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 Envirnnmental 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

Va 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
.~ A completed Food Service Plan Review Application
%200 Plan Review Fee

11/18
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Food Service Plan Review Application

Type of plan: New L~ Remodel

Name of Establishment: TR} T© ~J N e TIART

Physical Address: oo 9 E [AcKk<con) 81 NA

City: ERwW in) State: ¢ Zipp_ JQ 29
Phone (if available): 9/ 9- 239 fgFax:
Email: Y iait ) 3

Applicant: SORMEET Kpu R JAVWA
Address: R (eprez L aD

City: (opTs State: _ NC Zipr 3753 )
Phone: 917~ 339-£998& Fax:

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: %ﬁg; {Hm“i [ a ggd‘f% +"N Date:
(Applicant or Responsible Representative)
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Hours of Operation:

Mong g 1) Tuessio-1) Weds:3e- 1) Thurs 52~ 1y Frisse- g Saté -,2Sun g - ;)

Number of Seats: ~/a

Facility total square feet:

Projected start date:
Type of Food Service: Check all that apply
Restaurant _______Sitdown meals
_____ Food Stand \—_ Take-out meals
_____ Drink Stand _____ Catering
Commissary
~ Meat Market

Other (explain):

Utensils:
Multi-use (reusable): Single-use (disposable): L
Food delivery schedule (per week): o) — 7 (,C_\,CLCL\L/ and F)'Uda?'
Indicate any specialized process that will take place:
M/a_ Curing _Ya_Acidification (sushi, etc.) */a Smoking
“J_A—L 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? __ n/A

Indicate any of the following highly susceptible populations that will be catered to or
served:
~/A _Nursing/Rest Home  fN/a__ Child Care Center i"_/ﬂ Health Care Facility

n/A Assisted Living Center ’\3[3 School with pre-school aged children or an
immunocompromised population
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Water Supply:

Type of water supply: (check one)
0 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)
1 Public sewer
[0 On-site septic system

Water Heater:
Manufacturer and Model: GRP\D Fo AN wH 178 (oR,

Mls 00 608513

Storage Capacity: S 0 gallons
¢ Electric water heater: Y4{oo kilowatts (kW)
e Gas water heater: ;o B BTU's

Water heater recovery rate: _ RO  GPH

Iftankless, ~ GPM ; Number of heaters: |
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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 ANS| program? VéS

Eligible Person In Charge: _ SvupMe¢e T JAVYVIA

Program S¢R\) - SAFE Cert# )78 060yé Exp.Dae Y — 29 —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? \/FS

Food Sources

Names of food distributors: Deliveries/wk
CoRé- MARK 3
Sveco l
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Time/Temperature Control for Food Safety

Foods that will be held hot before serving: _CHj 1) |§ oree P Fﬁ& pLTS,
MAC o CHEECE, ﬁthﬁu_ﬁﬁLE_,_El&&ﬂ_,_ﬁLci_,_&hLﬂlﬂf_;_&E_UMA£R

PA‘rﬂs <,

bopata s , G2 122ARDS LiveRSs

Foods that will be held cold before serving: _LLMM_&‘ppuC £

TU&m v, HAH, (Hee Lg CLA LD, ﬂ/cgzag
C_)—_ucrcg.u gm,nfs’, TamA SacAh .

Will time be used as a method to control for food safety? N O
Will a buffet be provided? p @  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: MO NS

Describe utensils and methods used to cool foods: b} o LeFT OveRS
bowe ge Lsen .,  (ooken o URNER -

Dry Storage

Frequency of deliveries per week: _CQ__ Number of dry storage shelves: .9
Square feet shelf space:  jR  ft?

Is a separate room designated for dry storage? K)o

Food Preparation Facilities

Number of food prep sinks: | Are separate sinks provided for vegetables and

meats? _Vy¢{ S
Size of sink drain boards (inches): _; g X IR

How will sinks be sanitized after use or between meat species? Soppvy LoaTeR
Thends  CamiTizeR 1o A SPRAY Rorpeef
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Dishwashing Facilities

Manual Dishwashing

Number of sink compartments: -5

Size of sink compartments (inches): Length |77 width {1 Depth e '
Length of drain boards (inches): Right 17] Left (7]

Are the basins large enough to immerse your largest utensil? NE S

What type of sanitizer will be used?

Chlorine  Quaternary _ v~ 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 bowls, slicers, and other food
contact surfaces that cannot be submerged in sinks or put through a dishwasher be
cleaned and sanitized? Coa fo and 14 cﬂ‘_u-r awn Cl

c paly i

¢/

How many air drying shelves will you have? 3

Calculate the square feet of total air drying space: (g i

Hand washing

Indicate number and locations of hand sinks in the establishment: 3
[ ¢ "M _&)
I _hand ein K L nterancf 1te Elbchen

Employee Area
Indicate location for storing employees’ personal items:

fath  Pesister  pllice
q qq
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Finish Schedule

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

AREA FLOOR BASE WALLS CEILING
FRFP/ConcRreTd A COUSTICAL
Kitchen Froer Tie |Runred fas BLocky cgiumtn
Bar &
k ”\y CONCRETY
Food Storage  |fiooR Tir & |RuRReR RASE L1 o s
Dry Storage 1 1) it Ly
/ : ‘i
Toilet Rooms b3 : v
Garbage & Can | dutsgicle
Wash Areas conouw T
Other
Other
Garbage, Refuse and Other
Will trash be stored in the restaurant overnight? Yes No x  If so, how will it
be stored to prevent contamination?
Location and size of can wash facility: (' N
to the dedt 4 Sipe ~4@x Yy
Are hot and cold water providet(j as well as a threaded nozzle? ve S
Will a dumpster be provided? ¥ g5
Do you have a contract with the dumpster provider for cleaning? y 2<
How will used grease be handled? f,—.- £s¢ XSS TRAYP
Is there a contract for grease trap cleaning? N O
Are doors self-closing? __ ¥ ¢ S Fly fans provided? N O

Where will chemicals be stored?

Where will clean linen be stored? ( )TAN) g Hs | E 1.AD !g \TCHE A

Where will dirty linen be stored?

ONNER

(WASHIAOG LMK

D RN

SToRAGE
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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:

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

« 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 CoonTrRY  HAM

frozen . PRegzeR 7Zaawel | o FRiAGE
HANDN ¢N "~ AT PRegp TAGL S
RREVNEPACT 2120 AM -~ Jo: 20 AM
No  1¢ €T b6vgR<
Wiie poT Nee N T Q¢ (Dol €D
(no Ken 7o noRbeR

FOOD PRODUCT CH Il cres a) A TTY

FRoz¢n)
I Fre¢ 2 ¢R
Wil NoT Re THAwSA
HAMNDCO A PREP  TAALS
AREALFAST %20 AM — lo:'2o A
~O L2PT ovelkS
blwe NoT Necedh To Re Copt e
foeokRsA  Tp DRA ZR
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FOOD PRODUCT PaTATO VOENGe ¢

Phcrpmepr & FRozen
SToREN LN FREE Z €N
HANDLEN AT PRCP TARLS
Coorg N FRNY ER

J1vpncH .20 A M — ZPM
N LE T OveRS

FOOD PRODUCT OISTEYS) Rinvone
PACKAGen % FRo2¢A) Do mor THAW
STARED AN, REE 2 £R
HANDNLED AT RPP  [TARLE.
CHoKen i) FR~eR
LoncH 9130 AN — 2 PH .
No LEPT  oVERS

FOODPRODUCT _ CnicKen)  [ENACRE

1PR~CR Al ¢ D & Frpzen) , STOREN In FRE{24R
DNey  avoT T HALW
HANDIen AT PREP  TARIE

Conked LN PR~ ¢ R

rtupneH Qi o AM — 2 £M
RREAKPAST S-20 AM - 9:20AM
Do LEFPT O¥ELRS

***ADDITIONAL SHEETS ARE AVAILABLE
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/ FOOD PRODUCT LiyERL
|

PAcicptsD &  FRozeas
< TORLA L nL P RECZER
} 5 No 7 THA LW

HANDN AT  PRepP TaApLaD
Choxa N N LANEL

(oned 9.0 % pM

N Lt EFTT.ovERS

FOOD PRODUCT (ni22 ARo &

PACK h2¢n R P Rrooe
NO Ne  THAW
STelg D bl LRRC R

HAMDIED AT PReP TARE
Ceoped | N FrRNER

LonCH 930 AN = PN
No LEET ovgRS

FOOD PRODUCT PR9 - leorsh (}-uuq-‘m

Pace ascn L Fry =cnu
Ao MmOT  THAWSS
SToRe D AN £eec 25 R
(ookepn H) £rveR
HANNLCD AT PRep TAR)E
LnNeH 920 M -~ 2 PM
No 1eET ayveRS

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT TenN DR LION
pRo ZeN
STobs A [N FrReES2ER

ThAwer I N FRIDGE

HANDL N AT PP

ep  TARLE

Hep Ted on GaR\LL
BREAE PAST 6AM -~ 9:Zp AM
N (EET  o~NERS
FOOD PRODUCT (1R TS
fackacen
ON A SHelE N KITCHEN
HAND S N AT Pped  TARLS
.90 e\ O N SToVE
R_EQA\:PASTELZQAN — 9:204H
nNo LEFT bOveRS
FOOD PRODUCT HesH AROWNVS
Frozen & PAckAmen  Rox

ET 5 ThHe  FREE2ER

NOT  THALAN

Rpepe PAST S 120 AN

~ 9'2%0 AN

HANDLEN AT PREP TARLE

Coore o N G 1y

L

Na IS F T oveRS

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT HOT LG g

&QZEN

(o) FRCCZER

NOT THAWED

HAanNeh AT PREP Sk FoR MEAT
HeAaTeh 10 FRNeR  #p 1 4K°

LondeH 9:2p AM - 2 P
Mo LEET OyveR <
FOOD PRODUCT Candwicn  HA M
\?R CKAG ¢ N

Lo FRAN(L S
HanDeQ AT PRE¢P TARLE - PRep FRWGIE
LonNcH  9:30 A M - 2 PM

pe  PET ovep S

FOOD PRODUCT CanD Wi CH Tores Y

fAcicAcnm
N LR\ f
HAMNLES AT PRep TARLSE - PRcp FRUGE
livmeH 9'z20 AM~ 9 fPM
N LEFT ©OveRS

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT ParTy SAULA (6

Qloz.gfu
S rTaled N ERe:z 2R

TrAwen N ER\A (s
HandeN AT PReP Tany$
(coKs D ow CARICL
RReAFAST SIR0 AM -~ Q'R AM
™ LEFT oveRS
FOOD PRODUCT EG& S
JAceAG e FRrecu
SToRERN Il RANGS
HAMN £p AT  PRepP TARLE
oo KA (6 W] CeR 1L
RReppprAsy  S12p AM - 1% AM
Ao LeFPT OYERS
FOOD PRODUCT Hoop Chece$
Boxed
QTOREN L) FRiamE
HANDICN AT PREP  FR1NGE
REsAY PACT XN:20 AM ~ 9!'20 AM
LN CH 3/ 208N - 204

No L EET OVERS

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT Laoto GNA

CackAGien
STOREN L FRUDN (8
HAMDLED AT PREP TARLE — FRIDGE
PRSAK FAST «'%e AM - Q2o ApM
LUnCH Q.20 AM -~ < P
~NO LeETY oveR ¢
OOKSA Ten CeprNE
FOOD PRODUCT Fos e Fric ¢
Pacedeen & FRozsm
STORLD L ro PRes 25 R
HApD | €N AT PRep -TARIS
Cooren Ln LRy ¢R
Lbpcy 920 DM — 2 /M
Nbo LERPT  pueRS
C OoKEN 76 ORDER
FOOD PRODUCT STeAL PATTY
fFRo2 €m0
CTors N BTN FRes 2€R
Loul.  pNoT 193 THABOICA
HANDLE AT [ReP —TARIS
Ok ¢ ON (mRU L
BRRsAICPART <3¢ AM - 9'30AM

Linicy ?"Zo AM — z PM

no t<eT  ove R

LOvKEED 70 ORNSR

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT BrecorT  DhA

PA <A tneh

STORED  0Op) SHEET o KITCHEN
HapDLEN AT fPRep TABig
ZAKseD LA) ove N

LREAK CAST $ % AM _— _ 9!% AM
NO (eFT DVERS

FOOD PRODUCT Ho7 DNoexm e
Fro2e N
CToped LN PRegc2¢R
THALED I FRIAGE

HAMSIEN AT PReP TARIS

MepT ON  STDYE N Gopannh 1ORATER
Lunwern Q% AM - 2 9PM

Neo (2T ONERC

FOOD PRODUCT HAM BOR G ¢ R

fFRoz&N

STpAEN N FREC 2 <R
FRec2¢R  TO  (neill

HANDLSE A AT PRSP TARLE
LUNCH Q' RcAT] — 23 PM
ND LEE T O¥ekLS

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT Cokn Qo<
FRoZ2eN
STORE N LA Flegc ¢
fgecz eR o OVEN
HAODLEN AT Rep  7AR;¢
LasaCpy  R13p A)M) - = 2 P
NO  [(FET  OveRC .
FOOD PRODUCT ToPIATO
Boxss
onl  SHgi F (N AWIALE 18 coorfR
HE MO ED AT PReP  TARLSE
FIxen  To oRNER
lF _(£PT ovER S TOREN 1 PREP TABLE-
1po PREP  FR\DNGS
RRASAX PAST & RoAM- _F!20 AM
Lisncer 9120 A M = < M
FOOD PRODUCT leTToCS
Phce AGieN
< TORE A N PRUNGE
HANNE R AT PrsP TaRLS - fREP ERIDGE
BREAELFAST  S:30 AN - Q' 2DANM
LUNCH 9.20A1M - 2
1LEFPT _Ovep (SET v PRep PRWOGSE
ELx ED To DpncR

***ADDITIONAL SHEETS ARE AVAILABLE
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14.5° v ovend

FOOD PRODUCT BR Q9
(oMEs e FROZEN
SToRED IN  FRreE 29K
THAUWERN b PRAOGE , HEATEN To
HAPDILEN AT PREP  <imk  FoR  MeaT
Lorc 9 <e A M ~ Z9ri
No 1 ¢fT oveER
FOOD PRODUCT (mRAVY
.PQCKR G0\

SToReN

an CHE I F IN KITCHEN

HAaMDLED AT sToYE

RReARPASE i xo AN - @1 T0ALY

Ne  LERT OYEL <

FOOD PRODUCT s A p
IOA-CKHG';?D
STOREN ON _ SpeiF N IS ITCHEN
HAODLEN T PRep TARLE

Lespk PAST <220 A1 -~ 2'20A M

***ADDITIONAL SHEETS ARE AVA

ILABLE
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W -

FOOD PRODUCT CHIL)
(oMs s Lpozen
STORED (o CREC2CR , HANDISH AT PRIP TRBLE
HEATED I OvEN
RR¢Ax FAST  §'20AM - 2120 AN

tonveH 920 AMNH ~ M

N e f T ONveRS

FOOD PRODUCT

<lAL N CHEEFLE

{oHES Loy FRO2¢ N
<ToRLSE A Lang FREC2¢L , Ao pooT THAW
Coope p N OXEN

Lopern 91 20 Al 2 Pxl

HAN OLEN AT PReP TARLS

NGO Le FT oveR S

FOOD PRODUCT

HosH PULPPIEC

lomgse I FROZEN

SToREH I PRee2¢R |, Do Not THAW
FREE25R  To.  FRYEQR

CoHORS LN LRYER

LonweH 94t30AM - ZTPM

NU L EET Dvc RS

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT Bhcon
FRo2¢ N
STOREN g0 Pescs 2 ¢R
THAW €N | p) FRANME
HAnvDLeD AT PReP TARIE
[t X\ ohn) CaRALL
BReav PAST  S'2¢ Ap - 9% A M
LV Nk Q20 AN - 2 £
No (e T _oveR(
(ooESED To ORDTR

FOOD PRODUCT

ljuk_ SAUSAGE

(eMes ! no PRD.Z?;O
SToREN 2 FRss 7z <R
THAwWEN I PRAN(5S
HANDLSD

AT PREPL TARLS
Ceoks N 6N (RN
LREAKEOAST %0 AM -~

loyeH R AN
Ppo 1efT OYER
(ones D To _oRASR

9130 AN
— S¢M

FOOD PRODUCT

CHSELCE

-PPTC(‘—AG-QQI\
CToREN 1 FRINME
HANDLSN R

PRep TARLS
ARZAKFAST S0 A M =  9q:30AN
LunckE 920 AM — 2 PM
No

beF7T pVvepRC

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT poP loR CHRIMP
(oMes ) N [FRO2 <)
STOREN TN FPRESD TR

Do MNoT FHA L
FREE2¢R To  FRY SR

COoOEE N )N FRY¥¢R
Lvperd  q4: 30 AN — €M
NO LEFT OVERL — (po¥ [ oRMNR
FOOD PRODUCT OKRA
CoMgs In)  [FROZS A
SToRsA IS FRe¢ 2R
No Mol THA W

(OOCESN ~) ERVEC AR
lupetd Ql'zo AM ¢ I M
N O LS ET ONVERS

FRE¢2€R 7o FRY TR
|

FOOD PRODUCT Rice

FAc KA (e D
STOREN ON  SHELL  §A)  ledtepiierd DRY STORRGE
DROP  1ny Roeal (g WOATER
(oo s A o S ToOVE
LiasnCH G'Zo AN — 2 £l
No (S FT OVeR S

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT Froopy pgR.
(ores [ FRo2¢p
S Toke h N FRef 2 <R
Ny Noerl THAW
CREE)ER To  FRYR
CoDKkeD AN FRVE R
LOMCH 1.3 A8 ~ X PJ‘;}

{ DOL§N 1o ORDEEL

Mo (e PT  bxyepR €

FOOD PRODUCT CHiciesn  Sacan
Prac A e D
S ToREN ( FR\NG¢

N () &
HAN DL s AT  PRep TnRIC - PREFP FRADOIE

RREAE FAST

S 20 AM -~ 2130 AN

LonveH 9'%e AM - 2 pPM
A (SFPT  ©DVg el
SERVE 4 SRR
FOOD PRODUCT Tunvwa SaAaiaNn
PAc KA (gD
SToREN 10O FEADGLE

HANDLEA N PRep TARLS/ FRANGE

RLcpaEPACT

20 ANM-"9'20AN

LvpNCH  ar3o

A M- 2 P M

ovel

Ne  tePT
SERNE 7O

nRns R

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

***ADDITIONAL SHEETS ARE AVAILABLE
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vy ~ REGENCY

Tables And Sinks

"I FEATURES

Smooth type 304 stainless steel
work surface makes cleaning a
breeze

4" backsplash to protect
posterior wall

Stainless steel legs, undershelf,
and hat channels provide
unparalleled stability

Adjustable bullet feet ensure
leveling on uneven surfaces

Combines unbeatable strength
with long-lasting durability

Simple assembly and installation
requires little effort

SPECIFICATIONS (N\if

) T

600TSB24245 247 24" 34" 18" x 18" 500 Ib. 300 Ib. 35 Ib.
600TSB24305 30" 24" 34" 24" x 18" 500 Ib. 300 Ib. 401b.
600TSB24365 36" 24" 34" 30" x 18" 530 Ib. 320b. 46 Ib.
600TSB24485 48" 24" 34" 42" x 18" 560 Ib. 340 b, 59 Ib.
600TSB2460S 60" 24" 34" 54" x 18" 580 Ib. 360 Ib. 70 b,
600TSB24725 72" 24" 34" 66" x 18" 600 Ib. 380 Ib. 87 Ib.
600TSB24965 96" 24" 34" 90" x 18" 760 Ib. 450 b. 110 .
600TSB30305 30" 30" 34” 24" x 24" 550 Ib. 330b. 47 b,
600TSB30365 36" 30" 34" 30" x 24" 570 Ib. 350 b. 51 b,
600TSB30485 48" 30" 34" 42" x 24" 600 Ib. 370 Ib. 66 b,
600TSB3060S 60" 30" 34" 54" x 24" 6201b. 390 Ib. 80 Ib.
600TSB30725 72" 30" 34" 66" x 24" 640 Ib. 410 b. 99 Ib.
600TSB3084S 84" 30" 34" 78" x 24" 780 Ib. 460 Ib. 113 Ib.
600TSB30965 96" 30" 34" 90" x 24" 800 Ib. 480 Ib. 126 Ib.
600TSB36365 36" 36" 34" 30" x 30" 600 Ib. 380 Ib. 58 Ib.
600TSB36485 48" 36" 34" 42" x 30" 630 Ib. 400 Ib. 721b.
600TSB36605 60" 36’ 34" 54" x 30" 650 Ib. 420 Ib. 87 Ib.
600TSB36725 72" 36" 34° 66" x 30" 670 Ib. 440 Ib. 102 Ib.
600TSB36965 96" 36" 34" 90" x 36" 820 Ib. 510 Ib. 139 Ib.

NOTE: 84" & 96" Work Tables Feature (6) Six Legs for Added Stability

REGENCYTABLESANDSINKS.COM



Tables Andslnks

()

LENGTH
WIDTH
1"
4”

= = 2" ( = =7 )

5/ 1

s 3%” 416"

34" |

mm l !
5 L 5 o

REGENCYTABLESANDSINKS.COM



600CASTER4

600CASTER6

600CASTERHD4
600CASTERHD6

600PABF
600SPABF
600SSFF

600UT1824S5
600UT1830S
600UT18365
600UT18485
600UT 18605
600UT18725
6DOUT2424S
600UT24305
600UT24365
600UT24485
600UT24605
600UT2472S
600UT24845
600UT24965
600UT30305
600UT3036S
600UT3048S
600UT30605
600UT30725
600UT30845
600UT3096S
600Ui'36365-
600UT36485
600UT36605
6000T3672$
600UT36965

5" Swivel Stem Casters 4

5" Swivel Stem Casters 6

5" Heavy-Duty Swivel Stem Casters 4
5" Heavy-Duty Swivel Stem Casters 6
Adjustable Plastic Bullet Foot 1
Adjustable Stainless Steel Bullet Foot 1
3%" Stainless Steel Flanged Foot 1

18"L x 12"W

24"Lx 12"W
30"Lx 12"W
42°Lx 12"W
54"Lx 12"W
66"Lx 12"W
18"L x 18"W
24"Lx 18"W
30"Lx 18°W
42°Lx 18"W
54"Lx 18"W
66"Lx 18"W
78"Lx 18"W
90"L x 18"W
24"L x 24"W
30°Lx 24"W
42°Lx 24"W
54°Lx 24"W
66°L x 24"W
78"Lx 24"W
90"L x 24"W
30"L x 30"W
42"L x 30"W
54"Lx 30"W
66"L x 30"W
90°L x 30"W

24"L x 18"W Work Tables
30"L x 18"W Work Tables
36"L x 18"W Work Tables
48"L x 18"W Work Tables
60"L x 18"W Work Tables
72"L x 18"W Work Tables
24"L x 24"W Work Tables
30"L x 24"W Work Tables
36°L x 24™"W Work Tables
48"L x 24"W Work Tables
60°L x 24"W Work Tables
72"°L x 24*"W Work Tables
84"L x 24"W Work Tables
96"L x 24"W Work Tables
30"L x 30"W Work Tables
36"L x 30"W Work Tables
48"L x 30"W Work Tables
60"L x 30"W Work Tables
72°L x 30"W Work Tables
84"L x 30"W Work Tables
96"L x 30"W Work Tables
36"L x 36"W Work Tables
48"L x 36"W Work Tables
60"L x 36"W Work Tables
72"L x 36"W Work Tables
96"L x 36"W Work Tables

Each set of Regency casters lets you turn any work
table or equipment stand with 4 or 6 standard legs
into a mobile work station. With a total weight
capacity of 1200 to 1600 Ib., these wheels can
stand the toughest of tests and are sure to meet
your needs. Take your table or equipment on the
go and then keep it secure with the flip of a lever,
conveniently placed at foot level for easy locking
and unlocking.

Make sure your table, compartment sink, or
dishtable is level and stable by replacing a missing
or broken bullet foot with these Regency Bullet
Feet! They are designed to fit equipment with 1%4°
outer diameter legs and are adjustable so they can
accommodate uneven floors

If you need to bolt your Regency equipment to the
floor for added stability during use, this flanged
3%" seismic foot Is the perfect solution! It is
designed to swap out easily for an existing foot on
Regency products with legs that measure 1%4" in
outer diameter. Feet like these are typically used
to comply with local codes, which require you to
secure equipment to the floor, and in situations
where keeping your equipment immobile could be
useful, like on a food truck.

Add extra storage space and organization to your
kitchen with a Regency adjustable stainless steel work
table undershelf! Undershelves provide additional
storage for frequently used items like prep tools,
cutting boards, bar towels, oven mitts, pans, and
trays. These undershelves are adjustable, so you can
move them higher or lower to accommodate items of
varying sizes. Made of 18 gauge, type 430 stainless
steel, Regency undershelves ensure maximum
durability and corrosion resistance, and are easy to
clean and sanitize.

REGENCYTABLESANDSINKS.COM




MODELS #1785SPT36HC

TECHNICAL DATA

Sa.léd/Sandwich Prep Table

VANTCO

REFRIGERATION

www. AvantcoRefrigeration.com

Dimensions

Cooling

Exterior Dimensions 36%"W x 31"D x 42%"H Temperalure Range 33°F - 40°F
Interior Dimensions 32Va"W x 23%°D x 23¥2"H Refrigerant R290
Working Height 35%" Max. Ambient Temperature 90°F
Overall Height (Lid Open) 47ve" Defrosting Automatic
Net Volumé 9 cu.ft. Temperature Controller Digital
Net Weight 242 Ib. Horsepower /5
Gross Weight 7 297 Ib.
Packaging Dimensions 40%52"W x 33%°D x 45V:"H
Construction El rical
Exterior Material Type 430 Stainless Steel Voltage 115
Interior Material Type 304 Stainless Steel Amps 46
Insulation Material Foamed-in -place polyurethane Hz 60
Shelfl Size (2) 157" x 17%s" Phase 1
Shelf Material Epoxy-coated steel Plug Type NEMA 5-15P
Shelf Load éapaclly 90 Ib. Electrical Cord Length 84"
PLAN VIEW
FRONT VIEW SIDE VIEW TOP VIEW
36 V4" —_— . ol
= "~ Drahebalok il i Bl
L o\
] -
- ar
373/8" 373/8" l
o
42 38" 423/8° l a7v2”

-3
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NEMA 5-15P




ITEM NO.

ED2-72 SERIES
ED2SYS-72 SERIES

HEATED DISPLAY SYSTEMS

ALTO-SHAAM.

; e HALO HEAT ... a controlled, uniform heat source that gently
;smart” holds and surrounds food for better appearance, taste, and
3 longer holding life.

*Holds and displays hot food fresh and moist for hours —
without adding water.
e Expandable system to meet your specific requirements
® Matches profile of leading refrigerated display case.
*eHOT DISPLAY CASE
— Curved glass styling.
— Displays hot food without condensation on glass
— Protected with a environmentally friendly bumper, made of 93%
pre-consumer polycarbonate waste and is 100% recyclable.
— Thermostatically controlled heat source radiates from the
base of the display case in multiple heat zones.
— Overhead light zones with shatterproof coated bulbs.

ED2-72

— Holds a full range of standard (gastronorm) pan sizes, full-size
or half-size sheet pans.

— Tempered sliding glass doors reflect heat back into the products
and mirror the display to enhance merchandising effect.

DECORATOR BASE

— Standard black painted front and end panels.

SELF-SERVICE HOT DISPLAY

— Customer self-service opening is available on right side, left side,
or across the full length of case

— Front mounted heat-guard provides customer protection

ED2SYS-

The display case is constructed of 18 gauge, non-magnetic stainless steel. A tempered glass front encloses the display case
and can be lifted to a 90 degree angle for easy cleaning. Removable, sliding glass doors on the operator side are included.
Sliding door tracks have a “clean sweep” cutout allowing for easy cleaning and crumb removal. Framed end glass with
rubber gasket material protects glass edges from chipping and breakage. The base is divided into two (2) individually
managed heat zones with each zone controlled by a separate thermostat with a range of 1 through 10 and heat-on indicator
light. Overhead lights are controlled by ON/OFF switches in two (2) light zones. Two (2) 125V plug outlets are available
as an option on 120/208-240V units only. Countertop display cases include one set of 4" (102mm) legs.

[ ED2-72 - 72" (1829mm) length .
[J] ED25YS-72* - 72" (1829mm) length, with base - )
[0 ED2-72/P - 72" (1829mm) length, 71-5/16" (1811mm) self-service opening across full length of case front

[] ED2SYS-72/P* - 72" (1829mm) length, with base, 71-5/16" (1811mm) self-service opening across full length of case front

(] ED2-72/PL - 72" (1829mm) length, 23-3/4" (603mm) self-service opening on left side of case front

(] ED2SYS-72/PL* - 72" (1829mm) length, 23-3/4" (603mm) with base, self-service opening on left side of case front

{1 ED2-72/PR - 72" (1829mm) length, 23-3/4" (603mm) self-service opening on right side of case front - -
[J ED25SYS-72/PR* - 72" (1829mm) length, with base, 23-3/4" (603mm) self-service opening on right side of case front

*The system base is not sold as a separate item. Order the full ED25Y5 model to receive the base

o FACTORY INSTALLED OPTIONS
I:@Il! ;:; 4 * Electrical Choices * Panel Color Choices * End Glass Choices lemperature Gauge, optional
i (1120/208-240V Black, standard Clear Glass, standard  [GU-33384]
et a7 s Sl gt ) S Bt Gt ndpenden Bt Ot
c€ 6 S ’ APAEnS optional {SU11355] optional [5001781]
[l Temperature Probe, optional
'p x3 [H[ [5004917]
HAL ",.7 W164 N9221 Water Street * P.O. Box 450 * Menomonee Falls, Wisconsin 53052-0450 + U.S.A.
BHEAT-. PHONE: 262.251.3800 800.558.8744 v.5.A./CANADA FAX: 262.251.7067 800.329.8744 u.5.A. ONLY

www.alto-shaam.com

PEINTED IN U.S.A (:é OUF TO ONGOING FRODLCT IMPROYIAMEN IR AT S ANE SUDJECT TO CHANLGE WITHOUT NOTICE 168BA - DB/ 15



y ED2-72 SERIES
[* ED2SYS-72 SERIES

AutoQuotes
T HEATED DISPLAY SYSTEMS
i DIMENSIONS (1 x w x D)
| o EXTERIOR, COUNTER-TOP MODEL WITH LEGS:
[ G oty ——— ! I ( 30-1/8" x 72" x 44-5/16" (765mm x 1829mm x 1125mm)
¥ I | £ -
‘ H ] é I j | PXTERIOR, WITH BASE
[! B é ¢ w B 47-11/16" x 72" x 47-3/8" (1761mm x 1829mm x 1202mm)
b (vt
£y : : 2 i S —'.‘E WELL DIMENSIONS (W X L X D):
. g | T l 27-3/16" x 9-5/16" x 4-1/2" (690mm x 1760mm x 114mm)
i ¥
: . E Lz"“i—— mlr— —
i : ELECTRICAL
| I ED2 Profile VOLTAGE PHASE CYCLE/HZ AMPS KW
Lo 1 120/208-240 T 50/60 188 4.5  nemaL14-30r (‘]‘
| — -r:.-::l_ . o 208 1 50/60 16.3 3.4 30A, 250V riuc =
ED2SYS Profile 240 1 50760 18.8 45 l;!ll:‘l..‘\l"ﬁl‘;::\'h:‘;::l‘:j
230 1 50/60 183 4.2 B:;?‘.E.‘,‘:E*}F‘S';‘,‘P‘:%QE.U:;
380-415 3 50/60 9.2 4.4
380 3 50/60 80 33 A iroeg s
§15 3 50/60 9.2 44 (TERMINAL BLOCK - SYSTEM)

PAN CONFIGURATION*

PAN SIZE DIMENSIONS QTY,
ED2SYS-72
FULL-SIZE & ONE-THIRD*®: | 12" x 20" x 2-1/2" (cn 1/1) 5
12"x6"x2-1/2" (cn1/3) 5
INSTALLATION REQUIREMENTS HALE-sIZE & ONE-THIRD**: [ 12" x 10" x 2-1/2" (6N 1/2) 10
Display case must be installed level. The display case must 12"x 6" x 2-1/2" (cN 1/3) 5
not be installed i!.'l any area whur.u it may be affected by FULL-SIZE SHEET PANS: 18" x 26" x 1" 3
steam, grease, dripping water, high temperatures, or any
other severely adverse conditions. MAX. CAPACITY/VOLUME: 80 1bs (36 kg) 50 qts (60 L)
Do not install a heated display case near a cold air source * Pans are not included with display case.
such as a freezer, air conditioning vents, or in any area ** Will also accept 4" (100mm) deep pans.
where outside air fluctuation can affect performance - =
WEIGHT SPECIFICATIONS
MODEL NET SHIP  Ten (10) overhead lights with two (2) light zones.
ED2-72 4191b (190kg) 465 1b (210 kg) « Two (2) base heat zones with two (2) adjustable thermostats with
HTeE 7 621 1b (282 ki) 700 b (317 _B) a range of 1 through 10, and two (2) heat-on indicator lights.
e Three (3) tinted, reflective, tempered glass sliding doors on
ED2-72/P 450 Ib (204 kg) 500 Ib (227 kg) operator side.
ED25YS-72/P 661 1b (299 kg) 700 1b (317 kg) e One (1) 10" x 60" (254mm x 1524mm) operator-side work shelf.
ED2-72/PL; /PR 4321b (197 kg) 480 Ib (295 kg) . Sclf-;crvc mndc}l 72/P has a self-serve pan insert
) ] 26-7/16" x 69-3/16" x 2" (672mm x 1757mm x 51mm)
ED25YS72/PL; /PR 643 1b (318 kg) 7001b (G17kg) | and includes three (3) Wire Pan Grids.
CRATED DIMENSIONS (EST-)i HXWXD e Self-serve models 72/PL and 72/ PR have a self-serve pan insert
ED2-72: 45" x 85" x 55" (1143mm x 2159mm x 1397mm) 21-5/8" x 26-7/16" x 2" (549mm x 672mm x 51mm) and includes
ED2SYS-72: 65" x 85" x 55" (1651mm x 2159mm x 1397mm) one (1) Wire Pan Grid.
ACCESSORIES
SEAMLESSLY CONNECT MULTIPLE UNITS SHEET PAN DIVIDER BAR PACKAGE
[J  BUTTING KIT, COUNTERTOP 5015249
[] BUTTING KIT, S5YSTEM 5008523 PULL-SERVICE SOUENES
1 CARVING STATION 5001874 { SELF-SERVICE LEFT-SIDE OR RIGHT-SIDE OF CASES 5002804
1 PAN INSERT, SELF-SERVICE 4" (102mm) DEEP 1001991 ITHERMOSTAT GUARD COVER PLATE (2 per unir) 5007660
PLATFORM SCALE (CUSTOMER SIDE) o
[J  LEFT-HAND 5001308 | WORK SHELF WITH GRAVY LANE 5005639
[0 RIGHT-HAND 5001307
ALT AAM W164 N9221 Water Street * P.O. Box 450 * Menomonee Falls, Wisconsin 53052-0450 * U.S.A.
PHONE: 262.251.3800 B800.558.8744 vU.s.A.JCANADA Fax: 262.251.7067 800.329.8744 v.s.A. ONLY

www.alto-shaam.com
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EQUIPMENT FF300

mNTCO Three Tube Gas Floor Fryer

Features

« All stainless steel fry tank, 40 Ib. capacity
« Stainless steel front, top ledge and header
= 1 1/4 ball type - full port drain

* Cool zone in fry tank

* Three (30,000) BTU heat exchange tubes
with high heat baffies, total 90,000 BTU
Double rod basket hanger

Stainless steel door with integral liner
Smooth finish, high grade G90 galvanized
sides and back

Two nickel chrome wire mesh fry baskets - red
plastic coated handles

Tube rack to rest fry baskets is nickel plated
Invensys thermostat - 200°F to 400°F
Auto high limit reset

6 inch adjustable legs, casters available
Warranty: 1 year parts and labor
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Description Technical Data

it 40 lbs.
The Avantco FF300 Floor Fryer is a three tube, Papachy s
40 Ib. capacity free standing gas fryer. The fry Dimensions (W x D x H) 15.5" x 30.25"x 47.125"
tank is all stainless steel and includes 3 heat Working Height 36.25"
tubes with a high heat baffie system, cool zone - .
and 1 1/4 full port ball type drain valve. The TenkiSize 1473 14
front and door is all stainless steel. The door BTU/HR 90,000
includes a fully integrated door liner. Shipping Weight 200 Ibs.
Two fry baskets have red plastic coated

Hose Connection a5

handles. An Invensys thermostat allows
temperature range from 200°F to 400°F.
High Limit control shuts fryer down if
shartening exceeds maximum temperature.

@.e -

EQUIPMENT P o .o T s

lﬁN?‘CO www.AvantcoEquipment.com Intertek Intertek
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Recommended Companion Product

Tough on grease. Tough on carbon. Tempest deep
e mPESL fat fryer cleaner powder offers thorough boil out of

Deep Far Fryer Cleaner — encrusted grease and grime.

Accessories
Description
Add mobility to your Avantco Floor Fryers with this set of

four durable polyurethane casters, Casters sold separately.

177CASTER
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MODEL #178A49FHC

TECHNICAL DATA

Door Reach In
Refrigerators & Freezers

REFRIGERATION

VANTCO

www.AvantcoRefrigeration.com

Dimensions

Cooling

Exterior Dimensions 54"W x 32%"D x 824"H Temperature Range (-S)°F - 2°F
Interior Dimensions 49%"W x 274"D x 53%"H Refrigerant R2%0
' Net Volume 413 cu. it Max. Ambient Temperalure 90°F
Net Weight 443 1b Defrosting Automatic
Gross Weight 519 Ib. Temperature Controller Digital
Packaging Dimensions 56%"W x 34%"D x B5Y:"H Horsepower 1
Construction Electrical
' Exterior Materlal 430 Stainless Steel Voltage ns
Interior Material Painted Aluminum Amps 1.1
| Insulation Material Foamed-In-Place Polyurethane Hz 60
Shelf Size (6) 23%"W x 23%"D Phase 1
Shelf Maierlal Epoxy-Coated Steel Plug Type NEMA 5-15P
Shelf Load Capacl!y 90 Ib. Electrical Cord Length 96"
PLAN VIEW
FRONT VIEW SIDE VIEW TOP VIEW
54° 32w 547
o
=
2%
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T B
8z 5T
ﬁ
Y VA o o
NEMA 5-15P




\\‘WA"'S® WD Series PDI Certified Grease
Tag: Interceptor
SPECIFICATION: Watts Drainage WD Series PDI Certlified recessed or floor mounted epoxy coated steel grease interceptor
with gasketed epoxy cooted steel skid-proof cover secured with hex head center bolt(s), removable baffle assembly, deep
seal rop with cleanout, external cost iron flow control fitting, and no hub (standard) connections.
- y Suffix Descripfion
:?.;E%g 4 4 GPM a
7 7 GPM O
10 10GPM aj
‘ 15 15 GPM wy
C % 20 20 GPM 0
- ‘ 25 25 GPM 0
‘ a5 35GPM 0
50  50GPM O
D (Length] x E (Width] Options (Select One or More)
Suffix Descriplion
rrr Iy - B Sediment Bucket O
[~ _—'_ £ Extension O
- C £C  Flonge & Clomp Device 0
HD  Heavy Duty (10,000 kb ) 0O
I{_ . | T = - _+ Traltic Cover
1 O lInlet & Outle! other thon O
Stondord Size
Inlet Outlet F .55 Stoinless Steel (N
-THD Threoded Connections O
Flow Restrictor B S  Buy American Compliont B O
w/Vent Connection |
Flow | Grease A B [ D E i
hﬁl vl B Bl Coter. e Length Width Height
WD-4 4 8 27(51) 7-3/4"(197) 3-1/4"(83) 16"(406) 10"(254) 11"(279)
WD-7 7 14 2"(51) 8-1/2"(216) 3-1/2"(89) 18"(457) 13"(330) 12"(305)
WD-10 10 20 2"(51) 8-1/2"(216) 3-1/2"(89) | 21-3/4"(552) 14"(356) 12"(305)
—=WD-15 15 30 2"(51) 10-1/2"(267) 3-1/2"(89) 22"559) 15"(381) 14"(356)
WD-20 20 40 3"(7¢) 11-1/2"(292) 3-1/2"(89) 24"(610) | 15-3/4"(400) 15"(381)
WD-25 25 50 3"(76) 12"(305) 4-1/2"(114) 26"(660) | 16-1/2"(419) | 16-1/2"(419)
WD-35 35 70 3"(76) 14"(356) 5"(127) 30"[762) 18"(457) 19"(483)
WD-50 50 100 4"102) 16"(40¢) 5-1/2"140) 32"(813) 22"(559) | 21-1/2"(54¢)
Job Name Contractor _
Job Location - Contractor's PO. No.
Eng Represeniative __
e s s s ot o epeabe P e e e 10 - e
WWATTS
Specification Drainage Products USA: 100 Watls Road, Spindale, NC, 28160-2208; TEL: B28-288-2179 TOLL-FREE: 1-800-338-2581 www.watls.com
ES-WD-WD SERIES USA 1304 WD SERIES




16GA.304S/S sink, 3comp:17"X17"X12"

16GA .galvanized leg,S/S socket, plastic bullet feet
17" left & 17" right drainboards
Centered drain with 3.5" drain basket

Wooden skid packing
G.W.:49.10KGS
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ServSafe

National Restaurant Association

ServSafe
CERTIFICATION

SURMEET JAYYIA

for successfully completing the standards set forth for the ServSafe® Food Protection Manager Certification Examination,
which is accredited by the American National Standards Institute (ANSI)=Conference for Food Protection (CFP).

5418
EXAM FORM NUMBER

4/29/2019

DATE OF EX
Local laws apply.

4/29/2024

DATE OF EXPIRATION
for recertification requirements.

ACCREDITED PROGRAM
Ametican National Standards Institute
and the Carference for Food Protection 00

#0655

iation Solutions

ServSale logo ore frodemarks of the NRAEF, National Restouront Association® and the ore design

Contoct us with questions of 233 5. Wacker Drive, Suite 3600, Chicago, IL 50406-8183 or ServSofe@restouront.org.




7/12/12019 Sysco Shop | Lists
S‘/SCO Shop QQ_beef ¥ = X

TRITON QUICK MART (332767) - 205 E JAC

Dough Biscuit Southern Easy Split
P ‘W 6396634 168/3.170Z PILLSBURY BAKERIES
Order . (@ bis

Guide

0 CsS S 4896 CS 0in Cart $0.00

Item Details

PRODUCT DETAILS MA INFORMATION NUTRITION FACTS

Pillsbury frozen dough biscuits by General Mills are
shipped in a pre-portioned, freezer-to-oven format to
save time on food preparation. These easy-split, buttery
southern-style biscuits are suitable for sandwiches or
meal accompaniment.

* 168 3.2-ounce biscuits per case

* Pre-portioned

* Place frozen biscuits on greased or parchment-lined full
sheet pan

* Bake between 21 and 25 minutes in convection oven at
325F

* See package for complete baking instructions

* Store in freezer between-10and O F

* 186-day shelf life, best if used by code date on box

* Shipped in a cardboard box

* Case measures 18.7 inches long by 10.6 inches wide by
8.8 inches high

Stock Status GTIN

No information available 10094562062498

Manufacturer UPC Storage Location

94562-06249 F

Split Detail Average Weight
L N 336

Dashboard

https://shop.sysco.com/app/lists
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Sysco Shop

o
(2 preco

4 results for : “precooked chicken'’

'y

‘ies
itegories

ry (14)

ands

1 Red Label (4)

Sysco Shop | Catalog

=+

X

Chicken Breaded 8 Pieces Pre-Cooked Su...

%x 1458223 1/15LB PIERCE (PILGRIMS PRIDE)

0 s S 7278 CS

PRODUCT DETAILS

) Foods (3)
2 (Pilgrims Pride) (3)

y Classic (3)

=
mil
Dashboard

https://shop.sysco.com/app/catalog

SUPER CHIK'N - FRIED CHICKEN,MARINATED FOR CRISP

MA INFORMATION

0in Cart $0.00

NUTRITION FACTS

RESULTS. HEAT IN ANY OVEN, INCLUDING MICROWAVE. CAN
BE DEEP FRIED OR THAW ANDSERVE. HALF-BREAST, THIGHS,
DRUMSTICKS, AND WINGS. THIS PRODUCT IS BREADED. 48 TO
54 COUNT NATURAL PROPORTIONS BREAST AND WINGS IN
ONE BAG;DRUMS AND THIGHS IN ON BAG

Stock Status
No information available

Manufacturer UPC
65115

Split Detail
N

GTIN
10037638148450

Storage Location
F

Average Weight
15

7




7/12/2019 Sysco Shop | Catalog

Sysco Shop Coz ;“ico = X

4 results for: “precooked chicken’ Chicken Breast Filet Grilled Pre-Cooked ...
i 8391969 40/40Z TYSON RED LABEL

y
ies 0 cs $ 6137 CS 0in Cart $0.00
itegories
ry (14)
ands

PRODUCT DETAILS MA INFORMATION NUTRITION FACTS
1 Red Label (4)
1 Foods (3)

Tyson Red Label NAE fully cooked grilled chicken breast

filets with rib meat are unseasoned for use in a variety of

» Classic (3) recipes and the creation of custom menu items.
Consistent portion sizes optimizes inventory control and
prep time.

2 (Pilgrims Pride) (3)

* Two 5-pound containers of chicken per master case

* 36 to 46 4-ounce pieces per case

* No antibiotics ever, seasoned with salt and pepper, grill
marks have made-from-scratch appeal

* Finish with your own methods and your own recipes for
complete freedom

* |deal for center of the plate dishes, signature
sandwiches and salads

* Microwave on high 2-3 minutes, bake at 350 F in
convection oven for 18-22 minutes

* Keep frozen, storeat O F

* Case dimensions are 11.8 inches long by 9.2 inches wide
by 9.8 inches high

Stock Status GTIN
No information available 23700026439
Manufacturer UPC Storage Location
38301-0928 F

-1 Split Detail Average Weight
N 10

Dashboard

https://shop.sysco.com/app/catalog



711212019 Sysco Shop | Catalog

" N
Sysco Shop (Q preco = X
4 results for: “precooked chicken’ Chicken Breast Filets Breaded Pre-Cooked
7564954 40/40Z TYSON FOODS
Wy
ies 0 cs $ 5530 CS 0in Cart $0.00
itegories
ry (14)
ands
PRODUCT DETAILS MA INFORMATION NUTRITION FACTS
1 Red Label (4)
1 Foods (3)

Tyson fully cooked breaded chicken breast filets with rib meat

are versatile enough to serve as an entree, the base of a

» Classic (3) sandwich, or toppings for salads and pasta dishes. Consistent
product sizing translates to consistent cook time and portion
control.

2 (Pilgrims Pride) (3)

* 40 4-ounce filets per case

* Bake in conventional or convection oven

* Keep frozen until ready to use

* Case dimensions 14.9 inches long by 9.4 inches wide by 7.5

inches high

Stock Status GTIN

No information available 23700564856
Manufacturer UPC Storage Location
944-0928 F

Split Detail Average Weight
N 10

l'
1
Dashboard

https://shop.sysco.com/app/catalog mn
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Sysco Shop
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(3 preco
4 results for: “precooked chicken’

iy

ies
itegories

ry (14)

ands

1 Red Label {4)

Sysco Shop | Catalog

=

8391940 2/51B TYSON RED LABEL

0 s $ 3849 CS

PRODUCT DETAILS MA INFORMATION

1 Foods (3)
> (Pilgrims Pride) (3)
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Tyson Red Label Golden Crispy Chicken tenderloin fritters
offer a delicately crunchy texture and an appealing
golden-brown hue for enhanced customer appeal.
Consistent portion sizes make plating out appetizers or
combination meals simple.

*Two 5 pound heat-sealed, poly bags

* 65 to 95 pieces per case with a target of 80 pieces

* One serving is approximately 2 pieces

* Fully cooked for fast preparation

* Breading made with fine flour and breadcrumbs for an
appealing texture and taste

* Breading set in vegetable oil

* Deep fry or cook in a convection oven

* Keep frozen at O F for up to 365 days

* Case dimensions are 11.8 inches long by 9.2 inches wide
by 9.8 inches high

Stock Status
No information available

GTIN
23700026408

Manufacturer UPC Storage Location
38321-0928 F

Split Detail Average Weight
N 10
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FULLY COOKED, PRE-BROWNED & BREADED. ORIGINAL 1950 S
FLAVOR PROFILE. AMONG THE MOST POPULAR SPICY
BREADED WINGS SOLD. INDIVIDUALLY FROZEN. 15T & 2ND
JOINTS, 9-13 PCS PER LB CAN BE BAKED OR FRIED. SERVE HOT
OR CHILLED. EXCELLENT HOLD TIME. SECONDARY
PROCESSING INFORMATION; PORTION INFORMATION;
COOKING INFORMATION; FUNCTION IF EQUIPMENT OR
SUPPLIES; COMPARABLE TO OTHER NATIONAL BRANDS; AND
BENEFITS OVER COMPETING PRODUCTS.

Stock Status GTIN

No information available 10037638075756
Manufacturer UPC Storage Location
60150 F

Split Detail Average Weight
N 15
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Entree Macaroni And Cheese
2491603 4/4.51B SYSCO CLASSIC
0 cs $ 4453 CS 0in Cart $0.00
PRODUCT DETAILS MA INFORMATION NUTRITION FACTS

Sysco Classic macaroni and cheese entree is a ready-to-
cook favorite featuring the classic taste of elbow
macaroni in cheddar cheese sauce. Simply place the
frozen tray in the oven for a hot entree in less than an
hour with no prep work.

* Case contains four 4.5-pound frozen trays

* Excellent source of calcium, good source of fiber

* Reduced sodium content

*No trans fat

* Cook in conventional oven at 400 F or in a convection
oven at 350 F

* Keep frozen at O F or below, do not refreeze

* Temper in 40 F cooler for up to 48 hours before cooking
if desired

* Case dimensions 21.4 inches long by 13.1 inches wide
by 4 inches high

Stock Status GTIN

No information available 10074865329504
Manufacturer UPC Storage Location
000091603 F

Split Detail Average Weight
N 18
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Potato Hash Brown Diced Random
0042947 6/5LB OREIDA

Guide -
a . 0 Cs $ 4151 CS 0in Cart $0.00
Item Details
PRODUCT DETAILS MA INFORMATION NUTRITION FACTS

Oreida Big Breakfast diced hashbrown cubes by McCain
Foods are classic random-cut potatoes with a natural
flavor and back-of-house appearance. These potatoes are
pre-cut and ready to cook, saving time on preparation
and cutting labor costs.* Six 5-pound air-perforated clear
co-extruded poly bags in kraft case
* Each case yields 160 3-ounce servings
* Deep fry at 350 F for 2 to 3 minutes
* Griddle fry at 350 F for 13-16 minutes or bake in
convection oven at 425 F for 12-14 minutes
* Cook from frozen state to light golden color, do not
overcook
*Store at -10 F to O F for up to 540 days from date of
manufacture
* Manufactured On code printed in
Plant/Year/Month/Day_Time/Line format
* Case measures 16 inches long by 12 inches wide by 8.5
inches high
Stock Status GTIN
No information available 10072714002523
Manufacturer UPC Storage Location
OIF252A F
Split Detail Average Weight
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3009998 4/6L.B SYSCO CLASSIC
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Sysco Classic refrigerated yellow mashed potatoes are
made with peeled and cooked Yukon Gold potatoes as
well as milk, butter and salt. This product is consistent in
quality, taste, appearance and performance.

* Four 6-pound clear poly bags per corrugated case

* Never frozen

* Arrive prepared, refrigerated and ready-to-heat in your
culinary application

* Saves time and labor of preparing mashed potatoes
from scratch, in addition to improving yields

* For easy prep: microwave, steam, oven, or even boil-in-
bag

* 50 Day Shelf Life (from Date of Manufacture)

* Use anywhere or for anything where mashed potatoes
are needed

* Serve with gravy for traditional offering, or create a
signature mashed dish by adding on-trend ingredients
* Great complementing side dish to any protein, or as an
ingredient in an entree

* Store in cooler between 33-40 F

* Case measures 12.9 inches long by 9.4 inches wide by
8.3 inches high

Stock Status GTIN
No information available 10734730485963

Manufacturer UPC Storage Location
34730-48596-00 C

0in Cart $0.00
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Sysco Imperial lightly breaded okra is an upscale alternative
to fries for your appetizer menu. This battered home-style
bite-sized okra features a spicy breading and is individually
quick frozen for fresh and consistent taste.

* Four 5-pound bags per case

*Yields 100 to 125 count per pound

* Approximately 106 3/4-cup servings per case

* Deep fry at 350 F for 2 to 3 minutes to prepare

* Batter contains paprika, mustard and other spices

* Shelf life of one year when frozen

* Store frozen at -20to O F

* Manufactured On date in format printed on package

* Case dimensions are 17.9 inches long by 11.25 inches wide
by 8 inches high

Stock Status
No information available

GTIN
74865259163

Manufacturer UPC Storage Location
41010198 F

Split Detail Average Weight
N 20
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Onion Ring Beer Batter 5/8"
9263195 6/2.5LB SYSCO IMPERIAL

Order g ‘!: Q ring
Guide e Al J——
ST 0 cs $ 5190 CS 0in Cart $0.00

Item Details

PRODUCT DETAILS MA INFORMATION NUTRITION FACTS

Sysco Imperial beer battered onion rings are double
dipped in a seasoned beer batter and pre-fried. These
pre-cut onion rings save you time and labor costs in your
kitchen with no advanced preparation needed and short
cooking time required.

*Six 2.5-pound printed polybags per printed master case
* Each ring sliced in approximately 5/8-inch cuts

* Use as an appetizer of side for menu variation

* Great for hotels and restaurants

* Deep fry at 350 F for 2 1/4 to 2 1/2 minutes

* Bake in conventional oven at 425 F for 6 minutes per
side, or in convection oven at 425 F for 3 minutes per side
* Do not allow to thaw

* Product must be fully cooked

* Store at or below 0 F for up to 365 days for best results
* Manufactured On date printed in MMDDYY
PYYMMDD_HH:MM_LL format

* Case measures 16 inches long by 12 inches wide by 11
inches high

Stock Status GTIN
No information available 10074865848012

Manufacturer UPC Storage Location
41010091 F
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Sysco Classic country-style sausage gravy brings the
flavor of homemade pork sausage to thick, creamy, white
gravy, perfect for biscuits and gravy or to accompany
country fried steak and various breakfast entrees.
Consistency from one batch to another suits customer
expectations.

*Six 104-ounce steel number 10 cans of country-style
sausage gravy per case

* USDA-inspected coarse ground pork enhances taste,
texture and appearance

* No MSG, 0 grams trans fat

* 49 quarter-cup servings per can, 490 servings per case
* Ready to heat in microwave, on the stovetop orin a
double boiler

* Shelf-stable, refrigerate after opening

* Case dimensions are 18.3 inches long by 12.6 inches
wide by 7.3 inches high

Stock Status GTIN

No information available 10074865954980
Manufacturer UPC Storage Location
590PX-SYS | D

Split Detail Average Weight
N 39

= X
Gravy Sausage Country Ready-To-Use
' 0682542 6/104 0Z SYSCO CLASSIC
0 cs $ 8497 CS 0in Cart $0.00
PRODUCT DETAILS MA INFORMATION NUTRITION FACTS
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Sysco Classic mild pork sausage patties come pre-cooked
for quick preparation and a consistent appearance.

» Classic (6) Seasoned with a blend of spices that includes black and
red pepper, these sausages work well as a breakfast
protein or on sandwiches.

iy Dean Foods (8)

s Sausage Co (5)

el (4)
*106 1.5-ounce frozen patties in a poly bag per case
* Child Nutrition labeled, 0.75-ounce meat equivalent
* Made from 100-percent USDA-inspected fresh cuts of
quality pork
* Firm, consistent texture with little to no shrinkage
* Patties go well with eggs, fruit and hash browns
* Heat to an internal temperature of 165 F for 15 seconds
* Bake, grill, poach, broil or fry
* Store frozen from -10 to 10 F, thaw before heating
* Manufactured On date in MM/DD/YY format
* Case dimensions are 12.75 inches long by 9.75 inches
wide by 8 inches high

Stock Status GTIN

No information available 74865574228

Manufacturer UPC Storage Location

19698 F

Split Detail Average Weight
- N 10
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Sysco Reliance fully cooked Salisbury steak delivers a
hamburger-like taste made from quality ingredients.
Seasonings and soy add to the flavor profile, while
charmarked steaks create visual appeal for your hungry
customers.

*50 3-ounce portions per master case

* Oval-shaped, soy added for more protein and flavor

* Perfectly portioned to help with inventory control

* Fully cooked portions optimizes food prep time and
enhances food safety

* Use as center-of-the-plate entree for elegant dinner recipes
* Case dimensions 18 inches long by 10 inches wide by 5.5
inches high

Stock Status
No information available

GTIN
74865464666

Manufacturer UPC Storage Location
7390396 F

Split Detail Average Weight
N 9.94




Breakfast (until 11a) Breakfast Sides
Add Cheese $0.50

Small Med Lrg

Breakfast Platter S5 Grits $1.39 $159 $1.79
Bacon and Egg Biscuit S3 Hash Brown $0.79(1) $1.49
Sausage and Egg Biscuit S3 Bacen 51.69(3)

Steak Biscuit Country Style 53.5

Chicken Biscuit $3.5

Tenderloin Biscuit S3.5

Sausage Biscuit with Gravy S3

Sausage Patty Biscuit S2

Bacon Biscuit S2

Fried Bologna Biscuit S2

Country Ham and Biscuit $2.5




Lunch (11a —3pm) Lunch Plates $6

Comes with Two(2) Potato Wedges Fried Chicken Individual
and a Roll Includes choice of 1 side & Iced Tea Breast $3 / Thigh $2.5 / Leg $2 / Wing $2
Tenders S$1.5(lea)S$5(4ea)
2pc Fried Chicken S5 Monday
Liver or Gizzard o) Fried Chicken Chicken Only Take Out
3 Chicken Wings S6 Tuesday 8pc 12pc
3 Chicken Tender $6 Salisbury Steak Fried Chicken $12 $15
6 Buffalo Wings $5 Wednesday st $10 513
Country Fried Chicken
ALL DAY SPECIALS served w/ chips Thursday
2 Hot Dogs $3 1/3Ib angus burger
Choice onions, slaw, ketchup, must Friday sides
1/3 LB Angus Beef Burger S6 Fried Flounder Small’ - Mea Lrg
topped with Lettuce, tomato & onion Fried Shrimp Basket Eéiiis $2 ¢3 ¢4
Mac N Ch $2 $3 S4
g AR COLD SANDWICHES Rigé  s25  s3s
B s s Smoked Turkey Onion Rings $2.5 $3.5 S4
2 Onion Rings Ham and Cheese Wedges 52 (3ea) $3(6ea)
Fried Egg : Chicken Salad 55(12ea)

Tuna Salad




