HARNETT COUNTY PLAN REVIEW APPLICATION COVER LETTER
FOOD SERVICE ESTABLISHMENTS
CHANGE OF OWNERSHIP

Potential owners are required to complete this application so we may collect the
necessary information for the purpose of issuing a permit for an establishment that may
have or has changed ownership. All questions must be completed so that we can
determine if any operational changes may occur or if the type of food preparation will be
modified. A proposed menu must be submitted with this application

This application will be 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. This application must be submitted to the local health department for approval

prior to the change of ownership.

Submit complelted application to: Central Permitting, 420 McKinney Pkwy., Lillington,
NC 27546

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

Gale Violette, 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:

A proposed menu
A completed Food Service Plan Review Application/Change of Ownership
A site plan drawn to scale showing the placement of each piece of food

service equipment, storage areas, trash can wash facilities, efc.
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Food Service Plan Review Application

Name of Establishment: C\AD\:\ s
Physical Address: 125 (N, Coraslbius Havete  Riyd

City: 'Li\\w\c’g(m’\ State: NC  zip: QASU4G
Phone (if available): A0 - 734 - W35 Fax:
Email:

Applicant: }l\ml H Y ) 7((/(

Address: 3% W Celnelius Ham&ff A7

City: l"/fhm f’a /] State: |/ & Zip: 2754
Phone: ]_Qlj_//—f}’ § 5oJo Fax:
Email.__ ULH GE 6| EY RB . Lo

mm e m Em mE O E E O E O B O O S B B R B W e e R S e e R S B e e e SR B SR e e e e e e e e e e

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: ’})\qﬂ ///['7: KW Date: ,2/30’/2/

(Applicant or Responsible Representative)
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Hours of Operation:
Monil -4 Tues__ - Wed |l -2 Thurs }| - g Friji -4 Sat4 -9 Sun il -9

Number of Seats: |00
Facility total square feet: D000
Projected start date: _\\\ | 2020

Type of Food Service: Check all that apply
_L Restaurant _\/_ Sit down meals
______ Food Stand __‘i_ Take-out meals
______ Drink Stand __‘/_ Catering

Commissary

___ Meat Market
______ Other (explain):

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

Food delivery schedule (per week): 3 _hw<)
Indicate any specialized process that will take place:

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)
O Yes

E{No

Wastewater System:
Type of wastewater system: (check one)

Public sewer
O On-site septic system

Water Heater: \Q(R AD FORV WAL TE

Manufacturer and Model: _— 2 I 7ZRH) 1091993
‘ Storage Capacity: 90 gallons
o Electric water heater: kilowatts (kW)
‘ » Gas water heater: 19 ‘/9 ‘}) (;?'I BTU's

&) (1

Water heater recovery rate: /*/~ |GPH
If tankless, 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 ANSI program? _N{S

Eligible Person In Charge: )\ (.
g ge: Nanhue KA ?’OZé

Program _[} Vo Cert# 2139711719 Exp.Date ///;é /,

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?

Food Sources

Names of food distributors: Deliveries/wk
Concept Eood 2

WS foods X
Claened Gotaads 4
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Time/Temperature Control for Food Safety

Foods that will be held hot before serving: [{i(¢ . Swtet (wots gl sou avdh
caadeen~

Foods that will be held cold before serving: _Salpd . saunces and yedetablen
ond SO Ged Shvnn

Will time be used as a method to control for food safety? €%
Will a buffet be provided? NO 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: _SA{a\C Ound SN W\D

Describe utensils and methods used to cool foods: Steal s %O(md o ¢en A
et pan altey coked  and will be Du{' AL 0 WUL walll. N ceeley

40 _Cod_doun 4D ulF withawn 6 ouls .
i Wil e soaked i ice ki inwmediake() abtey eodved and

Coo\ed4 Ciu-b’\/\ 40 ul’t

Dry Storage

Frequency of deliveries per week: ;Q\_ Number of dry storage shelves: _3_3_
Square feet shelf space: A%  ft?

Is a separate room designated for dry storage? ‘I €s.

Food Preparation Facilities

Number of food prep sinks: 2 Are separate sinks prov;ded for vegetables and
meats? N{S
Size of sink drain boards (inches):

How will sinks be sanitized after use or between meat species? S¢S will e S l,ltnl-)ea(
LQ\-\_‘L\ o).  lfomed wibh ke £ and ’SCW\:H?QA withh blead
aflec Ladn une .
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Dishwashing Facilities
Manual Dishwashing

Number of sink compartments: ,’1
Size of sink compartments (inches): Length A% Width 2% Depth (2

Length of drain boards (inches): Right _X Left Q4

Are the basins large enough to immerse your largest utensil? ﬂ\%

What type of sanitizer will be used?

Chlorine ___ Quaternary _t/_ Hot water (171°F)___ Other (specify)

Mechanical Dishwashing

Will a dishmachine be used? Yes \/ No

Dishmachine manufacturer and model: ES 2000

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? W¢ Sc(u\n WA sead and Yo cdean withh
Yieacn ofter padh ust.

How many air drying shelves will you have? 20
Calculate the square feet of total air drying space: \60 ft?

Hand washing

Indicate number and locations of hand sinks in the establishment: !oi’a\ of E [}gv}d SMQ
One ot Hut server stakhon, ong ok ovep avea; Ond ot AIM BN 3 -Comp. Sk
Ak e wovan s betvorn, g ad o wALWS iadaeem ¢ aad
Two L o AL padE badhvommn.
Employee Area
Indicate location for storing employees’ personal items: Qm(‘)\o\{-ce lod(-e(s G(€

lucaded oy A sids doo( .
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Garbage, Refuse and Other

Will trash be stored in the restaurant overnight? Yes No 1/ If so, how will it
be stored to prevent contamination?

Location and size of can wash facility: 'ﬂ/\em (S R cﬂg&a&e& COn WIS VODWA
ncaded nid 10 M W it

Are hot and cold water provided as well as a threaded nozzle? \)%
Will a dumpster be provided? NeS
Do you have a contract with the dumpster provider for cleaning? NS/
How will used grease be handled? _(5y/45¢ Ck{c(€ will e Jp g aiease (?&’ic?é('m”‘f
Is there a contract for grease trap cleaning? \l{)/)
Are doors self-closing? ﬂ‘u Fly fans provided? N O
Where will chemicals be stored? _Ty & d\oser oyt ditice
Where will clean linen be stored? Ty, Yw¢ otlice
Where will dirty linen be stored? T *we baa  pyouded by Unen sevvid ot
M hak ({V(,)u“
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CHICKEN — Chicken breasts come in fresh twice a week. They will be stored in the walk-in cooler before
used. Fresh chicken breasts are cut into cubes on the prep table every morning. The cut chicken will be
stored in the walk-in cooler before using. We will cook them in small batches throughout the day. They
will be cooked until the internal temperature reach 165 F; then they are transferred to half-sized
stainless steel pans and stored on top of the prep-fridge by the cooking area for FOUR hours. Any left-
overs will be discarded after FOUR hours.

STEAK — Steak comes in fresh twice a week. They will be stored in the walk-in cooler before using. Fresh
steak is cut into cubes on the prep table every morning. The cut steak will be stored in the walk-in cooler
before using. We will cook them in small batches throughout the day. They will be cooked until the
internal temperature reach 145 F; then they are transferred to a sheet pan and will be stored in the
walk-in cooler to reach 41 F within SIX hours.

SHRIMP — Shrimp comes in frozen twice a week. They will be stored in the walk-in freezer before using.
Frozen shrimp will be thawed in the walk-in cooler before using. A small portion will be stored in the
prep fridge by the cooking area and will be cooked fresh when ordered.

BROCCOLI - Broccoli comes in fresh twice a week. They will be stored in the walk-in cooler before using.
Fresh broccoli is cut into small pieces and will be stored in the walk-in cooler before using. We will cook
them until they are soft and immediately transfer them in an ice bath until they reach 41 F. Then the
cooled broccoli will be put in large bins and stored in the walk-in cooler. A small portion will be stored in
the prep fridge by the cooking area and will be cooked when ordered.

VEGETABLES — All other vegetables come in fresh twice a week. They will be stored in the walk-in cooler
before using. Every morning they will be cut into desirable sizes and stored in the walk-in cooler before
using. A small portion will be stored in the prep fridge by the cooking area and will be cooked fresh
when ordered.

NOODLES - Noodles come in frozen once a week. They will be stored in the walk-in freezer before using.
No thawing is required for noodles. We will cook them until they are soft and immediately transfer them
in an ice bath until they reach 41 F. Then they will be portioned and stored in the walk-in cooler for
future use. A small portion will be stored in the prep fridge by the cooking area and will be cooked when
ordered.

RICE — Rice come in bags and will be stored in the dry storage area across from the walk-in fridge. They
will be cooked in the rice cooker. After the rice is cooked, it will be immediately transferred to sheet
pans and stored in the walk-in cooler to reach 41 F within SIX hours. Cold rice will be cooked with soy
sauce, corns and onion bits until it reaches 165 F to make fried rice, transferred into stainless steel pans,
and stored in a stand-alone warmer. Fried rice will be held hot at 135 F or higher for FOUR hours. Any
left-overs will be discarded after FOUR hours. White rice will be transferred immediately into a rice
warmer from the rice cooker and held hot at 135 F or higher for FOUR hours. Any left-overs will be
discarded after FOUR hours.



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.)

e Where the food will be stored

e Where and how the food will be thawed

o 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
e Whether or not the food or any part of the food will be used as leftovers or as

any ingredient in a future dish

e How the food will be cooled if applicable

FOOD PRODUCT

FOOD PRODUCT
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FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

*** ADDITIONAL SHEETS ARE AVAILABLE

Page 10 of 10



