MOBILE FOOD UNIT CHECKLIST

v Potable water tank(s) shall be permanently mounted to the truck. A separate tank shall be
for a restroom.

L Wastewater tank(s) shall be permanently mounted to the truck. A separate tank shall be provided
for a restroom.
' Potable drinking hose to be used for filling the potable water tank
Wastewater hose to be used for draining the wastewater tank
v/ Caps on freshwater inlet
Sanitizer Test Strips
Container for sanitizer (Spray bottles and/or Buckets (if wiping cloths used)
Disposable Gloves
v Disposable towels
v Hand soap
v Hot water at least 100°F at handsink
v/ Hot water at least 110°F at utensil washing sink
Product thermometers (at least one of a reduced tip)
Thermometers inside all cooling and freezing units
Ensure coolers have an ambient temperature of 38°F or below
v/_Ensure all gaps, crevices and holes are filled

v Ensure all equipment is clean and properly functioning.
v Ensure all lights are working (There shall be at least 50 foot candles of shielded light)
_ v Ensure generator is properly functioning and capable of handling all power using equipment
and all fixtures.

/_ All exterior openings screened or provided with some other means of protection.

’




Harnett Commissary Agreement Form

As the permittee or operator of the restaurant facility noted below, it is my intention to
allow this facility to serve as a commissary for the mobile food unit or push cart noted below. I
understand that as a commissary for the mobile food unit or push cart, I must allow the mobile
food unit or push cart to return for servicing on a daily basis. I understand that servicing the unit
may include any and all of the servicing requirements noted below. I also agree to report to the
Health Department if a mobile food unit or pushcart fails to return daily during operation. I agree
to allow my restaurant to be used for the following:

/. Use of the restaurant utensil sink for washing of mobile food unit or push cart
utensils.

V' Desi gnated areas for refrigerated products, utensil air drying and storage, and dry
good storage for the mobile food unit or pushcart.

J A sanitary connection to the potable water supply as approved by the
Environmental Health Specialist (if applicable) .

v An outside means of disposal of waste water as approved by the Environmental
Health Specialist (if applicable).

Name of Mobile Unit or Push Cart  Abby's Ewipanadas
Owner/Operator of mobile food unit or pusﬂ cart A‘l{ggfi’a Lacos
Name and Address of Restaurant Serving as Commissary:
Abby'e Ecvipanedas
2016 EllieH Bddge Rd. Spdng Lake alc 26290
( kooq~ Al lge%(Jro l.ages 2)4 /25
/ Da/e

Signature of Restaurant Rermittee or Operator Print Name  {J

Harnett County Environmental Services Use Only

Commissary Approved By

Environmental Health Specialist

Date

2/11
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HARNETT COUNTY MOBILE FOOD UNIT PLAN REVIEW APPLICATION

Name of MFU Unit: Ab'a J's T .r,umc;da 2
Owner’s Name: A\ b:: Ao Locos
Owner’s Address: Q02 Avec Q'Ad
City: Yayetieuille Zip Code: LB21L
Mailing Address (if different) !
City: Zip Code:
Phone if Available: (A3 \ 0)- 3 L b -\ 2\ ()Fax:  (_ _)-C_ __ - I
E-mail Address: alagos yahoo.con

3 sk ok 3k ok ok ok sk ok ke sk ok sk sk ok ok ok ok e ok ke sk ek **********#**********************************************
Name of Commissary: Abl-!,'!'ﬁ Eaaznadas Contact: _Albe s L.a%oh
Commissary’s Address: 20\8 tllhotl Badee Ad

City: Spa, g : alke. \ Zip Code: Q@220
Commissary’s ID# 090 WL0 104 L

Telephone: (A | O)- (@23 -4 0 oD Fax (___)-C - -

E-mail Address: Lo, ' oy LA
e s ks oo oo ok o ok o s ks ok o o ok ok ok o ks ook ok R o ok K o R o R S R sk sk s R R Rk SRR R R R R sk R

Hours Operation:
Sun. X Mon. v/ Tue VvV Wed Vv  Thu vV OFi Y Sat. Vv

Total Square Feet of MFU:__ | 9% cga'T. ,F-{r

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

Breakfast LQO Lunch O Dinner 4O
Projected Date for Start of Operation: ,{//6 I} 25
County(s) in which MFU will operate: o ¢ eV Combheg

Water tank capacity: "5 () if llaas
Waste water tank capacity: 50 aal\loa (must be at least 15% larger than water tank)

sk 3k ok e sk ok sk sk sk sk e ke ok sk ok sk sk sk ok ok ok sk skook ok kokok sk 3k sk ke 3k ok ok e ok ok ok ok ok sk ok ok sk sk sk sk sk ke ok ok ok ok sk ok ok sk sk ak 3k 3k s 3k Sk ok ke ke sk ok ke ok ook ok ok sk ok ok ok Ok

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.
Food Handling Procedure Worksheets
I certify that the information in this application is correct, and I understand that any deviation without prior

approva this Department may nullify plan approval.
Signature:

Yace7 Date: 02/0"(/7-5
(Applicant or Responsible Representative) i !




MFU SET UP LOCATIONS:

Hovwf’,owlAcS P(Oﬂ?e(‘he,.a Ha» w:\c:c A lev{f D&(\waa \a+'

5508 VYedlkin Qal faqu'e,\J ne N DRBC

2. '_‘E X X O C’f:;ag ﬁ:f_'a_,'*mn D:l( k.,\e \o‘\"

A20 S Main 5 P L\\\l‘V‘QTOﬂ QQ(L L1999 .




COMMISSARY WATER SUPPLY:

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

OO« 0O

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

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

X Public sewer
O On-site septic system



OPERATION AT THE COMMISSARY

What times of the day would you service the push cart at the Commissary?
H:00 - 5:00 pwma
Do the Commissary operation hours coincid with mobile food unit hours? Nes

HOT HOLDING

How will hot food be held from Commissary to the site of operation? Nowne

Foods that will be held hot before serving: € 1 mnaci,aﬁ coohked | ce black bean s
| @adied odb;:fo 200 Q.

COLD HOL.DING
How will cold food be held from Commissary to the site of operation? The e g @};.; will be held
cZe O e z ng ;;\.vwd ‘-aQOl\? will bg [1@‘65 cold at 2L F

Foods that will be held cold before serving: None.

REFRIGERATION ON MFU

Describe refrigeration on MFU _\ (svmeccial feeezec 2 Dooc Reach-n 20 co it
\ gelf(rﬁma"t@a\ “1andwich ﬁgp leble Y7 1ach. 2 Doo (g, 12 co %—)

REFRIGERATION AT COMMISSARY

Describe area at commlssary designated for MFU food storage

ICD.»\merc,\a Lma_m 2 1 hoc Readn-ln U co N’
| Metal 9helves 1naide \dalk-Tn Coolec,

DRY STORAGE

Frequency of purchases per week: | Square feet shelf space: 42  fi?
Describe area at the commissary designated for dry storage? 2 nNot  Wice alhel TN Y

MFU FINISH SCHEDULE
Area Material
Floors Comnwmia) Coin Qub‘ﬂea’
Wa“S AI‘\)HE‘HI et
Ceilings Al taniienn
Baseboards Alomiavm
WATER SUPPLY

Is potable water supply provided by Commissary? YES v/ NO




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

Where is the water spigot used to fill water tank located at the Commissary? Qute,de O‘Qt the by, |d ;a(b

How is this spigot protected from contamination? \ ( N =T,

FOOD PREPARATION FACILITIES ON MFU
Number of food prep sinks: ;Z Are separate sinks provided for vegetables and meats? 53

Size of sink drainboards (inches): \% nchi. x | (vich.

How will sinks be sanitized after use or between meat species? N ith a =nslution o‘ro ne
*’a'plc,ﬁ%)oem Y Cleosox \n ) gallen aﬁ water

Describe food prep area on MFU: _ | Sda.nless 94eel Lonmmiercial Woda [able 0" x 6O

FOOD PREPARATION FACILITIES AT COMMISSARY
Number of food prep sinks: 2 Are separate sinks provided for vegetables and meats?  “es

Size of sink drainboards (inches): \p* x o™

How will sinks be sanitized after use or between meat species? \n/i14 2 “alotio. Q-Q one ¥ b:,a
(‘_)-D\— Closox wn | aallon n-’- wate ¢

I

Describe food prep area at Commissary: </, ,ﬁ@@d Ree D, an\xf A dtainless oteel Comiperea
Wodk fables 24 x YA and 24*'x 72"

DISHWASHING FACILITIES ON MFU
Number of sink compartments: 2
Size of sink compartments (inches): Length (5" Width |5" Depth (2"
Length of drainboards (inches): Right \»" Left 2"
Are the basins large enough to immerse your largest utensil? _Ye o
What type of sanitizer will be used?
Chlorine v/ 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?

Ve\ne a_\washeloth vash -4he u"fc,n'n\ W“Hr\ vucd’er and AC{erczevﬂ’ (ur\
with cdeal viater vaine o wesheloth dhea oo dize With akﬁolu%m;@_@

wotes gad Clocox ysine a wash ¢ (ol .

How many air drying shelves will you have? 1
Calculate the square feet of total air drying space: Z fi2




DISHWASHING FACILITIES AT COMMISSARY
Number of sink compartments: 5
Size of sink compartments (inches): Length (8" Width (8" Depth 3.5%
Length of drainboards (inches): Right 22" Left 22"
What type of sanitizer will be used?
Chlorine v/ 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 dlshwasher be cleaned and sanitized?

How many air drying shelves will you have? |
Calculate the square feet of total air drying space: K ft?

HANDWASHING

Indicate number and locations of hand sinks on MFU: __ | Handwashime, ainkk \ecated 'qu,
..\Dro“‘t le b4 aj{ e HMFU

EMPLOYEE AREA
Indicate location for storing employees’ personal items on MFU: ( }oiheﬁ‘ hooks on the g,&[g,\:@
le bV hond side and a ‘j‘nél,\g 11 4hhe ‘r0-1+ ot the HFD.

GARBAGE, REFUSE AND OTHER
Will trash be stored in the MFU overnight? Yes No / _Ifso, how will it be stored to prevent

contamination?

Where will MFU be stored after operation? A+ my hovse ot 2026 Riyec KA faueﬁgmﬂe Ne 2831

Location and size of can wash facility at Corlmlssary an vda‘,‘ 1 \o ¢ a’te (v1 Jﬂqe, ’90«:}\
'Hr\(’, ‘leldrvw" AALL ’Hl D x>

Is can wash area acceQﬂble to MFU?  Ves

Are hot and cold water provided as well as a threaded nozzle? Ve s

How will used grease be handled? _ (hceace wuill et Liandled.
Are doors on MFU self-closing? _ “e<,  Fly fans provided? (o

Where will chemicals be stored? | *\l\e. (a'&aﬁ,\c‘{ unde( the. 2 ml/\")
Where will clean linen be stored? (v, <|iolyec on the .{ho.d ko,.g the MEU

Where will dirty linen be stored? \n 4Ll bace and afoced 1o 4he. cobynete, yndes
‘*':kc biv\k{ \




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

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 Empo.nadas

The evaa\nO&&Q NAJ Y \& XTI -(H.O,aen O\'t AE .—Q(nn\ the Conlmlfiﬁan/

cooler do

l(eezer wside ¥ the HFV af -R°F,
To balkke thent 1n the MTO Wt will fake Q(o.u"fl«\e deeezer Yo a aly mm\sm
pan and Lak | A2 1 A Conve. ol \Y aze cued ot Loo*E ior 19 min.
(or untill -wa h\n;\dc o-P 4lhe &H—\Qﬁvluﬁdq ceach |HO' ¢,

Alter baked e emipanades will eld 1n & eledric vaimer ot
\25° ¢ Yo bg. —ale Yo the cvetonmecs,

FOOD PRODUCT “oyuce S

’\—\,\e SaNce s \,M\".l ace 'fm 'H\e HED 1n b CI‘L COn‘r&\.nC £3
Oceviowly celriecated v Yhe Conwmucwady ak 20 € Yo be held
Vin e cdlcadabited san doich prep table,

To e sale ‘??Q 4he Cd%"fmwe(q A= 4110. Savce |~ 2 oZ.
cConta . necs \M.-\l Lhd ,./&no{ he \d ’U]Qn“\ &"F 3[3"




FOOD PRODUCT i, ce

The fice will be ¢ooked 14 cuelecttie cice coskel \nside o-é—'
e HED .
Aike( cooKune o\l Yoo helal salan \nam\c ai e Cooker.

: - —\?30 DS Te v @ ( "\ (A L\ef
10 a oz tonfarvec it N d

FOOD PRODUCT __ (A lacke becne

The L';Qqne. vl ac (‘Ne, "k’@ -H\ T oo Ked ANad (el ‘ o e e led
o '] 3 3 o \ |
0 O n 1 2GR oW =l o a. el = )

:hg—\oL LA ‘“r cellcioetae ?&cp. toble oY F

FOOD PRODUCT _\ oaded tats Souvp

The potato eoo@ will accive o the MTD cooked and @laceseted
A-i' '%L Ean (b a¥ et aece with caps 1o e held 11 the ‘(L.w'mpra"ed
pceb table a¥ 2°0F ' !

Mo W —eve 1o '\he coetrnied the acve vo\l e held v 4 woder
\Ma(w\g( at \25°¢ 4o pot 1 B oz Anv1+ﬂ\sﬂ&f w}ﬂ» lml "to be_
2o \e "tca '\l\e C_dﬁ'l(@wv\c}e
llne_ ka+‘ ‘O’as{’lc laleY 1“'&!»\e5g Afe ("a_»vxl‘)((?

***ADDITIONAL SHEETS ARE AVAILABLE
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FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

***ADDITIONAL SHEETS ARE AVAILABLE



ABBY’'S EMPANADAS
MFU Equipments list

2 LP Gas Tanks 100 Ib. each with valve

1 9500 Watt Inverter Generator Predator 120-240V 7500 Running Watts

1 Three Compartment sink with drainboards cold/hot water

1 Hand wash sink cold/hot water

1 Water heater Eemax 110-120 V 2.5 gallons

1 Water pump Flojet 115V, 3.3 gpm flow, pressure switch 35psi

1 Tank 30 gallons for fresh water

1 Tank 50 gallons for grey water

1 A/C unit Century Comfort Air

1 Vulcan LP Gas Conventional Oven VC4G Series 50,000 BTU/hr. Burner

2 Steelton Equipment Stainless Steel Stand 30"x48”

1 Regency Stainless Steel Commercial Work Table 16 gauge 30" x 60"

1 Sir Lawrence 2-Door Refrigerated Sandwich Prep Table 47” Capacity 12 cu ft

1 Koolmore Commercial 2-Door Reach-In Auto Defrost Freezer Capacity 30 cu ft
1 Avantco 3 shelf Countertop Heated Display Case with sliding doors 48 inches, 120V, 1580w
| Amko Rice Cooker/Warmer 60 cups 120V

2 Winco - Electric 10 Qt Deluxe Black Kettle Soup Warmer Set 120V 400w



Mobile Concessions

8.5' X 18' with 7.5' Ceiling

* Commercial Coin Rubber Flooring

* Aluminum Interior Walls and Ceiling

* 50Amp Electrical

* Led Lights with Flood at rear door and each side of window

* Air Conditioning

* Insulated Grey Water Under Frame

/

Access
Door

30 Gallon
Fresh Water

) Generator
7 41 Platform ;

3

IV

~ Wheel Well ° i
N0 -wmg

3'X ' Concession Door ok Water Hester

With Glass and Screen

??Exhaust Fan

Propang
Cage

Floor

39" From Corner

30" From Floor Generator
: Platform




Mobile food unit/Push cart Log

Unit Name:

Owner Name:
Commissary Name:
Commissary Owner:

2638 General requirements for pushcarts and mobile food units...(stated in part)
(f) Pushcarts of mobile food units shall operate in conjunction with a permitted restaurant or commissary
and shall report at least daily to the restaurant or commissary for supplies, cleaning, and servicing.

Date Time In Commissary Verification Signature
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Harnett County Plan Review Application for Mobile Food Units

Plans are reviewed using North Carolina’s “Rules Governing the Sanitation of Food Service
Establishments,” 15A NCAC 18A 2600 and the NC Food Code. You may view these rules at
https://ehs.dph.ncdhhs.gov/rules.htm.

If you have questions, contact a Registered Environmental Health Specialist at 910-893-7547.

Plans must be submitted with the following supporting documentation:

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

A proposed menu

A completed mobile food unit Plan Review Application

Commissary Agreement Form

$250 plan review fee

2024



