'u_w ane CiVa allen 1,0
~ ,.J'}

r!MMP nClK‘l]m' i

4 ‘
2, Describe location and type (drainboards, wall-mounted or overhead shelves, stationary or portable
mch)ofurdrym)gspm i
28 She Tm;n--(‘nm?ar-'t_-mvvﬂr—gihk raitl 35

Provide total square feet of air drying space: ]2 Sf’mgg{—ui'

HANDWASHING/TOILET FACILITIES
Is thm a hand wuhmg}k(wnthsoap and hand-drying device) in each food preparation and warewashing

EMPLOYEE AREA
1s space provided for ¢ ployee 8 personnl items? Yes \/ No
lfao, descnbe locatton. DG

V1003 7



GARBAGE AND REFUSE

1. Will refuse be stored inside? Yes No_, —
If so, where _ — ‘ — g e
2. vaisionforgubnge disposal:  Dumpster -t~ Compactor
3. Provision for cleaning dumpster/compactor: On-site - Offsite L—
If off-site cleaning, provide name of cleaning contractor:
4. Describe |ocation for storage of recyclables: (ooohng cardboard, glass, etc.)
j:i\LEF\\.-’ Se o—mhwhﬁﬂ’&mtjﬂl- -‘:\'wviw
Lofele—n, -
CLEANING FACILITIES
1, Speclfylocadonmdmofareaforwnahmgof gecmandstnruﬁeofmops
L\J_ LA hine Aren. ~Yov  agphe < dacl ot rm; o paf) .
‘ J [ !)r\b& ‘“CLL Q\‘Eﬁv‘\\‘\, 0{9{5, I SXEﬁgl‘erx
2 I basin provided? Yes _i N >
. 8 8 separate mop pro es ‘
Ifso,descn'botypeandlocauon. Soadurt 0 Yoo, q—m‘h\ -lerf cenx’n-u.wl—enL-eF
Ccv\cre_tz, and Sloped A=l dray
k § Indicate location ofcleamng chemi chem:cal m ‘ .
Q,\‘@F&M oam qm#’:mr' S8 ng 'f"(‘.-lv\j "\’\‘ﬂ'.LQ S‘-tmﬁ\lN_s
N N
INSECT AND RODENT '
1. Amnlloutsldedoorsselfc!osmgmﬂ:mdmtpmofﬂmhmg? Yes t/ﬁo
' 2, How is fly protection provided on all outside doors?
Se!f-closmg door __—" Fly Fan___ Screen Door ____
3 How is fly protection provided on windows?
Self-closing Fly Fan Screening
4 Indicate location of i icide/rodentici destorajt . , o
Soveh s cosen Tnderiov) Gs et d - '\n%J?L.--Hr".#JL_t_’/_r'_Q‘
in Cp ?urt’&fﬂ-mracja_ ATOR_ )
5. Locauonofcleanhnensto
Sheraeg Tonmm (T_A-\-p"-n"\ 1S AJ.A)A@J‘_FU‘_’ Q/szan \mm T
e CAD A 8 'i’-lmrmj(l. RTUL
6. Location of dirty linen
Stowee rmm \t"} 1S Chﬂ.r l-—%-or-' d; r‘Ll,\ 1Met~\ in
_Sec mrqu G- ”n'*rht@j.t orea .
&/1003 8
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WATER HEATER SIZING

Waeter Heater Cllehlntlon Worksheet
Equipment Quantity | Times Size GPH
One-Comp. Sink (See Note) I X |4 x__x -~ 1.5
Two-Comp. Sink (See Note) 4N X [ < ilix__ | = 3
Three-Comp. Sink (See Note) 3 X | I8 xathx 1} - 27
Four-Comp. Sink (See Note) X x x =
One-Comp. Prep Sink X 5 GPH =
Two-Comp. Prep Sink X 10 GPH -
Three-Comp. Prep Sink X 15 GPH -
Three Comp. Bar Sink (See Note) X x__x -
Four Comp. Bar Sink (See Note) X X___x =
Hand Sink | X 5 GPH = g
Pre-Rinse X 45 GPH =
Can Wash X 10 GPH -
Mop Sink X 5 GPH =

TE TG

Dishmachine l x | OF ﬁn;n:.&?j el IEEN 62
Cloth Washer X 1S GPH -
Hose Reel X 5 GPH -
Other Equipment X =
Other Equipment X =
Mmpuhom(ﬁ?ﬂ)kmmyhtemdad(bmdmmo“nmpmmm) Total | /2

Note: GPH =
GPH Calculation for Sinks

gaL(ou, 1t} X (# compartments 3
1,728 cu. in/eu. R, -

Short version for above GPH = (Sink size in cu. in.) x (# compartments) x (.003255/cu, in.)
Example: (24" x 24" x 14™) x (3 compartments) x (.003255) = 79 GPH

#1008 9



Department of Environmenta| Health

Www.harnstt.org

Harnett County Governman Cornplex
307 Carnelius Harnett Boulevard
Lilington, NC 27546

answer to the best of your ability and as clearly as possible in order that the EHS fax: 910-893.9371
understands what you are trying to say.

1. What are the final cook temperatures for the following foods?
ChiCken - I'g() F (MLG\Q)P i? < CF (L«}Q” Da~1-'e.'_l_5re¢;;+]

be stored in a cooler and/or freezer. (Foods-Raw Chicken, Eggs, Vegetables,
Cooling foods from the previous day, and Hamburger Meat)

4 If any foods are reheated, what must the product be reheated to in order to
o g been reheated properly? Rincect 4o-ng, iipey g S e mgurichure
Fer Proscnihad i —

5. Describe how you wiil be washing dishes, whether it be with a dishwasher or
with a 2 or 3-compartment sink. Be specific,
('\'W\\"’ MC’\‘HQ/ M e e o Dris\,‘ AN M“—\,{m@.: H20 Te Mp< e
7 e L3 be Set and W\Ciﬂl;e\"n'\ & 180°F Theae Com P‘—-..-l-m‘-v.'{-
o6 .
Swmke as & Rl W? .

ctrann rante . naw Araoekl.



10.
11.
12,

13.

14.

Describe how you will clean the cutting boards, prep area, and knives when
switching from one food to another. Describe what products will be used to
clean this area and the contact time for the chemicals used.

};\)RS\\ L,’\‘\-Lns?s\gj P,_{P SLAFFZ&Q/CC\‘H%V\E beards ofder wach uses
LJaskh \'Ihsi. And Sanitire pre “>-\c«\3 ' '--*Pr?c,:—' '&D WS,
Use *‘F‘M\LSCM?—\-?QW Mm% .‘-‘\\:H: TRENAPYRY

Please list the hot holding and cold holding temperatures of foods that are held
on a buffet bar or held in the walk-in cooler,

HotHolding  |d¢ °F

Cold Holding Y4 CF

Describe how you will require you and your staffto wash their hands, ,
TR ‘Rf\,‘ 1 mc\?\s') roash (AG) 4o _—\/‘\.q, M and An Q‘xg'&s <ol

Arens Usnd Ahe Lorisk & tin) 1S Tece
NS T¢eee) @i Mqé.uj;alerl?‘m“m °F Ao T s,

- ) o &
Explain how to use and calibrate a thermometer. feelets

B fradulie ‘H\Q“"MOMQ“({T’. Te thm:m%l calthrmle 4o 0 °F 1

Crushed (e by
Explain the policy if there are cuts or burns on the hands of an employee.
%_r\?&f a?‘.u é\?{\S\r\ \'\cmclj 0‘@&:‘{%#3} _|Dc\m4¢-31. c{c.m.;ca;_ Greo, cw\c.l v{'ki.,. e
xp‘iain the rocedure for making up a sanitizing mixture. Oy & LD e, 51 00 -Eio
2 Caps o £‘€ML~ ‘o \5"\”6\"\ et H)_D (qul\ bag: (.‘\FC\I\(-SQZ Catmere | i
w.\l]ll)m be allowed to smoke? Where will they be allowed to smoke? 3

1

What distributors will be used to purchase the food being sold?
W Fhad & commmerd o) DI hudror s

Where will personal drinks be stored and how will they be stored?
I e X})'.'Q(,LV\. & v o ey zi'y’\t\—\cd AZM@. lﬂ‘a»l-l’. FQ‘R"L‘:&LW?\O T

These questions once answered will help determine whether the restaurant is
knowledgeable enough to receive a Permit/Transitional Permit from this office,

Gale Ann Greene Jamie Turlington
Environmental Health Program Specialist Environmental Health Specialist

William H. Cain Cynthia Pierce
Environmental Health Specialist Environmental Health Specialist
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:, N SIERRA’S RESIDENTIAL SERVICES, INC.
i P. O. Box 655
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Question # 3

Chicken Noodle Soup

Wash/Dry whole chicken and place in refrigerator.

Bring five (5) gallons of stock to a boil at 212 Degrees Fahrenheit.

Add ancillary ingredients i.e. vegetables, juices, egg noodles every 15 minutes until rapid boil is
achieved to 212 Degrees Fahrenheit,

Add cut-up chicken parts, return to rapid boil, then simmer over medium Heat for 80 minutes.

Mix one level of Teaspoon of corn starch to one cup of cold water, add to soup while in the last 20
minutes of cooking, stir and return brisk boil.

After 80-85 minutes of total cooking time, (from the beginning to the end), turn off soup, pour soup
into shallow, large square pans. Cool per 135 Degrees Fahrenheit to 70 Degrees Fahrenheit in 2
hours, then 40-41 Degrees Fahrenheit in a total of 6 hours from 135 Degrees Fahrenheit.
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Attachment 1

Policy:
Food Preparation and Procedure
Potentially Hazardous Foods (PHFs)

Potentially Hazardous Foods (PHFs) such as eggs, salads, sandwiches, mayonnaise, fish and pork
while being stored, prepared, served, and during transportation, shall be protected from
contamination. All persons, while preparing or serving food or washing equipment or utensils, shall
wear clean outer garments and conform to proper hygienic practices. They shall wash their hands
thoroughly before starting work and as often as necessary to remove soil and contamination. After
visiting a toilet room, such persons shall wash their hands thoroughly in the restroom, where there is
a sign with cleaning instructions. In addition, there is a hand washing sink located by the activity
areas. In this area, there is soap and a paper towel dispenser along with hand washing signs. All
employees are told exactly when, where, and how to wash their hands during preparation, cooking,
service, including clean up procedures. No use of tobacco is allowed in any form while preparing or
serving food.

Upon arrival/delivery all PHFs will be examined and stored in a refrigerator set at 43° F. All
potentially hazardous foods will remain at safe temperatures (45° F. or below for cold PHFs, or 140°
F. or above for hot PHFs) except during necessary periods of preparation and serving. For example,
potentially hazardous frozen food will be thawed at refrigerator temperatures of 45° F. or below.
Cold PHFs will be assembled/mixed chilled on clean kitchen counters late morning and stored in a
refrigerator with a temperature of 43° F. or below, until ready for service. When preparing hot PHFs
(i.e. Eggs, Fish, and Pork, etc.) an internal temperature of 145°F is reached for at least 15 seconds
before being serviced. Once the food is cooked thoroughly and ready for consumption, it will be
held in the appropriate food service equipment along with serving utensils and all preparation areas
are thoroughly sanitized to reduce cross contamination.
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Attachment 2

Policy:
Food Preparation and Procedure

Beef

All frozen beef while being stored, prepared, served, and during transportation, shall be protected
from contamination. All persons, while preparing or serving food or washing equipment or utensils,
shall wear clean outer garments and conform to proper hygienic practices. They shall wash their
hands thoroughly before starting work and as often as necessary to remove soil and contamination.
After visiting a toilet room, such persons shall wash their hands thoroughly in the restroom, where
there is a sign with cleaning instruction. In addition, there is a washing sink located by the activity
areas. In this area, there is soap and paper towel dispensers at every hand sink in the facility and
hand washing signs are posted by all hand sinks. All employees are told exactly when, where, and
how to wash their hands during preparation, cooking, service, including clean up procedures. No
use of tobacco is allowed in any form while preparing or serving food.

Upon arrival/delivery all frozen beef will be examined and stored in a freezer and kept frozen until
ready for use. An indicating thermometer is located in each refrigerator and freezer to monitor
temperatures. All frozen beef will be kept at such temperatures as to remain frozen, except when
being thawed for preparation or use. A meat thermometer is used as a reliable way to ensure safety
and to determine the "doneness" of meat and to destroy harmful bacteria such as Sa/monella and E.
coli. The beef is then thawed in the refrigerator before use and is prepared on a cleaned kitchen
counter. The beef will be handled mid morning to be cooked for lunch. Ground beef and foods
containing ground beef is then cooked to an internal temperature of at least 155° F (68° C) before
servicing. Once the food is cooked thoroughly and ready for consumption, it will be held in the
appropriate food service equipment along with serving utensils and all preparation areas are
thoroughly sanitized to reduce cross contamination.
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Attachment 3

Policy:
Food Preparation and Procedure

Poultry

All frozen poultry while being stored, prepared, served, and during transportation, shall be protected
from contamination. All persons, while preparing or serving food or washing equipment or utensils,
shall wear clean outer garments and conform to proper hygienic practices. They shal} wash their
hands thoroughly before starting work and as often as necessary to remove soil and contamination.
After visiting a toilet room, such persons shall wash their hands thoroughly in the restroom, where
there is a sign with cleaning instruction. In addition, there is a washing sink located by the activity
areas. In this area, there is soap and a paper towel dispenser at every hand sink in the facility and
hand washing signs are posted by all hand sinks. All employees are told exactly when, where, and
how to wash their hands during preparation, cooking, service, including clean up procedures. No
use of tobacco is allowed in any form while preparing or serving food.

Upon arrival/delivery all frozen poultry will be examined and stored in a freezer and kept frozen
until ready for use. An indicating thermometer is located in each refrigerator and freezer to monitor
temperatures. All frozen poultry will be kept at such temperatures as to remain frozen, except when
being thawed for preparation or use. A meat thermometer is used as a reliable way to ensure safety
and to determine the "doneness" of meat and to destroy harmful bacteria such as Salmonella and E.
coli. The poultry is then thawed in the refrigerator before use and is prepared on a cleaned kitchen
counter. The poultry will be handled mid morning to be cooked for lunch. The pouliry is then
cooked to an internal temperature of at least 165° F before servicing. Once the food is cooked
thoroughly and ready for consumption, it will be held in the appropriate food service equipment
along with serving utensils and all preparation areas are thoroughly sanitized to reduce cross
contamination.
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Aftachment 4

Policy:
Food Preparation and Procedure

Perishable Foods

All perishable foods being stored, prepared, served, and during transportation, shall be protected
from contamination. All persons, while preparing or serving food or washing equipment or utensils,
shall wear clean outer garments and conform to proper hygienic practices. They shall wash their
hands thoroughly before starting work and as often as necessary to remove soil and contamination.
After visiting a toilet room, such persons shall wash their hands thoroughly in the restroom, where
there is a sign with cleaning instruction. In addition, there is a washing sink located by the activity
areas, In this area, there is soap and a paper towel dispenser at every hand sink in the facility and
hand washing signs are posted by all hand sinks. All employees are told exactly when, where, and
how to wash their hands during preparation, cooking, service, including clean up procedures. No
use of tobacco is allowed in any form while preparing or serving food.

Upon arrival/delivery all perishable foods will be examined (washed thoroughly...ie fruits and
vegetables) and stored in a refrigerator (80 — 110° F) and/or cool pantry above the floor, on clean
racks, shelves, or other clean surfaces, in such a manner as to be protected from splash and other
contamination. These foods will also be stored at such temperatures to protect against spoilage.
Perishable foods will be handled the same day in which it will be served to consumers. Once the
food is cooked thoroughly and ready for consumption, it will be held in the appropriate food service
equipment/containers along with serving utensils and all preparation areas are thoroughly sanitized
to reduce cross contamination.



