ZHFLA303-000]

CEWED
@/’lw })iAR‘\'E TT COUNTY MOBILE FOOD UNIT PLAN REVIEW APPLICATION
Name of MFU Unit: '/ra_(,_;&s'é__si

Owner’s Address- Do <46 Lois Lopbz -\0 1 fe S.L! 4 Ciundhou l GG
City: _.gg\mm Zip Code: _ 728 .3 39

Mailing Address (if difterent)
City: Zip Code: )

Phone if Available: (35 Y)-(238-871- I )ies (98 9)-(2 3_';___6_’_?_)

L-mail Address: Qahnt\ Cery ankes l?@ho\-hm\ Cah.

***H*m*************#*********u**m****a******************u*******************#***

Name of Commissary: a L !65j-t5-@¥4mﬂ— Contact: 23353 > 9 9 P 31
Commissary’s Address: 19721Y W Comboer da d sSY B
City: _Dun } Zip Code: _2833 4

Commissary’s 1D#: _

Telephone: (__ )« - ) Fax: (__ )¢ - )

E-mail Address: g%m@{”« ) 2 C
*******************************#*******************t********************************

Hours Operation:

Sun. 1= 4.39%on. ) -10 Tue. (1-1D Wed. -1 Thu. U-1p Fri. 1]-11 Sat -1

Total Square Feet of MFLL: 6Q :
Projected Number of Meals to be Ser\ed (appm\lmale numherl /Plzaww d ’Pf‘u}f -Lf (,G +& &S

Breakfast Lunch,/ l’( ‘-\—) Dmnel

Projected Date for Start of ()ptrauon )‘_/SG (: ‘2\3
Coumy(s) in which MFU will operate: \n/;rmn . ig/\:; ggg .

Water tank capacity: 70

Waste water tank capacity: 7 ») {must be at least 15% larger than water tank)

***************************************************************************#****t***
Please enclose the following documents
Proposed menu items. (Including seasonal variations in the menu)
Manufacturer specification sheets for each piece of equipment shown on plans.
Diagram of the MFU. to scale with all equipment labeled. water tanks identified.
Commissary Agreement Form.
IFood Handling Procedure Worksheets
| certify that the information in this application is correct. and | understand that any deviation without prior

approval from this Department may nullify plan approy al

Signature: —’JWS e 149 foex Date: __ O 3 Ié /ZOZ >

(Applicant or Responsible Representative)




OPERATION AT THE COMMISSARY
What times of the day would you service the push cart at the Commissary”’ _g_bhubg)sjféwdﬁ % ~G.no/ 3} (7 M

Do the Commissary operation hours coincide with mobile food unit hours? __%1@%”

HOT HOLDING

Ftow will hot food be held from Commissary to the site of operation? 6wl 06 troweUe
X0 _Meak Y e, ths heck wll be ot the gl
~—7 Foods that will be held hot before serving: Qe .

COLD HOLDING
How wilt cald food be held from Commissary to the site of operation? _\wvA_ D mu_ »QG‘gs,._ﬁ}_O__CGJG

\ndvde  the Qw0 Deadwich . |
Foods that will be held cold hegu'c serving: all —* ‘45 f"";ﬂQ g_—-iD_Q_Q_lig_Q;! :‘cd C ‘\ ! LLO_S
v ’

Jis? is#

REFRIGERATION ON MFU
Deseribe refrigeration on MIFL \ Q_ﬁ‘_}{?_(:@_? @QnAQJLL,
REFRIGERATION AT COMMISSARY

Deseribe area a1t commissary designated for MFU food storage __ \J 5_&\)&&)5;_&)5“\ /}“}__QQQ lg_f
und u.aqm'ng ARrec26e  We_wll_use . 04l L.

DRY STORAGE
Frequency of purchases per week: _CA_.C@_QQA%‘%(]UHTC feet shelf space: o 1

Describe area at the commissary designated for dry storage? —Sr l/|63 \4&}6 _A.-L,UJD.,JVOM,_QL

— J—\ﬂb — th,}r,d/Jn A — '

MFU FINISH SCHEDULE

Area _ i Dv‘lat(_:rial
| Floors | Skanless S lel |
Walls ‘ 5\an\o_5_5 Steel

| Ceilings CLetr 4 \uc -
Baseboards I 6 5 )s_a» lsS- 51’66‘

WATER SUPPLY
Is potable water supply provided by Commissary? YES \/T\'()
Is NSF/lood-grade hose available? YLES \/ NO



DISHWASHING FACILITIES AT COMMISSARY
Number ot sink compartments: __:é_
Size of sink compartments (inches): Lenmh | 12 7Width 33y /Depth 453 /8
Length of drainboards (inches): Right __;;i Lci(

sy

What type of sanitizer will be used? A :’L
Chlorine __)Q_ Quaternary ammonium Hot water )_ Other (specify)
How will large utensils such as prep 1ables. dough mixing bowls. slicers, and other food contact surlaces that

canpot be submerged in sinks or put through a dishwasher be cleaned and sanitized? I,
We . Wl _WeSh__ b A_hﬁﬂd__i.ﬂ’_OQ(_“.&hSQz_@ﬂ Cr ,_h.@al_SLAJ}S_
— XUe_Sghe_wed | w,.w@_do_f’asr_:’pha_r M0 0G ad

How many air drying shelves will you have™__ §

Caleulate the square feet of total air drying space: B ) fi
L

HANDWASHING

lndicalénumhcr and locations of hand sinks on MFU: __-QAQ,A_M&:S:-_A:Q_‘JZ_L_‘Q 5 (:Q_[-_-IVQJ:H(,\/
Sk

FMPLOYEE AREA
Indicate location for storing employees” personal items on MIFU: \V\Y‘c o,\l On I—L\@_:D;juﬁ(

_Degk.

GARBAGE, REFUSE AND OTHER

Will trash be stored in the MFU overnight? Yes No __)C_' If so. how will it be stored to prevent
contamination?

Where will MIFU be stored after operation? __QJ:ALQ&_Q_QL&\‘ '\8 LOL GL wlay -
Location and size of can wash facility at Commissary: ___D],_L_Sf_lo%_q{{'

Is can wash area accessible to MFU? 3_65 )

Are hotand cold water provided as well as a threaded nozzle? _ Y 5 § |
How will used grease be handled? _L_&)Q_EU!U_‘QQ\A.“@UQ(%\L\Aj Ql 3:(4_9 (aj‘\ ad chl '
Are doors on MEUY self-closing? &S Flv fans provided? _ O

Where will chemicals be stored? ___‘D_’Q(y/\__—lrll\ 6 3 COchq—!r m.\[- Sm_u_.a\){
Where will clean linen be stored™ __Q:\_:)A&@)_‘(‘Q‘Qﬁ\:mmk__




CHow will sinks be sanitized alter s 0 between meat species?

Where is the water spigot used to 1ill water tank located at the Commissary” _Qg&%) Ola. "lT\_’\_G;_CO&J Sq--j

How is this spigot protected from contamination” \\:}_\_ G _\Wose LNX).\D_UQQ uUum
_ Bc69KG-.

FOOD PREPARATION FA IES ON MFU —
Number of foud prep sirlkséo YAre separate sinks provided for vegetables and meats’)

Size of sink dminhoards(inch;-:T_ W6 W ‘\\ QFBQC(‘G cuo \~\’V -'\CJ Q(!‘ 4—'/\6
Cotid er

N7 K S ATSee b e Wow ¥ e ot didvs—

X I)mrlb(:);d perJrea on MFU: 'j @U@(ﬁ u\t‘:} w\\_lba D('ﬁ quéd QJ‘JL G

__ Cowy BecY.
FOOD PREPARATION FACILITIES AT COMMISSARY

Number of food prep sinks: 5_ Are separate sinks provided for vegetables and meats? 3 69
Size of sink drainboards (inches): ”__'ZE,‘.}( 74

How will sinks be sanitized afier use or between meat species? /"U@t‘é s\’r\ﬁ \.o@ (_.l’! (u\.%& ’L‘C Sk
_ we will_pde hol Wckor, Banil Ga d Qﬁm_%Oﬂ

Describe {ood prep area at Commissary: \9 g bd % GreG. '\‘\'\ TWCGE Q_ﬁ Q &Eﬁ:ﬁ, %I iR

o oawYn werk %q&olm_

DISHWASHING FACILITIES ON MFU
Number of sink compartments: __:’)____
Size of sink compartments (inches): Length _LO_ Width 14 Depth LC_)___
1.ength of drainboards (inches): Right _\’(\Oz;@l-eﬁ _WpacG.

Are the basins large enough to immerse vour largest utensil? ___IAD ) ) W6 will w ¢5L QDUGTS 'uv\‘ 4&{
What type of sanitizer will be used? ‘A &f\'\ & \’oblmu Can
Chlorine QQf‘)ualernary ammonium Hotwater _____ Other (specily)

How will large wensils 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?

We will_wedh @&J@(ﬁk\amy ok .(:D,bméqr_g_

How many air drying shelves will you have? *\A 6 COO \Gurc‘j' S\’\@\UGs*

Calculate the square feet of total air drying spau



COMMISSARY WATER SUPPLY

Type of water supply: (check one)
Non-public
Z  Community/Municipal
(1 Non-transient. non-community
Transient. non-community

Is an annual water sample required of the commissary? (check one)
[ Yes
#Z No

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

&2 Public sewer
0 On-site septic system



MFU SET UP LOCATIONS:
i (_‘_,xrc;\e e \J\L’Agl{y\ WC,

ra
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FOOD HANDLING PROCEDURES

Explain the lollowing with as much detail as possible. Complete descriptions including spu.nu arcas of the
kitchen and vorresponding items on the plan where food is handled will expedite the plan review process.

L\pl/‘\fm the entire food hundling provedure for each food item on the proposed menu. Including:

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

Where the food will be stored

Where and how the Tood will be thawed

Where (prep tables. sink., counter, ete.) the food will be handled twashed. cut marinated. breaded,
cooked. ete.)

When (time of day and {requency/day) food will be handled

I,f' e Whether or not the food or any part of the food will be used as leftovers or as any ingredientin «
{ future dish

» How the food will be cooled if upplicable

S

FOOD PRODUCT i_—ogau a 4 Cache \@, o

We  will %J« Lrosh Q;o dc, . ‘xe‘S_'H:&en e w (|

@AnSe YsY mack aa bpofll UJH-L? Yok o peerss
Aha. WHea i eady, UJ(O_ will Cot the Mmool Hign
Shore \\M‘f\"‘\ﬁh} Paas_oﬂ_%iﬁa\rgs‘b )['66 _ Cm s (ec 1

/

® & B @

*

] uy \
(e - we WIN aab Fae e of the Bdeumd
_ \whéa s (oo« wh a qu—;‘e(ﬁ: " %r«(j’l f‘) Al .,

FOOD PRODUCT JACO a-o\ tbr S‘Qr:\‘.c‘_j

wo Wwlt Angd kv‘f\e-‘x\ 'D!-Or_ca% LA )r\’lé th.P_ of A\l
__liohJLﬁ__\:aajL B STA VAN v R
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FOOD HANDLING PROCEDURES

Eaplain 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.

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

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

o Where the tood will be stored

o Where and how the food will be thawed

o Where (prep tables. sink. counter. ete.) the food will be handled (washed. cut. marinated. breaded.
cooked. etc.)

o When (time of day and frequency/day) food will be handled

o Whether or not the food or any part of the food will be used as leflovers or as any ingredient in a
future dish

o How the food will be cooled il applicable

FOOD PRODUCT __Dal 555 y \6,§}9_.%_7~U,686 &—.IC’ 19_..\0 S

w6 wil_uss Ahe Do Y@S\rcuroag DauCs.

__,(;m\@,el__}rj.ﬁ,_lﬁﬁem ts  C us a&—CLb_gta,__. “we_ w
“Shoco o Vel Taowall pons asidk @he Qrap

eaadwide —

FOOD PRODUCT __Doue_ C (6G W) \n.; ﬂ@r,

_ We wi 6\rara:ﬂ7{@ Sr\_\qg‘r ia_ G WNFS \D@_Hf}:_s
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