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Harnett County Plan Review Application for Mobile Food Units

Plans afe reviewed using North Carolina’s “Rules Governing the Sanitation of Food Service
Establislhments.“ 15A° NCAC 18A .2600. You may view these rules at
www.deh.enr.state.nc.us/ehs/rules.htm or obtain a copy from our office at 307 West Cornelius
Harnett|Boulevard, Lillington, NC 27546.

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

Plans must be submitted with the following supporting documentation:

v’ Drawing to scale showing the placement of each piece of food service equipment
/along with general plumbing, electrical, mechanical, and lighting drawings
~~ A complete equipment list and corresponding manufacturer specification sheets

L~ A proposed menu

#4' A completed mobile food unit Plan Review Application
_kL;COIﬂmiSSBTy Agreement Form

./~ $200 plan review fee
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HARNETT COUNTY MOBILE FOOD UNIT PLAN REVIEW APPLICATION v .

Name of MFU Unit: mo(“i y G\/\t{ q:(‘ \ e\;\;\ S I LO"‘ BL‘W\ ( kuu%ﬁ
Owner’s Name: A4 L(‘ A rwsS -
Owner’s Address: Sl S, ?n\wzv\’iw St  Prngget M C
City: oy en, A€ Zip Code: 2150
Mailing Address (if different) ’)Ma‘z. _—
City: Zip Code:
Phone if Available: 9_\3*) A1 -63SYU U HFax: (~— H)-(— - — )

E-mail Address: yv\ordyand®ends HDH @ gowi l.comn ¥ no Spaes+
¥ T

sk s e 3k 3k e o e ok ke 3k o ok 3 ok ook ke ok ok sk ok sk ok s sk sk ok ok ok sk ok ok ke s s sk ook sk ok s ok s o o sl s ol sk e sk s ol ke o e s s o ok sk o s ol s ok ke s s ol s ol e ke sl ok sk sl sk ok

Name of Commissary: kk’.‘iin\, CAme( G wl(( Contact: Boravidon k‘\vs
Commissary’s Address: N (€[ leq St
city: _ Coads NC Zip Code: 2715 2|

Commissary’s ID#:
Telephone: (G H-YH I -71350 HFax: (. == - )

E-mail Address:
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Hours Operation:
¥ Mon. + Tue. ¢ Wed. « Thu. ¢ Fri. " Sat. S/

Sun.

Total Square Feet of MFU: “S Q]ﬂ{

Projected Number of Meals to be Served: (approximate number)

Breakfast Lunch ‘)O Dinner 2(}

Projected Date for Start of Operation: S l [ k A ?)

County(s) in which MFU w111 operate: LX*‘LZ net) “})\r\ nSken " L cE . (,Q)C»ke,
Water tank capacity: ‘3 AaA\mMS

" / L ? § ‘lg ks
Waste water tank capacity: Co 0) ‘_%C' mg (must be at east 15% larger ﬁ1an water tank)

3 ok sk sk 3k 3k sk ok ok ok ok sk sk sk Ak sk sk ok sk ok ok sk ok sk ok sk ok sk sk sk ok sk ok ok sk sk sk sk ok ok sk sk sk sk sk sk sk sk sk sk ok ok sk sk sk sk sk ok sk ok sk sk sk ik sk sk sk sk sk ok ok ok ok ok ok ok skosk skl sk ks ok
Please enclose the following documents
Proposed menu items. (Including seasonal variations in the menu)
Wanufacturer specification sheets for each piece of equipment shown on plans.
Diagram of the MFU, to scale with all equipment labeled, water tanks identified.
%mmissary Agreement Form.
V-(ood Handling Procedure Worksheets

this application is correct, and | understand that any deviation without prior

I certify that the information i
m this\Department may-nullify plan approv

Signature:( N Date: q (2 5

(Applicant or Responsible Representative)




MFU SET UP LOCATIONS:

1. i 518(3 %\}-Q QE—’SX

2. Q‘*&?@e‘ Y\(\\{c*&e ‘(‘f’S‘\‘I\\}‘\ \

3. LQ\\mjon &\\g el




COMMISSARY WATER SUPPLY:

Type of water supply: (check one)
O Non-public
X Community/Municipal
0 Non-transient, non-community
[0 Transient, non-community

Is an annual water sample required of the commissary? (check one)
R Yes ¢

P

O No
Commissary Wastewater System:
Type of wastewater system: (check one)

e Public sewer
00  On-site septic system



OPERATION

What timeg of t

g

AT THE COMMISSARY

j ou‘:i you service the push cart at the Commissary? _-?AM - 1 06)

%

an

Do the Commi

sab) oberatlon hours coincide with mobile food unit hours? 5’ C‘é

HOT HOLDING

How will hot f¢

bod be held from Commissary to the site of operatxon"@-b’lv‘{"(""a'&ﬁﬁ:: p / /4‘

w

Foods that will

be held hot before serving: [ )ON¢

COLD HOLDING

How will cold food be held from Commissary to the site of operation? \./Oa_l Ko 1O QQOnLLA"f’O

¥

a7\ hO 3 Q—Q-Lr\“\fvc‘ké’\dﬁh Qu( Ne S h__,\?L_Q
Foods that will|be held cold before serving: L\m NooSs « Coleha), RSYa Y ows(( & hegy »é) g G bo éc'a(d
Mot DM Chi .
REFRIGERATION ON MFU MFU
Describe refngeratlon on MF% IQVL( 4 U\& 27 Sa-L Lunookcan e # ‘\LK‘ \\”QUt rgr- 36
Lo qo MS% uﬁm\z len S1v¢ gn o eb s
REFRIGERATION AT COMMISSARY

Describe area gt commissary designated for MFU food storag&l)lgjl VAR QQ?)QQ/L C\f Q\O, r\ér\«&\ S{i}:k'

She,\ﬁ

DRY STORA

Frequency of purchases per week: .2 / 3

Describe area :

GE

-0 2 *

Square feet shelf space:

it the commissary designated for dry storage? Bk _LL S

MFU FINISH SCHEDULE
Area Material
Floprs \inyl e
Walls ERP,
Ceflings FRP Glunme Colia Grd
Baseboards TW \
WATER SURPLY _
Is potable water supply provided by Commissary? YES NO }(




Is NSF/food-grade hose available? YES \/ NO

Where is the water spigot used to fill water tank located at the Commissary?
/Rfo-ﬁ F s“/qﬁﬂ—'e } n’\ )16@ 5“"‘L

H%ot protected ﬁomﬁontammatlon" Locavred nade | Spcey nlded 5
\aa}o{‘ée earh UK S

FOOD PREPARATION FACILITIES ON MFU
Number of food prep sinks: ™ Are separate sinks provided for vegetables and meats? —

—

Size of sink drainboards (inches):

How will sinks be sanitized after use or between meat species?

ho Sink food Bee om MEA em!y "\C’a}nS grecocked 45eqoing

Describe food prep area on MFU: (0 SF U o ]L-’H:Q 3Vl ) Samrﬁaé C ¥ W})@ ootd

FOOD PREPARATION FACILITIES AT COMMISSARY l
Number of food prep sinks: 2 Are separate sinks provided for vegetables and meats? /€ S
Size of sink drainboards (inches): [ (L \ {
yast 5 Sl ; - Sy Y)
How will sinks be sanitized after use or between meat species? S0 ( #1>€ SGM&J'},)Q Y, W‘Q-Qﬁw

Describe food prep area at Commissary: NSE Sink, Qk)dkk&b\‘[? cﬂ-ﬁ\-} oS

DISHWASHING FACILITIES ON MFU

Number of sink compartments: ?1
Size of sink compartments (inches): Lengtlt Width LL(, |, Depth 6 27"1
Length of drainboards (inches): Right Q\L{7 Left ﬂ_
Are the basins large enough to immerse your largest utensil? \ [ & 2
What type of sanitizer will be used?
Chlorine JL Quaternary ammonium __ Hot water _\/__ Other (specify)

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?
Cixm U4 Sam £t ted o dg}wr na (SR
J

How many air drying shelves will you have? l
Calculate the square feet of total air drying space: LI ft?
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DISHWASHING FACILITIES AT COMMISSARY

Number

Size of

Length bf drainboards (inches): Right [bU% Left ((4s

What t

How will large

cannot be submerged in sinks or put through a dishwasher be cleaned and samtnzed"

of sink compartments: ,2
ink compartments (inches): Length El Wldth L‘ Depth 1,(-(

*

120
e of sanitizer will be used?
Hot water 4 Other (specify)

Chlorine Quaternary ammonium

utensils such as prep tables, dough mixing bowls, slicers, and other food contact surfaces that

o (_[/Luv\ﬂ\ mw gjﬁ‘lxb&b }\Pfﬁ(\, (AN

Qum 5%7-"9‘}“ L);) tie

How many air

Calculate the sfjuare feet of total air drying space:

drying shelves will you have? 9\

D\ f2 x A

HANDWASHING

Indicate numbe¢r and locations of hand sinks on MFU: 1 40N bu,u

GJo \Q*LJ(O\PKE‘ l \ (\b‘f

'{»QL.)-L\S

AN SAn ek 4 sSuie (5e

EMPLOYEE AREA

Indicate locati

n for storing employees’ personal items on MFU:IHS{ L S ey (3 Ced e Sk é Cauoeil

GARBAGE,
Will trash be

contamination

REFUSE AND OTHER

ored in the MFU overnight? Yes No \I[ If so, how will it be stored to prevent

Where will MFU be stored after operation? () nelS l/m e

Location and dize of can wash facility at Commissary: 10 X\ o)

ourdstd o e

Is can wash ar
Are hot and c¢

How will used

Are doors onrr
Where will chemicals be stored? Cju O o (ingcsié«g

Where will cl¢
Where will di

bt Titnen be storsd? ihoose Seviedesk v S

ea accessible to MFU? \j €D

)ld water provided as well as a threaded nozzle? | ¢ £

grease be handled? (N0 (recse lmJ d. spos sad gnsile (1 p uwA.Q)@ COWIW’“‘“K
NnNo Fly fans provided? ﬁ%o . (Lxuéé G@ne aﬁmr—YS closed ,

™ %r_r-{v’,ﬂ) ari (,\J\mé()(_u)

?5 he(€

FU self-closing?

ity linen be stored? _‘EJ\MJM'_.]Q} e Liopiz .




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.

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

e How the food will be cooled if applicable

FOOD PRODUCT

FOOD PRODUCT
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FOOD PROL
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| FOOD PRODUCT

FOOD PRO&)UCT

***ADDITWBNAL SHEETS ARE AVAILABLE




