DN

COUN TY Department of Environmentaj Heal
NORTH CAROLINA —

MEMORANDUM e hamett

arnett County Government Compi

H
To: All Architects, Owners and/or Managers of a Food Service Establishg”@gme,ius Hamett Boulevs

Lillington, NC 2754

From: Gale Violette Greene, R §.
Food and Lodging Program Specialist ph: 910-883.754
Harmnett County Health Department fax: 910-893.937
Environmental Health Section

Room 1A109
2728 Capital Blvd,
Raleigh, NC 27604

Please contact me at 910-893-7547 with any questions or concerns regarding this application or
matters concerning about your facility.
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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: /Z Aecy ‘¢ A - ,éég, 5

Address: 2625 Couwry Lepe Ad.

City: Aupge~ Zip Code: _Z77%¢/  County A
Phone (if avail;ble): 29 - KLo- S/ ¢ Fax: - -

Owner or Owner’s Representative:
Address:
City & State: Zip Code:
Telephone: - - Fax: - -
E-mail Address:

Applicant: Ly (IS !
Address: P.o. éo,t /| 30C

City & State Jo oﬁLC, A C Zip Code: 27521 .
Telephone: 99 . §ro - /579 Fax: - - 1
E-mail Address: Lacryy gy L2907 @ pheo . (o

Title (owner, manager, architect, etc.): T T 0w e

I hereby certify that the information in this application is correct, and T understand that any deviation
without prior approval from this Health Regulatory Office may nullify plan approval.

Signature: ,
Z--(Owner or Responsible Representative)
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Hours of Operation:

Sun_¢/sred  Mon Gpn- FsnTue Ga.. “Ton. Wed & 44 &4 ThuGan S Fri &4 “fou Sat gy, 5., .

Projected number of meals to be served: Breakfast 30 Lunch ¢£o Dinner 7 o
Number of seats: /4 Facility total square feet:

Projected start date of construction; Projected completion date:
_ _—

TYPE OF FOOD SERVICE: CHECK ALL THAT APPLY
i Restaurant Sit-down meals
Food Stand v Take-out meals
Drink Stand Catering
Commissary Single-service (disposable): )
v_ Platess " Glassware < Silverware
Meat Market

Multi-use (reusable):
Other (explain): Plates Glassware Silverware

Check categories of Potentially Hazardous Food (PHF) to be prepared and served:

1. v Meat

2. Seafood

3. v Poultry

4. Other (explain):
COLD STORAGE

Provide the method used to determine cold storage requirements:

Provide total square-feet of space dedicated to walk-in cold storage:
a) Walk-in Refrigeration storage O
b) Walk-in freezer storage @)

Provide total square-feet of space dedicated to reach-in cold storage:
a) Reach-in refrigeration storage 30
b) Reach-in freezer storage 2o

Number of refrigeration units: 3
Number of freezer units: oL
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THAWING
Indicate by checking the appropriate boxes how potentially hazardous food (PHF) in each category will be
thawed. If “Other” is checked indicate type of food:

Thawing Process Meat | Seafood Poultry | Other
Refrigeration v v ]
Running Water less than 70"F (21°0)

Cooked Frozen v
Microwave

HOLDING
How will hot potentially hazardous food (PHF) be maintained at 140°F (60°C) or above during holding for

service? Indicate type and number of hot holding units.
2 cosd te~to- Sterm e (s, 3 (.oauhjffa'p e/ed*fc Lod dArmess, / read— o,

canng“f‘p'p 'Qo‘f Ao/ohhi{ c'l/r-é,‘uc/'

How will cold potentially hazardous food (PHF) be maintained at 45 F (7°C) or below during holding for

service? Indicate type and number of cold holding units.
/ [C[/‘i‘ﬁé/ﬂfpf Wl%d (DNCI.‘M 04,3,// 4'/" 74)/0; / /‘C4c4 ,‘/IJ /‘C-(—"/‘,'::J,UA,%,_;/‘

T

List any food that will be held between 45%F (7°C) and 140°F (60°C) for any of the following that apply, and

indicate how long the food will be held in each category.
Sf“l‘ORAGE: Owions 2= 3 J*‘\J; Ory Goods /- 74,13.(/ hresd /-3 d"&g:

DISPLAY:

SERVICE:

COOLING
Indicate by checking the appropriate boxes how potentially hazardous food (PHF) will be cooled to 45°F

(7°C) within 6 hours. If “Other” is checked indicate type of food:

Cooling Process Meat Seafood Poultry Other
Shallow Pans v

Ice Baths

Rapid Chill

How will ingredients for cold ready-to-eat foods such as tuna, mayonnaise and eggs for salads and
sandwiches be pre-chilled before being mixed and/or assembled? I rg,.ﬁr*g P
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FOOD PREPARATION PROCEDURES

The food preparation procedures should include:

¢  Types of food prepared or handled
* Time of day food is prepared or handled
® Equipment used for preparation or handling

If your company has developed food preparation procedures, they should be submitted.

1. PRODUCE PREPARATION PROCEDURE

a.  Will produce be washed, rinsed or otherwise handled prior touse?  Yes v No
b.  Is there a location used for washing or rinsing produce? Yes ©  No
€. Will it be used for other operations? Yes v No

_ Topatocs CNSe) vaide~ cofd Connmg ciake~ eqch LB i G éﬁ-ﬁfcmaw As alceded

I L0Cd 5 oafe A fedcloy For use ox hsborepr . o] Sadaicher. Llethice Lrn e
olaced A _ce AR Jo meten AL o6 sk 4 Aolny carl arorning gutd
Arrioon 45 weeded Aol Sheed £ ysed’ .. Gambo oo e 'éSde-‘CAﬂf- Onlonis yeolod
Ald rinsed onider 577 oonr Hew shiced £ sed o handdrge s, 45T-dog s Foadaicha g

2. SEAFOOD PREPARATION PROCEDURE /\/ /
-

a.  Will seafood be washed, rinsed or otherwise handled prior to use? Yes No
b.  Is there a location used for washing or rinsing seafood? Yes No
¢.  Will it be used for other operations? Yes No

[ndicate location of seafood washing or handling (cutting, marinating, shelling, shucking, etc.) equipment and
describe the procedure. Include time of day and frequency of seafood preparation, and menu items that

contain seafood.

Mo

3. POULTRY PREPARATION PROCEDURE

a. Will poultry be washed, rinsed or otherwise handled prior to use? Yes v~ No
b. Is there a location used for washing or rinsing poultry? Yes. . No
c. Will it be used for other operations? Yes v~ No

Indicate location of poultry washing or handling (cutting, marinating, etc.) equipment and describe the

procedure. Include time of day and frequency of poultry preparation, and meny items that contain poultry.

Cé‘céw AL /\f/ugcd AN LOCH J,AL L /C]le A5 ,uC(rJe(/, 7%:'—1 ﬁe/d,—eé ¢ ,JA(G a3/ ChSed
é»(/ozw\ SL'V":JL' /OAL¢ e 3,§0‘ oved féV J0 rmed o w\hérr{ 7Aﬂl&;/*/ /5-,d s /,,6:(/" o L:r:lvf

ﬁﬂ&, ol _c0ef'q fl(ﬁkf sl /\e‘ﬁ'z’qe/‘k'éb/ wit, Tomp s 9¥5° or— ’ e~ Asce oy ;76_4/4(/
/’“’/J-‘»’uq b «(<¢’f’u N pcﬁ/,'q Uf‘é‘/’/ dA& dot. ' LI NG e trg e ¥ _Are e ond (e T,«;ou/v,‘f]
e /9,\/ TN, elc,e//L for £z 7)/1 ~cooked Zj\cao/a/ A lets bl q: L0 o

81005 bec zer To #jc,- Aoy rofd ,‘/MW‘[#?@_@

|
|

|
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4. PORK and/or RED MEAT PREPARATION PROCEDURE

a. Will meat be washed, rinsed or otherwise handled prior to use?  Yes No v/
b. Is there a location used for washing or rinsing pork

and/or red meat? Yes  No i
c. Will it be used for other operations? Yes No o~

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 meat preparation, and menu

items that contain pork/red meat.

DRY STORAGE
Provide information on the frequency of deliveries and the expected gross volume that is to be delivered each
time:  Tnok Oelvon, o5 svorroally Hoscdiy wifh gqresc v fane Approraately

4o

Provide total square feet of shelf space dedicated to dry storage: fax >’ Joo - £F.

Where will dry goods be stored? DA 5@ /da’ # FAJGK i rear of ,&'#cl,»/

FINISH SCHEDULE .
Indicate floor, wall and ceiling finishes (i.e., quarry tile, stainless steel, vinyl coated acoustic tile)
Area Floor Base Walls Ceiling

Kitchen 1

Bar

Food Storage

Dry Storage

Toilet Rooms

Dressing Rooms

Garbage & Refuse
Storage

Mop Service Basin

Area Coverde Greck &l A

Other

Other
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WATER SUPPLY- SEWAGE

1.

2.

6.

8/10/05

Is water supply: Municipal v wejj [s sewer: Municipal + Septic

Will ice: be made on premises / or purchased

Water heater make and model: @U:qg wiate etz co. Yo, (6199
Water heater storage capacity: 5O gallons.

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

Check the appropriate box for indicating equipment drains:

L Indirect Waste Direct Waste

Plumbing Fixtures Floor sink Hub Drain | Floor Drain

Dishwasher

Garbage Grinder

Ice Machine

Ice Storage Bins

Food Prep Sinks

Steam Tables

Dipper Wells

-
-
v
Utensil/Pot Wash Sinks v
v
v
v

Refrigeration

Potato Peeler

Other

Other

Other




DISHWASHING FACILITIES

a. Hand dishwashing

1. Number of sink compartments: 3 ‘ 9 p
Size of sink compartments (inches): Length: _[Z Wwidth: _({ Depth: _&
Length of drainboards (inches): Right: Left:

2. What type of sanitizer will be used?

Chlorine: v/ Tlodine: Quaternary Ammonium: Hot Water: Other (specify):

b. Mechanical dishwashing

1. will a Dishmachine be used? Yes No

Dishmachine manufacturer and model:

2. Type of sanitization: Hot water (1 80°F) Chemical
¢. General
1. Describe the procedure of how cooking equipment, cutting boards, counter tops and other food contact

surfaces that cannot be submerged in sinks or put through a dishwasher will be cleaned and sanitized?
C(UN&J ) of jok,ﬁj WW/ /\.‘,\J@/ ,{~JJ §,(,/J(’+:' ced w,% c,A/o/t‘,ue Aﬂ" :

o ~s02 LA M
7 7 ]

2. Describe location and type (drainboards, wall-mounted or overhead shelves, stationary or portable
racks) of air drying space ’
fr‘ (&AL odp /41'7L°[b\/ N 3’ - S A /c,( 2 »/"fAL)/L COA wl\w/s> it
Fhes (o0 x[ @lyng £ storaqe @ of pads ey, o felblas pext o
7 swks [/ ',:.9/"/%/& wire A b Lo 4r 4;3",\1(:  Jooks above 2 ks form AL
Drisyg - -
Provide total square feet of air drying space: Lo Lo £

1«

HANDWASHING/TOILET FACILITIES

Is there a hand washing si (with soap and hand-drying device) in each food preparation and warewashing
area? Yes No

EMPLOYEE AREA

Is space provided for employee’s personal items? Yes /. No

If so, describe location: Cnde SronX  ce- Ao con o oud cloce A S e +
oo, (oats 7 Tackets oo hager (O ke nl back ot sTore.
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GARBAGE AND REFUSE

Will refuse be stored inside? Yes No
If so, where\\

Provision for garbage disposal: Dumpster .~ Compactor

1.

2.
3. Provision for cleaning dumpster/compactor: On-site Off-site
If off-site cleaning, provide name of cleaning contractor- tHste MM;Q gﬁﬂé
4, Describe location for storage of rec : i , , etc.
CLEANING FACILITIES
1. Specify location and size of area for washing of garbage cans and storage of mops:
Cond _epchh  piteiS o Cedr Joor of 4y (J,‘gj, S x £ £4F
2. Is a separate mop basin provided? Yes No L~
If so, describe type and location:
3. Indicate location of cleaning chemical system and chemical storage:
Ly bak ‘ o Lk e  wenT  cupter teite ~
INSECT AND RODENT ,
L. Are all outside doors self-closing with rodent-proof flashing? Yes v No
2. How is fly protection provided on all outside doors?
Self-closing door FlyFan_ " Screen Door
3. How is fly protection provided on windows?
Self-closing Fly Fan Screening |/
4. Indicate location of insecticide/rodenticide storage:
F:/j cAtcle~ 4éoua ch/ conle lad /C'-A:A-QJ
5. Location of clean linen storage:
U/\(Jpp ﬁorJ?L (‘9.)/\.}‘#2/‘ on 7[420’/‘ 5e:ﬂ% J’A& /\/(f
6. Location of dirty linen storage:
Loy  hu ket A bacl 44//“1{3
8/10/05 8




WATER HEATER SIZING

Water Heater Calculation Worksheet

Equipment Quantity | Times Size GPH
One-Comp. Sink (See Note) )( X X_ X _& X _)'é_ = X]
Two-Comp. Sink (See Note) j X X X =

Three-Comp. Sink (See Note) [ X ¢ xT x & = 70
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 XX =

Four Comp. Bar Sink (See Note) X X X =

Hand Sink 3 X 5 GPH = /s
Pre-Rinse X 45 GPH =

Can Wash / X 10 GPH = /0
Mop Sink X 5 GPH =

Dishmachine x | OFH=TO%orFinal |

Cloth Washer X 15 GPH =

Hose Reel X 5 GPH =

Other Equipment X =

Other Equipment X =

Gallons per hour (GPH) Recovery Rate needed (based on 100° F temperature rise) Total SO
Note:

GPH Calculation for Sinks

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) = 19 GPH

8/10/05 9




Welcome To Larry’s Grill

Excellent ¥4 Pound Hamburgers (Pre-cooked Weight)

“All the Way” includes Mayonnaise, Lettuce, Tomato, Mustard, Pickles & Onions
Other condiments available at no charge are:
Ketchup, Jalapefio Peppers, Relish, Slaw & Hot Sauce
Add 30 cents for Grilled Onions

Combo
Hamburger 269 3.68
Bacon Burger 3.19 4.8
Cheeseburger 299 398
Bacon Cheeseburger 349 448
Double Hamburger 369 4.68
Bacon Double Hamburger 419 5.8
Double Cheeseburger 399 498
Bacon Double Cheeseburger 4.49  5.48
Chili Burger 299 398
Chili Cheeseburger 329 428
Double Chiliburger 399 498

Double Chili Cheeseburger 429 528

Larry’s Favorites

Combo
Philly Cheesesteak 399 498
Hot Ham & Cheese Sandwich 299  3.98
Steak & Cheese Quesadilla 399 498
Grilled Bologna Sandwich 249 348
Chili Cheese Fries 2.29 xxxx

Hot Dogs & Sausage Dogs

“All the Way” includes Mustard, Onions & Chili
Other condiments available at no charge are:
Slaw, Ketchup, Jalapefio Peppers, Relish & Hot Sauce
Add 30 cents for Cheese or Grilled Onions

Combo
Brightleaf Hot Dogs .99 1.98
Sausage Dogs 1.99 298
Polska Kielbasa 299 398
Fries 1.29 Onion Rings 2.39

ALL COMBOS COME WITH FRIES! SAVE §!
See other side of menu for more great food! >>>

Larry’s Grill 919-820-1514 or 910-897-7200




Welcome To Larry’s Grill

Wings! Wings! Wings!
Hot * Mild * BBQ * Naked
30 Cents Each! ALL THE TIME!

New Hems!

Larry’s Philly Dog

A smaller version of the Philly Cheesesteak - on a steamed hot dog bun!
1.99

Mexican Hot Dogs

Bacon wrapped hot dog topped with mustard, ketchup, diced onions, jalapefios & tomatoes!
(Or any other way you like it!)
1.69

Chicken Breast Sandwich

Breaded chicken breast meat on a bun with mayonnaise, lettuce & tomato!
2.99

Beer Battered Onion Rings
2.39
The classic

The Hot Ham & Cheese Sandwich

Bigger and better than ever!
2.99

French Fries & Toppings

Fries 1.29
Cheese Fries 1.79
Chili Fries 1.79
Chili Cheese Fries 2.29
Mega Fries (14 oz. size!) 1.99

99 CENTS EVERY DAY = Grilled Cheese, Soup & Hot Dogs!

Larry’s Grill  919-820-1514 or 910-897-7200

‘Signature = a

,'denﬁ}/Managcr (Circle Oney T Date GF—r7-085
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