Food Service Plan Review Application

Name of Establishment: L)om MMV’LF}M Mﬂ E{_ ’2
Physical Address: ﬁ AD 5 A—Dt

City: Ly A \ n_cfl‘m State: f\.! ¢ Zip: 92_7‘3 S 4 Ze
Phone (if available)): Fax:

Emait: (o N Stye s 75 g/ﬁm (i

e E R R EEE RS EEEEEE e e R EE R e EEEEEEEESEEEEEEREEREE R s . e e =

Applicant: %f«%l\\\oﬁ LAY /l_,lg cl W LCL’/LA'FOD —~
aodress: 130 N qtjwl Yo SE

City: _Rﬁ sk State: W.E Zipp 2837}
Phone: 910 - L21-2121 Fax:
Email:

................................................................

Owner (if different from Applicant): =) 3,0 AL Abiye
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.
f

Signature: 4 - Date: A/f/gzﬁ} /

(Applicant or Responsible Representative)
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Hours of Operatlon . . " S
.* {

b
H" r'

) _—
Mon 5 - T Hues 5 - 7 Wed * —7 Thurs 5 7 Fn ) 7 Sal -1 7 Sun'] - TP

Number of Seats: _’712_
Facility total square feet: .9 () < =L
Projected start date: 0. 4% . 2

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

______ Food Stand .~ Take-out meals
__ Drink Stand ______ Catering
_ Commissary
__ Meat Market
_______ Other (explain):

Utensils:
Multi-use (reusable): Single-use (disposable): v

Food delivery schedule (per week): _0N(c Pé Wt <

Indicate any specialized process that will take place: N / t
Curing Acidification (sushi, etc.) Smoking

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?

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

served:
Nursing/Rest Home Child Care Center Health Care Facility

Assisted Living Center School with pre-school aged children or an
immunocompromised population
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Water Supply:
Type of water supply: (check one)
O Non-public (well)
Community/Municipal
Is an annual water sample required of your establishment? (check one)
S/Yes
No
Wastewater System:

Type o;&slewater system: (check one)
Public sewer
O On-site septic system

Water Heater:

Manufacturer and Model: 4 H ZI dt’fﬂﬁ 7[1L_Ec/

Storage Capacity: 50 gallons
e Electric water heater: /7 K l/ & Jou” R1es kilowatts (kW)
e (Gas water heater: BTU’s

Water heater recovery rate: _:/'__O_ GPH

If tankless, _ GPM ; Number of heaters:
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Hours of Operation:
Tues - Wed__ - Thurs_ - Fri__-

Facility total square feet:

Projected start datey

Type of Food Service: Check allthat apply
Restaurant Sit down meals

______ Food Stand Take-out meals
______ Drink Stand ___ Catering
____ Commissary
____ Meat Market
______ Other (explain):

Utensils:

Multi-use (reusable): ingle-use (disposable):

Food delivery schedule (per week):

Indicate any specialized procegs that will take place:
Curing Acidifi
Reduced Oxygen Packaging (e.g. vacuum pgckaging, sous vide, cook-chill, etc.)

Has the process been approved by the Variance Committee of the DPH Food
Protection Branch?

Smoking

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

served:
Nursing/Rest Home Child Care Center

Assisted Living Center School with pre-school aged children or an
- immunocompromiged population

Health Care Facility
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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?
OTE : Exﬂotﬁf“ Bhel b e anes Tl o Wt aveclable alasses.

Eligible Person In Charge: M\ﬁ.. SR bacn
Program Cen. # Exp. Date

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

s h}tach a copy of your estainshmeEt's Employee Health Policy
o+E: Hewl\Ho D-.p(— grovcdes o
Are copies of signed Employee Health Policies on file?

Food Sources
Names of food distributors: Deliveries/wk

}43 t:)b"/, Cdel(uz,/ LJ'*’-C('\
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Time/Temperature Control for Food Safety

Foods that will be held hot before serving: A weats (&ﬁusw ( ook and @ #3)
‘Eﬁﬂcﬂw Tender !otnis 4_114-% 5‘1’% (A @,kw Ec.as G:CJ}

Foods that will be held cold before serving: L’fu,sa baHuu. Yomadves: Qazons
Qﬁ’ooo.zwu =

MM @’L cheenn Fuda | Pruebeosue

NpTE *, \ wua apd Bﬁbirmm‘u Epme xowo:ve{cﬂtaei

Will time be used as a method to control for food safety? _Al Z i+
Will a buffet be provided? __ A/ /A4 If so, attach a list of foods that will be on the buffet.

Cooling

List foods that (K&j be cooked and cooled ior later use or added to another fi as an
ingredient: icked Salad " Lv% &‘%{ﬂﬂ() bl ol lgetuwe

Describe utensils and methods used to cool foods: Asz Hu, (c‘;/ud\m Silad -,

EAQ br‘r{ﬂo( Frnia snlad and Bavbosue ) TS Pﬂeoﬁt?.a( Hees jrrmc\ e Wil be
leteﬁ, ip %_, Cool e (rofessS us, Ny &{M[u” RSt ted’s vond Q(K%C{ oL AN
ee bth . Onge \-Hu./\{oocj hae (!{,Mﬁ,c’\ 4o 70°F %M% Wl be/
D(Ha_ul o Hao [oheicunter RuA omwudt be yeed wadil Mo +w»wa Cs
WOoE o [owens The swktee cod ng process drckes o7 X (&)

Dry Storage

Frequency of deliveries per week: jpas M;\Number of dry storage shelves: 2 ’1[

Square feet shelf space: (f2 27.6" long T wide )

Is a separate room designated for dry storage? H{,g

Food Preparation Facilities

Number of food prep sinks: Z Are separate sinks provided for vegetables and
meats? Y&£s .
Size of sirk drain boards (inches): /¥

How will sinks be sanitized after use or between meat species? Aﬁz‘ e EQJ

'h(’@,Dﬁ—uH’iicN [u}. Lc,Hu&c/ﬁ"mn%u!mwns) Sk s used 1+ Wl be
u,P w v 4’2&0{
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Person in Charge (PIC) and Employee Health

Are Persons in Charge certified food protection managers whd have passed a test

ited by an approved ANSI| program?

Eligible Person In Charge:

Cert. # / Exp. Date

Program

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

Eligible Person In Cha

Program Ceft. # Exp. Date

Eligible Person In Charge:

Program Exp. Date
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Dishwashing Facilities

Manual Dishwashing

Number of sink compartments: _3_ .

Size of sink compartments (inches): Length i Width _/_?_I Depth _/___

Length of drain boards (inches): Right o24/ " Left_2Y ' , )

Are the basins large enough to immerse your largest utensil? __A/o C kzjn tf’é‘g‘ﬁi’““(g’gﬂg}w‘ e

What type of sapitizer will be used?

Chlorine _/ Quaternary Hot water (171°F) Other (specify)
Mechanical Dishwashing

Will a dishmachine be used? Yes No /

Dishmachine manufacturer and model:

Hot water sanitizing ? or chemical sanitizing?

How will large utensils such as prep tables, dough mixing bowls, slicers, and other food
contact surfaces that cannot be submerged in sinks or put through a dishwasher be
cleaned and sanitized?

How many air drying shelves will you have? ‘7/ &(Au_os
Calculate the square feet of total air drying space: /& ft2

Hand washing
Indicate number and locations of hand sinks in the establishment: _0 M & A"?‘m{ sl

ZOU}M Afe it 4‘014:‘%4.&6) Q,wa‘pﬁx,jrmw e wsi\ Wa &/(/\M;\ SDL!O
and po dddstronal hand sindc est $o Hhe Mewh)‘ nshiled Quep aral s,

Employee Area f\(
Indicate location for storing employees’ personal items: [®)
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Finish Schedule
*Floor, wall and ceiling finishes (vinyl tile, acoustic tile, vinyl baseboards, FRP, etc.)

AREA FLOOR BASE WALLS CEILING
- . / -0 k{'f/\/
Kitchen (Lacimee Tile ?L’JO‘O Lol Fee %,r: s § Txle

Bar N/&

Food Storage
Dry Storage

|
| |
Toilet Rooms \l/ V J/ \i/

Garbage & Can oy
Wash Areas Covsrete

Other

Other

Garbage, Refuse and Other

Will trash be stored in the restaurant overnight? Yes
be stored to prevent contamination?

No / If so, how will it

Location and size of can wash facility: __ ¢ uwrcent | < A whe Sn\% siwl 1w nge

Are hot and cold water provided as well as a threaded nozzle? M €5

WNe s

Do you have a contract with the dl:{npster provider for cleaning? M et OU "54"& ‘%ﬁ"”j""‘“ij
How will used grease be handled? ﬂ( ok S\*\cp Qo\le eJJmm{_ G tes S&

Is there a contract for grease trap cleaning? __ M€ C \[gq. \ \%L?@h.r_.\_as \
Are doors self-closing? / Fly fans proaided? -

éSJrov/@u Rosp ( Bootton E%LH‘J/

Will a dumpster be provided?

Where will chemicals be stored?

Where will clean linen be stored?

Where will dirty linen be stored?

Q\W DV e %Jrv{,w—qc/ C_‘Bnﬂ\ ()h(\m,‘@ m_)

Ui heed huirene Com& ot
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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 retumed.

Explain the entire food handling procedure for each food item on the proposed menu.
Including:

« 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

roop probucT Y e ke Al e tuckew mve ves Teeclo

L ;

A L5 Shpead 10 He Walke Ty Goplee wnch | rendy
) The adoicker Lo Copead Teme WIC And Wkohed. .
2y Al AN ing mad awthng o+ o divrded Twdo

SQC}\;W-‘» L b.-‘iej_ds'\ . g s hi(“YLu‘; N “H«jé\.x)
3Y Qeleval Qeekions 1 L bl Dlased Tl o bisaded

pnd  prepaced T Truona ! knds| SWedy drones Hhes

de L O doen T8 olaced T Fhe (JTE

5" e Lart eMes o VT}\ L) A s "]"‘b\"ﬁ-‘{-) [&E t (N MZ'{’)

B cocked vkt )\ dpae (No @onk)
L) Placed T A WACAN L o mapdais |35 °4
7 fDfohﬁa( Id“{'{ e s

Foop PRODUCT (L hickew N « a4 Wt
I'B AM,I/’Q/ ‘QC'?JJ«'“—“ R}W{J TN L\B ;5 F

7Y Nuwacets #oe coootod dpoeen, o @A viins mw»u*}w-—.‘d

g ° 5 4 5 &
2Y (oo ked Yo Ardec (fibstovnea r*faca]was*’r )
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FOOD PRODUCT
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***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT }\7& a4S

\AUZ&(/D)U*—FFJ&SJ/L)
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FOOD PRODUCT

FOOD PRODUCT

**ADDITIONAL SHEETS ARE AVAILABLE
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Quote Page 1 of 3

K&S Restaurant Supply Q‘ffs,tﬁ

8 kA HRAARAT

We Buy/Sell New & Used equipment
Project: FROM:
JR food mart ( Jack Shahpain) K&S Restaurant Supply
920 N Main st JOSEPHINE ZHOU
Lillington , NC 27546 3800 Tryon Rd
Raleigh , NC 27606
9198283388
9198283388 (Contact)
ftem  Qty Description Sell Sell Total
1 (1 e!) TWO (2) COMPARTMENT SINK $625.00 $625.00
= Serv-Ware
- = Economy Series Sink, two compartment, 72"W x 23-1/2"D x 45-1/2°H,

18/304 stainless steel, (2) 18" wide x 18" front-to-back x 14" deep
compartments, 18" drainboards on left & right, 11-3/4"H backsplash, 8"
OC splash mount faucet holes, raised rolled edges on front & sides,
3-1/2" basket drains with 1-1/2" outlets, stainless steel gussets,
galvanized steel legs with adjustable bullet feet, NSF

1lea 1 Year warranty, standard

1ea Faucet, wall mount, 8" OC, 10" swing spout, swivel flanges, 1/2" NPT $65.00 $65.00
inlet, NSF
P ITEM TOTAL: $690.00
2 | 1ea | TWO (2) COMPARTMENT SINK $675.00 $675.00
— Serv-Ware
Economy Series Sink, two compartment, 56-1/2"W x 23-1/2"D x
45-1/2"H, 18/304 stainless steel, (2) 18" wide x 18" front-to-back x 14"
deep compartments, 18" drainboard on left, 11-3/4"H backsplash, 8" OC
splash mount faucet holes, raised rolled edges on front & sides, 3-1/2"
basket drains with 1-1/2" outlets, stainless steel gussets, galvanized
steel legs with adjustable bullet feet, NSF
1ea 1 Year warranty, standard
1ea Faucet, wall mount, 8" OC, 10" swing spout, swivel flanges, 1/2" NPT $65.00 $65.00
inlet, NSF
—a, ITEM TOTAL: $740.00
3 | 1ea /THREE (3) COMPARTMENT SINK " i s $725.00 $725.00
Serv-Ware (g
P Economy Series Sink, three compartment, 102"W x 23-1/2"D x
W\ 45-1/2"H, 18/304 stainless steel, 18" wide x 18" front-to-back x 14"
deep compartments, 24" drainboards on left & right, 11-3/4"H
backsplash, 8" OC splash mount faucet holes, raised rolled edges on
front & sides, 3-1/2" basket drains with 1-1/2" outlets, stainless steel
gussets, galvanized steel legs with adjustable bullet feet, NSF
1ea 1 Year warranty, standard
lea Faucet, wall mount, 8" OC, 10" swing spout, swivel flanges, 1/2" NPT $65.00 $65.00
inlet, NSF
ITEM TOTAL: $790.00
4 | 1ea) SINK SPLASH $65.00 $65.00
Serv-Ware

Side Splash, wall-mounted, 24" x 28", 18/304 stainless steel, NSF

https://reports.aq360.com/Html/Quote/8d26¢20d-3582-4d5¢c-a3c1-285ea42651a9/a739feeb... 2/1 5/2021



I Quote
Page 2 of 3

Sell Sell Total
|

Item
o Description

ITEM TOTAL: $65.00
$185.00 $185.00

Jr—
5 @ HAND SINK
Serv-Ware
Hand Sink, wall mount, 14" wide x 10" front-to-back x 5-1/2" deep bowl,
7-3/4" backsplash, left & right side splashes, includes 4" gooseneck
faucet with wrist blade handles, 1-1/2" basket strainer, mounting
bracket included, 18/304 stainless steel construction, NSF

1ea 1 Yearwarranty, standard

; p— ITEM TOTAL: $185.00
6 |1ea | REACH-IN REFRIGERATOR $2,45000  $2,450.00
~ Atosa USA, Inc.

Atosa Refrigerator, reach-in, two-section, 51-7/10"W x 31-7/10"D x

81-3/10"H, top mount self-contained refrigeration, 43.2 cu. ft. (2)

locking hinged solid doors, digital temperature control, 33° to 40°F

temperature range, (6) adjustable shelves, interior LED lighting,

automatic evaporation, air defrost, stainless steel interior & exterior,

galvanized steel back, 4" casters, R290 Hydrocarbon refrigerant, 1/S HP,

115v/60/1-ph, 3.2 amps, cord with NEMA 5-15P, cETLus, ETL-Sanitation,

ENERGY STAR®
1ea 2 year labor & parts warranty, 5 years warranty on compressor

o ITEM TOTAL: $2,450.00
7 {1 ea | REACH-IN FREEZER $2,65000  $2,650.00

= P Atosa USA, Inc.
Atosa Freezer, reach-in, two-section, 51-7/10"W x 31-7/10"D x

i 81-3/10"H, top mount self-contained refrigeration, 43.2 cu ft., (2)
locking hinged solid doors, digital temperature control, -8° to 0°F
i 1 temperature range, (6) adjustable shelves, interior LED lighting,
automatic evaporation, electric defrost, stainless steel interior &
exterior, galvanized steel back, 4" casters, R290 Hydrocarbon
refrigerant, 3/4 HP, 115v/60/1-ph, 8.6 amps, cord with NEMA 5-15P,
cETLus, ETL-5anitation, ENERGY STAR®
1ea 2yearlabor & parts warranty, 5 years warranty on compressor

ITEM TOTAL: $2,650.00
$1,123.07 $1,123.07

o
1 ea /SANDWICH / SALAD PREPARATION REFRIGERATOR

Atosa USA, Inc.
Atosa Sandwich/Salad Top Refrigerator, one-section, 27-1/2"W x 30"D x
ted, self-

44-3/10"H, includes (8) 1/6 stainless steel pans, rear-moun
contained refrigeration, 7.2 cu. ft., (1) solid hinged self-closing door,
digital temperature control, 33° to 40°F temperature range, (1)
adjustable shelf, 10" poly cutting board, ventilated refrigeration,
automatic automatic evaporation, air defrost, stainless steel interior &
exterior, galvanized steel back, 5" casters, R290 Hydrocarbon
refrigerant, 1/7 HP, 115v/60/1-ph, 2.3 amps, cord, NEMA 5-15P, cETLus,

ETL-Sanitation
1ea 2 yearlabor & parts warranty, 5 years warranty on compressor

ITEM TOTAL: $1,123.07
$395.00 $395.00

"1 ea) WORK TABLE, STAINLESS STEEL TOP

Serv-Ware

Deluxe Series Work Table,
top with 5"H backsplash, 18/430 s
steel gussets & legs, adjustable feet, NSF

36"W x 30"D x 35"H, 16/304 stainless steel
tainless steel under shelf, stainless

3582-4d5c-a3c1-285ead42651a9/a73%feeb... 2/1 5/2021
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Quote Page 2 of 3
Quote Page 3 of 3
Item  Qty Description Sell Sell Toted
lea 1 Yearwarranty, standard
i ITEM TOTAL: $395.00
10 1ea /DISPLAY CASE, REFRIGERATED DELI $5,398.40 $5,398.40

Spartan Refrigeration

Curved Glass Deli Case, 70-3/4", bottom mounted self-contained
refrigeration, anti-fog glass face, (2) adjustable glass shelves (12" & 16")
plus 21" base, interior lighting, digital temperature display, (2) rear
doors, 201 stainless steel exterior, R290 Hydrocarbon refrigerant, 3/4
HP, 110v/60/1-ph, 13.5 amps, NEMA 5-15P, cETLus, ETL-Sanitation

[ W%/< ) lea 2 Year parts & labor, 5 year compressor warranty, standard
ITEM TOTAL: $5,398.40
Merchandise $14,486.47
Freight $450.00
Tax 7.25% $1,050.27
Total $15,986.74

Prices Good Until: 03/17/2021

Company Policy

* Owner needs to provide lift-crane for roof installed equipment

* Fork-Lift/Sky-Lift must be provided by owner

* Delivery to job site is available from 9am - 4pm Monday to Friday. After hour delivery will be
premium additional charges.

* Owner is responsible for any removal of glass. Owner needs to provide job-site dumpster for
packing. Proper blocking must be provided at location where wall shelf / hand sink etc are to be
located

* All final connections are finished by others. K&S is not responsible for any as built walls,
floors, outlets, drains or H&C water supply as necessary for proper equipment installation-set in

place
* K&S is not responsible for setting up any kinds of shelving units, needs to be done by GC.

* Delivery and acceptance policy form must be signed by authorized representative

* Refrigeration company required (NIC) by owner for any remote refrigeration, walk in etc. Roof
or Wall Penetrations (NIC) by owner

* Unforeseen issue may arise which may increase the net cost of the installation estimate.

* Orders must be paid in full before processing and scheduling for delivery

* Special custom orders cannot be canceled

* All new item return for General Merchandise must be accompanied by this bill within 7 days on
acceptable condition and will be charged a 50% Re-stocking fee

* Used equipment is sold "As-Is", no returns, refunds and exchanges

* If equipment is leased from a leasing finance company, sales & use tax will be subjected to
leasing company responsibility.

Acceptance: Date:
Printed Name:
Project Grand Total: $15,986.74
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