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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 to 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 Governing the
Food Protection and Sanitation of Food Establishments” and the NC Food Code Manual
To view these rules, go to http://www.deh.enr.state.nc.us/rules.htm or obtain a copy
from our office at 307 West Cornelius Harnett 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 submit a separate
application and plans 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 following Food and Lodging staff listed below
at 910-893-7547:

Gale Greene, REHS Jamie Turlington, REHS

Food and Lodging Program Specialist Environmental Health Specialist
Cindy Pierce, REHS Nikki Eason, REHS
Environmental Health Specialist 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 facilities,
etc. along with general plumbing, electrical, mechanical, and lighting
drawings

" Plans must include a site plan locating exterior equipment such as
dumpsters or walk ins
A complete equipment list and corresponding manufacturer specification
sheets

v A proposed menu

L— A completed Food Service Plan Review Application
$200 Plan Review Fee
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Foyrvice Plan Review Application
Type of plan: New Remodel

Name of Establishment: R\Tp‘) nJ Auovek TMART
Physical Address:  2025) £ Jackgon RLUD
City: LRI State:_ WV C Zip: 2 YIZ T
Phone (if available): 914-339 ~§998  Fax:
Email:_SMUCLRIN (oIl @ Gwmal -Com

Applicant: __ Sygpee T )om R JA\N)A

Address: .39 (cfhTez LN

City:_ (opATS State: _ NC  Zip:_ 378 2)

Phone: _ 919 - 229-8994% Fax:

Email: émbﬂt!ﬁ'lﬂ?ilﬂﬁ @ﬂmcﬁ | . com

Owner (if different from Applicant):
Address:
City: State: Zip:

Phone: Fax:

Email:

| certify that the information in this application is correct, and | understand that any

deviation without prior approval from this Department may nullify plan approval.

Signature: rgf.ufﬂﬁ L'}/G“/ch"‘“} ?je\ Date: _r‘)'rl Q]\‘G]

(Applicant or Responsible Repfesentative)
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Hours of Operation:

Monblz_b-i“TuesSﬁ— e Wed S 20- juocThurs .-

Number of Seats: ™~ /A

Facility total square feet:

Projected start date:

Type of Food Service:

ooFri Sz geaSat $2e-'243un 400 1. 00

Check all that apply

Restaurant _______ Sitdown meals
______Food Stand L~ Take-out meals
______ Drink Stand _____ Catering
____ Commissary
____ Meat Market
_______ Other (explain):
Utensils:
' Multi-use (reusable): Single-use (disposable): —

Food delivery schedule (per week): Eﬂg&m—‘ﬁj—ﬁ esOAY and [FRUAAY

Indicate any specialized process that will take place:
NA Curing _N A Acidification (sushi, etc.) ~ A Smoking

v A Reduced Oxygen Packaging (e.g. vacuum packaging, sous vide, cook-chill, etc.)

Has the process been approved by the Variance Committee of the DPH Food

Protection Branch? ) A

Indicate any of the following highly susceptible populations that will be catered to or

served:

N A Nursing/Rest Home N A Child Care Center p A Health Care Facility

NMA  Assisted Living Center N A School with pre-school aged children or an

immunocompromised population
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Water Supply:

Type of water supply: (check one)
00 Non-public (well)
¥~ Community/Municipal

Is an annual water sample required of your establishment? (check one)
O Yes
)-"No

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

0 On-site septic system

Water Heater:

Manufacturer and Model: %Radlﬁnml W hite (oy - M/.SOOJ’DS/B

Storage Capacity: 56 gallons
« Electric water heater: L S0 kilowatts (kW)
o Gas water heater: j LS F BTU's

Water heater recoveryrate: _ ~~ GPH

If tankless,  GPM ; Number of heaters: J
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Person in Charge (PIC) and Employee Health

Are Persons in Charge certified food protection managers who have passed a test
accredited by an approved ANSI program? __ V¢ €

Eligible Person In Charge: _ SygRM¢ ¢ T jﬂ\/y 1A
Program _ Gepy- SAFPE  Cert#_ /7 80 bo4& Exp.Date_H- §9-202Y

For multiple shifts and/or occasions of absences, list all eligible Persons in Charge:

Eligible Person In Charge:

Program Cert. # Exp. Date

Eligible Person In Charge:

Program Cert. # Exp. Date

*Attach a copy of your establishment's Employee Health Policy

Are copies of signed Employee Health Policies on file? \/"7_5

Food Sources

Names of food distributors: Deliveries/wk
/{JU ~-MARK . g
LS - 00N )
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Time/Temperature Control for Food Safety
Foods that will be held hot before serving: (h 'J L.y go\.,! ¢ c’ Pca nute

=t

FO‘(Eﬁth at will be held cold before serving: ' MA ¢,
[ sy KP(L}J y Ham Cheece ;  Slpeady %g‘{;_}:%d

Will time be used as a method to control for food safety? ‘]j 0
Will a buffet be provided? EI.Q 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: Noné

Describe utensils and methods used to cool foods: L] D [ ¢ ft O \Ves j
Lot 4) he A g

puded (ooked 45 orcleh

Dry Storage

Frequency of deliveries per week: &" Number of dry storage shelves: c(i
Square feet shelf space: __ 1€ ft2
Is a separate room designated for dry storage? NO

Food Preparation Facilities

Number of food prep sinks: ! Are separate sinks provided for vegetables and
meats?

Size of sink drain boards (inches): lg X 8
How will sinks be sanitized after use or between meat species? _ i
Soahy tfedr Then <anitizeh n a
Cphlhy bortle
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Dishwashing Facilities
Manual Dishwashing

Num\)er of sink compartments: g

Size of sink compartments (inches): Length 102 ’6§W|dth J& .S Depth [Q

Length of drain boards (inches): Right Zé Left 26
Are the basins large enough to immerse your largest utensil? \/ €,§

What type of sanitizer will be us\e/d’?
Chlorine Quaternary Hot water (171°F) Other (specify)

Mechanical Dishwashing

Will a dishmachine be used? Yes No X
Dishmachine manufacturer and model: —
Hot water sanitizing ? - or chemical sanitizing? —_—

How will large utensils such as prep tables, dough mixing bowils, slicers, and other food
contact surfaces that cannotbf submerged in sinks or put through a dishwasher be
cleaned and sanitized? UOLD an (oa b fo i'a d

Qn)ﬂaa(lj-j ,Q:muh*reh

How many air drying shelves will you have? D,-)_

Calculate the square feet of total air drying space: 15 ft2

Hand washing 3
Indicate number and locations of hand sinks in the establishment:

|l tn_ tach AaH—zﬂwom; 2

| hard  <inlk entuante 7o Kifchen

Employee Area
Indicate location for storing employees’ personaf |tems

(e 63& e O ce
1

q [
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Finish Schedule
*Floor, wall and ceiling finishes (vinyl tile, acoustic tile, vinyl baseboards, FRP, etc.)

AREA FLOOR BASE WALLS CEILING
onell ACOUSTICAT
Kitchen FLOOR TiLse IQOBBSR bass FRP/ wag  CEiLling
Bar . "
FrLooR RUBBELR | FRP
Food Storage TiLe R ALE |lonoétt Rlecks E
Dry Storage d. ‘y ty H
Toilet Rooms ') 7 /) i

Garbage & Can | Ou 15 cp
Wash Areas onth ttQ

Other

Other

Garbage, Refuse and Other

Will trash be stored in the restaurant overnight? Yes No )i If so, how will it
be stored to prevent contamination?

Location and size of can wash facility: Outg dg ( Hg (K_dooA E X | 'f ‘

Zo the PelT .  Size — y£xul

Are hot and cold water p%vided,as well 35 a threaded nozzle? '\2 e €
Will a dumpster be provided? \! ¢ ¢

Do you have a contract with the dumpster provider for cleanirlg_‘?d \/ (ti S
How will used grease be handled? ()7)-1 taCe | seah

Is there a contract for grease trap cleaning? T\] O I

Are doors self-closing? N § g Fly fans provided? N O

Where will chemicals be stored? ! ) N
Where will clean linen be stored? { 1 N

Where will dirty linen be stored? __ DRY o T0RA (o
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» FOOD HANDLING PROCEDURES

Explain the following with as much detail as possible. Complete descriptions including
specific areas of the kitchen and corresponding items on the plan 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 item on the proposed menu.
Including:

« How the food will arrive (frozen, fresh, packaged, etc.)

e Where the food will be stored

¢« Where and how the food will be thawed

« Where (prep tables, sink, counter, etc.) the food will be handled (washed, cut,
marinated, 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 (oun7RY HamM

FRozsny , FREE2SR THAW EA | 1o FQH\LQE,
HANDN s N AT PR¢P TA@LS \
RReEAx MAST §:2¢  AM — 1ot Ty A H

NO LegfrT  ovep's
Wiy NeorT NEeN To £ (oer €D, (OOKEA 7O
o bDER,

FOOD PRODUCT Cricken  Party

{:2029/\)
) FREF2F R

Latee  NOT Rgeg  THAWEN
HAMNDIEN AT PREP TARLS

ARsA K FAST <:20 AM  — (0:3cAM
LuNCiH 0120 AM — Z PM

Ne 1 eFT DOvs RS

oyl MNOT  NECA  To B¢  Coor s
ConokeD o ORDER
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FOOD PRODUCT L_IvERS

’Pacwfam ol m_%J\J ]

STDIE ] N J?RFE’?\ERA

HANOLEn oy PIBN TR

FOOD PRODUCT i N ARDS
“Paceacpn < qut‘m
DD NOT T HALL

ZiNgED N TeeEel

HeJOLED T [LED AU

TIANCH) o8 Pona T e

LEEL INEES !

~ (oodcn T (RER

FOOD PRODUCT

=+ ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT Chw&e

"PACKAGED

=Toeen IS FRIDGE

TANOLED AT PREP TEAHSE

wm«r Lo £i P g3 A D

)JA.NC 950 IV, 2 DN
I FEL__DVELS = J

O,Dohen 5 OEREL

Packa
_STORE DN __SHECE N _I4ITCHEN

HANOLED AT Preb  HOLE

FooD PRODUCT ___ BAIS(liaT  INIY

"PACKACLED

mz/a’) DN Saeer. 1 JATCHEN

AT PRED TROLE

LEY)
mmAﬁﬁ@T s B ! T3 Ad—

RS> LEETAVERS

=+ ADDITIONAL SHEETS ARE AVAILABLE
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T~ ND =FT
— " OOWED 1D om

FOOD mooucr Hﬁmmgﬁfh

oz ==

L TRIDGE |
e 0ED BT oA 7ok meAT> ONUYY”

ez e
= -
(LOOKNED T 202,

MEH . | e .

FOOD PRODUCT CDR  DOGS
VTLO‘Z@U

' %Oﬁ%}?@?@fm 2] D&E

). ol PREP THHDIE

I ANCH 4.30 o A DN
— I E T OVeIS /
OKED S ORLDER_

«+ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT (SRaVY

/P@;v\pfa@’) | _
SR ZHELE [N KITCHEY

'FFrND'l/EO AT SIDUE

P ocaiers A g.3o A~

ND_ LEET OVERS

STDRED ON ZAELE IS _BITCHEN
OLEnD AT PRE THiblLE

N SRR (o i O3 AN

LN CHE Qioe A > —

FOOD PRODUCT

«+ADDITIONAL SHEETS ARE AVAILABLE

Page 10 of 10




/
FOOD PRODUCT

| OMATD

TOXES

Db ZHE F=

T AT LAHEN

HH’N oL (2

PIZED

TAHDUZ

LET

SVOYS

7

oA

[

5

"‘0280

I/bbﬂ(‘/

190 Aci~

?:‘Jr)m

FOOD PRODUCT

LETTICE

PACLALEYD.

1N 1RO

Hono DLED FH

=21 D12

Pre
P .3 luhn—\

Py opisAsT
LUNCAE 4. 32

Afn« )

LT Ovens LEFT

IR ?IZED PFLJDOB

FIXED  TO

ot peR.

FOOD PRODUCT

BB

FRAER

TorEzod.

121000

TN
Wuﬁo -
HANDLED AT

% S IN == 4

T UNGCH 92>/

NO Coowned L

Eﬁ"“&s~

QRO

COOKED . JD

=+ ADDITIONAL SHEETS ARE AVAILABLE
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£OOD PRODUCT JRACON—

—HrALED N POk
PLES TR

FARNOLED BT

— S A ) TN :
- - 2 Phr

LILNCH

FOOD PRODUCT NIk SAU SAGE.
fomes 1) FROZE
STOREs I PRLEZS '
S e AT N TN A = 1816 B
TANOLL D AT PEEZ THHHLE
D BAKEROL L Air  9:30 Buhe
— NS LEFPT Oudle

== A DDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT Cheese

STRED ISELI D ~ - 3
e e s AT PREp 1hLe (HUOCT )
— LWNCH 982 _bohn 2 pre

Xo  LEPT _OVvelo

FOOD PRODUCT “Polo NS

" PRCAAED

=oren I ERIDOE

A LOLED. AT PRED ERIDOT
RCANEAGT {_pan. .93 b
LEEL__DVbL> ’

N>
TookED T SEwlb

/
FOOD PRODUCT Truonck  +FRIES

PRCKAGED o Trongnd

=TorE0 Ny paecezel.

FIANDLES BT PIeCh RO

LWNCH 990 B A
: TE 1 (MoEsS]

ND
NODRED D DIZDE

~*ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT Pam U e Wn%@f?

fomEs - N ﬁa/zad
=i

s o IN e

A co LN FiI00E
TFANOLED AT Plziz %LL

— gmﬁm%r G pann.  9:30Ah

AND
DOk _jb DJLOE‘!L

FOOD PRODUCT ____ACD HOTS

AAmES IR TROZEN

<ToreO N

TAEE
12 SN N =1 Y1 0=

ST A R O Pona 9: 30 Airo

LApOCH G PAee 2 Pk

D . LEET OIS
(O0REN _To O

FoOD PRODUCT ____ =G5
“PACKLAGED _

<TDLEED ™8 1721 DOt ' :
PRED TRole SESTOE

LANOLED AT
{r A Q3~3ﬁ&4

R ERHAT ST
Ll

NMLS
HORED T QDO

= aADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT ____J ENOERL LU

FROEN |
“SToRED N 7’/1295%5’1
FHAREO 1IN FrIDCE
—HaNDLCD AT PREP TRHBLE
___ RRPAWFAST lo AN 9:3- A
D LEFT AUBLS
mooken D DEDEX.

FOOD PRODUCT GRATS

PACKAGED
PR/ _SHELE Iy _JITCHES.
H’FHUOLBO AT PReEP
1}12@91&}—%1 (o o~ 9:32 Pa’m
Mb LEFET

FOOD PRODUCT HASH RIS

o
on & PACKAGED ’BOX
TN ﬂ% .

M:rr THRIANED —

+=pADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT Voo WEDGES
?meazm d_Fonen
< DD } N M?;r’)gégl .
}—hPrNOLGD BT P RO
NNHED D S

FOOD PRODUCT (Qm:w\_ RINGS
Va0 S TAV2EN Do N7 THAL
- < DD = %
A 0LED 8T me‘) : '
HAJ/\GH— 4.3> %f
OLD’ES
/‘,um/w@n To OO

AckhonN_ TENOPLS Do ANDT hfitd

FOOD PRODUCT
Daoedarn ok 2N
2. I\ F m
FRINOLED AT %
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bjyjﬂ?\%bj JaVa
L E D) VD{S

~Oen o ok

«+=ADDITIONAL SHEETS ARE AVAILABLE
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. FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

=*ADDITIONAL SHEETS ARE AVAILABLE
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_Burgers’, Dogs  price . CoLd Saad BoWLS  Price

~ (Choice of Toppings & Condiments) "7 (Sarved with Saltine Crackers) e

& MO DOl sssissssssnin e .19 Chef Salad 549

" HaAMDUIGEN ..o 3.19 Side Calad...ooooo . 425
e Cheeseburger...............cuu..... 369 ~ s

. Double Cheeseburger.................... 599 ... .ﬂ

e  CON DOG.eneeeeeeeeeeeereeeren 1.7  outmn gt
... Hot Wings (six count)..................... 3.89 w2

French Fries...........................
' Potato Wedges (five count)......
w Livers & Gizzards (Sizes below) v Onion Rings (five count)...........
P ——— Small 1.79 % = Chicken Tenders (three count). 3 69 "‘""‘""'l'
B ————— Large 2.39 - 5
D e B e e Box 3.69
i SHWcHES Prioe == Toppigs
(Choice of Cheese & Toppings)
= Chicken.........eeeeeeeeeeeeeeeeeeraaanen. 3.39 Ch!h Sl Fickles, Lettucs,;
Ham.....eeeeeeeeeeeeeeeeeeeee 2499 : Onions, Relish, Tomato -
U L 249 G- "0 Cheese 045 Mid Bacon 100 =0
 CONdiMeNtS Sy
<N O 3.8q9 —— Mustard, Mayo, Ketchup,
1 T 3.2q T Salt, Pepper, Hot Sauce e
© Grilled Cheese............................ .64 e, RS - L o,
— *Burgers may be cooked to order. i ““‘
7 Turkey and/or Ham Clu.............. 4499 gsmﬁo":gi ‘;;:ﬁgg*‘ed m* =

. increase your risk of foodbo e ills

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

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



" Country Ham.......................
=% Chicken......................
Steak...........
B BRCON... coooviininanmminnsnniening
= Sausage, Patty or Link.........
- ReAHO e
bl 57 SR

.~ Bologna...........................
o HobO®..covmnmsmssmmissin
7 Tenderloin* & Gravy...........

Sausage & Gravy.................

3

B e o

.. BreaKFast pLatters

8 Two Eggs* Toast/Biscuit...

. Two Eggs* Platter, No Meat
= Add Bacon or Sasuage

m Tenderloin* Plate................
Sausage * Gravy Plate........
Hobo Plate..........................

3

. Omelet* Plate no grits 5.24

259
259
2.59
.99
.99
.99
.69
2499
2499
2.69
2.59
0.79

Price
2.69
359
4.5q
5.29
3.79
4.29

2.99
2.99
2.4q9
2.49
2.49
2.39
1.99
325
X —
249 .
2.99
0.9

= BreaKrast Burritos
= Ham, Egg*,& Cheese.......
- Sausage, Egg*,&Cheese..

” Add EDO”....onsniessvens
~ Add Cheese..................
... Add Sausage, Bacon

= Add Steak, Chigl_c”qn_,% Ham




