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COUNTY Department of Environmental Health
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NORTH CAROLINA www hamett.org
June 26. 2023 Harnett County Government Complex
’ 307 W. Cornelius Harnett Boulevard
Lillington, NC 27546
Hop and Jae Barbeque LLC ph: 910-893-7547
244 Dewar St. fax: 910-893-9371

Fuquay-Varina, NC 27526
Re: Self Contained MFU Application EHFL2306-0003

Ms. Butterfield,

The application for the above referenced mobile food unit was received and is in process of being
reviewed. Additional information is requested at this time. Please provide clarification on the following
and refer to the attached application for areas that need completing.

1- What foods will be held hot prior to serving? Indicate all foods held in steamer wells.
--pork ribs

--pork butts

--hot dogs

--chili, kept in its store bought container

2-What foods will be held cold prior to serving or prep? List foods held in 2 door True Refrigerator and
typical volume of these foods for the service day.

--pre packaged cabbage for slaw--3 packages
--mayonnaise
--1 onion to be sliced for hot dogs
--pre packaged french fries--5 packages
--2 oz containers of bbque sauce filled and kept in plastic holder container to give with
pork orders
-- 2 squeeze bottle of bbque sauce for loaded fry orders
--Slaw after prepared
3-Describe how potable water is supplied from Linshire by the Pond to the mobile food unit. Where is
the water spigot used to fill water tank located at Linshire by the Pond? How is the spigot protected
from contamination? meeting tonight and will take pictures to add and send

Food grade hose attached to spigot to fill then attached to truck to fill tank
4-Fill out Food Preparation Facilities on MFU section of application. See page 5 of application and
complete section on food prep facilities on MFU.

5-Dishwashing facilities on MFU-application has 3 for number of sink compartments, but specification
sheet included has a 4 compartment sink. Indicate the number of dish sink vats.

Itis a 4 compartment diswashing facility but we only use 3 of the compartments wash,rinse,santitize
6-Describe process of preparation of pork after coo ng. If pork is pulled/chopped or further processed,
indicate location of preparation and how pork and ribs are processed.

Pork is taken from smoker whole, then place in steam well and pulled apart ready to then be served
Please refer to the MFU application and fill out the areas marked requestfng additional information.

Thank you,
Jamie Turlington, REHS
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HARNETT COUNTY MOBILE FOOD UNIT PLAN REVIEW APPLICATION

Name of MIPU Urnit: HOP AND JAE BARBECUE LLC

Onner's Address: 244 DEWAR STREET.
City: _FUQUAY VARINA _ Zip Coder 27526
Mailing Address (il ditferent)
ity o Zip Code: _

Phone il Available: o 919 919  -868_07881tan:
E-mail Address: __hopandjaebbque@gmail.com C’[’\ M(‘C}{a{r) ‘ﬂ(a_1 %9\7?

**********t*#t***##t*t*#****t*********##******‘***t#**** ****i*** +RE EX L E RS L TR

Name of Commissary: Considered for ¢ontact: o
Commissary's Address: ~ for self-_c_:ontamed B
... Foodtruckwithout, "~ ...
City: . . Zip Code:
commissary:- -

Commissary’s 1D#: .
Telephone: . "y~ - Y Fax: ()Y - )
E-mail Address:

**********t*****************?**4***#****t***********t***#*#**t#**#t**********#**tt**

Hoof()perauon
Sun? Mon. ¢ Tue. V Wed. V Thu. \/ Fri. _»é Sat. __\/

Total Square Feet of Ml-ll:q% \?) q X (o Cp

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

Breahfast lunch v/ Dinner v

Projected Date for Start of Operation: Tra_ o0 peralion

County{s) in which MFU will operate: Harne Y i \)}(O\V\C.
Water tank capacity: 2 0 %&\

Waste water tank capacily: __ "2, 5 OEQ’\ (must be at least 15% larger than water tank)

*1#********#*##t#*#t***********‘*#‘*************#**#**********#*t***t***l*******t*t*
Please enclose the following documents

Proposed menu items. {Including scasonal variations in the menu)

Manulzacturer specification sheets for each piece of equipment shown on plans.

IYiageam of the MIUL 1o scale with all equipment labeled. water tanks identitied.

Commissary Agreement Form.

Food Handling Procedure Waorksheets

i certif that the information in this application is correct. and | understand that any deviation without prior

‘ﬂprn ¢ from this Departiment may nullify plan approval.
|
Signature: \I}NQL Dl Date: to-22-23

{Applicant or RL‘\pnn\i e Rep:ucnlmnu



MEU SET UP LOCATIONS:
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COMMISSARY WATER SUPPLY

o Type of water supply: (check one)
[ Nou-public
~3 U Community ‘Municipal
Non-transient. nan-community
Transicnt. non-communits

Is an annual water sample required of the commissary? (check one)
Yes
’,X NU
Commissary Wastewater Systeni:
‘Fype of wastewalter system: (check one)

Public sewner
L On-site septic sysiem
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OPERATION AT THE COMMISSARY

What times of the day would you service the push can at the Conmissar 7 /\{[ A

E will empty our tank and refill with fresh water after every event

Do the Commissany operation hours coincide with mobile foad unit hours? N A_

HOT HOLDING
How will hot foad be held from Commissany ta the site of operation? M.J.ﬂ-

Foods that will be held hot before sening: N;A

COLD HOLDING
Haw will cold food be held from Commissary to the site of operation? N l f—\

Foods that will be held cold before sen ing: - Nlp

REFRIGERATION ON MFU

Describe refrigeration on MEU —qr uf.__ 195 U-4§ -1 a z__door widh

Seroing Wit oo Top

REFRIGERATION AT COMMISSARY

Describe area at commissary designated for MFU food storage NX{—\_

DRY STORAGE

Frequency of purchases per \\‘cck:mﬁﬁmﬁﬁ‘ﬁquam feet shelf space: A//,Q_ (-

Describe arcu at the commissary designated for dry storage? N } A

MEU FINISH SCHEDULE

| Area Aaterial !
i Floors E a _éht'miuﬂ 1
~Walls ) REP__
Ceilings , alumium i
Baseboards | _,.__“O«\ytm\\ﬂﬁ

= WATER SUPPLY
1)‘ Is potable water supply provided by Commissars T YES YeS no -
Iy NSEFfood-grade hose available? YES /7 NO



*
¥

¥

spigot is located on outside wall from the Kitchen attached pictures

W here is the water spigot used 1o fill water tank located at the Commissary ? ya »/__‘ﬁ' o

How is this spigot protected from contamination??

it is the same\f/e%u s we have at the commesisary
we pay for no /) ture attached of spigot at
- N Lindshire at the pond

FOOD PREPARATION FACILITIES ON MFU
Number of food prep sinks:  ©_ Are separate sinks provided for vegetables and meats” no
Size of sink dminboards {inches):

How will sinks be sanitized afier use or between meat species?
We do not have a prep sink we do not prep meat or vegetables all food is bought prepackaged
and ready to cook _—

Describe food prep area on MEU: food prep tables are located in front and back of mfu 24x48 and a 24x30

FOOD PREFPARATION FAC6LITIES AT COMMISSARY
Number of food prep sinks: Are separate sinks provided for \*egeyte;s and meats?
Size of sink drainboards (inches):

How will sinks be sanitized afier use or between meat species? _
we do not not wash any meat in sink everythmg is pr
we do not not have vegetables to wash evérythmg

Deseribe toud prep area at Commissary:

DISHWASHING FACILITIES ONMFU 25 ﬁl’k‘(—f’;% SW"L 4 W“@M

Number of sink compartments: 3there is 4 sinks we only use 3 wash rinse sanitize
Size of sink compartments (inches): Length \ ‘-\ Width |O Depth C\
L.ength of drainboards (inches): Right _Iéﬁl _lZxlte
Are the basins large enough to immerse ) our largest utensil? jﬁﬁ
What type of sanitizer will be used?
Chlorine \/ Quaternary ammaniwm Hot water Other tspecifay

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

Noe_ Co uq\u\swb — AT =anmvicdion WwWe_ use.
Ch&pma,_che% “bu. Aest _sinips Yo oSty Ao .ol

&\,\M \A"“'\P’l'*‘k . A.\

How many air dry ing shelves will you have? -
: - Y
Caleulate the square feet of otal air dryving sp’xu: - fir




DISHWASHING FACILITIES AT COMMISSARY

Number of sink compartinents: e
Size of sink compartments (inches): I.,cnglgv_’/__ Width Depth
Length of drainboards (inches): Righl/,/' Left
What type of sunitizer will be uss;j'z"

Chiorine _ Qualcr;n/\ amimonium Hot water __ Other (specify)

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

How mam- air drying shelves will you have?
Caleulate the square feet of Lotal air dryving space: fl-

HANDWASHING

Indicate number and locations ol hand sinks on MEU: \ 4\’\__&(_\'&‘5‘,\"\1 oA VAL Q_‘( DWH
PSS Nees  axde ol EY

EMPLOYEE AREA
Indicate location for storing employees” personal items on MELE 5_351;:): £A (:\,‘\' ‘K*.\C,r’l'L _t_‘__,g
Ca¥)_an__yaxb

GARBAGE, REFUSE AND OTHER
Will trash be stored in the MFU overight? Yes No _!4 I s0. how will it be stared 1o prevent

contamination” o
Where will MEFUUbe stored after operation”? - 2 W8 TN WIADN _-(_}_:\__S,A'\(\\\Q B NG WO 11520

Location and size of can wash facility at Commissary: __/

Is can wash arca accessible to MIFU? NLS

Are hot and cold water provided as well as a threaded nozzle? Ny -

How will used grease be handled? etyele A Avan Ol - Q’Yk\;ky_\ {L_Q& (‘-t\d\ﬂ( VA ‘l(;g,g‘ e

Are doors on MEPLU seif-closing? NQ v fans provided®? __A“) \(_,\’ L0

Where will chemicals be stored? 3 0 -\.1 Q_\_'X _C_QQQ AN Oy _JP__{CI -f_:_(,__ hoy. ((,{I, Cle@nin 6 ShPP I.#;
Where will elean linen be stored? -_Xj\ _-ic‘!ggtﬂf,\\_o 0 woa wadia b ¥

Where witl dirty linen be stored? __\I‘\_lﬂ.ﬁ_h___ﬁ,.\ﬂh‘i L\_{ o Ao a/_)(’, ol { el e '\{




FOOD HANDLING PROCEDURES

Explain the following with as much detail as possible. Complete descriptions including spectfic arcas of the
Nitchen and corresponding items un the plan where food is handled will expedite the plan review process.

xplain the entire lood handling procedure for each toad Htem on the proposed menu. Including:
How the food will arrive 1frozen. fresh. packaged. eie))

L ]

o  Where the food will be stored

o Where and how the food will be thawed

s Where (prep tables. sink. counter. ete.) the food will he handled {washed. cut. marinated. breaded.
conked. elu.i

¢ When (time of day and frequency fday) tood will be handled

e Whether or nat the food or any part of the food wilh be used as leflovers or as any ingredient in a
future dish
o How the food will be cooled it applicable
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Foon PROPUCT _ Hot A5
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