HARNET COUNTY COMMISSARY FORM
PUSHCART/MOBILE FOOD UNIT

**Commissary will not
To be Completed by pushcart/mobile food unit operator be evaluated without
Kf entire form completed
New Application/New Commissary including menu/food

[[] Change of Commissary preparation details **

Pushcart Name:
%Mobiae Food UnitName:  ( O(Nee 6@ 1L on LJRee_B

Applicant N \l}t’Jl&.\ VY\ Phone Numb ‘16[ “/17 L3S
Ameniene: ooty Pumetmber 113 ool 000

Email Address: g\emt d\im \p_'..m 3349 @,\/ ahno-Cone,

Menu and food preparation processes for all entrees, sides, drinks, and dessert.s'
(additional sheets can be attached)

Hot Dogs = sheers—table<fop -
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To be Completed by restaurant permittee or operator :
**The commissary must have at least one shelf in a refrigerator, freezer, and dry storage area for your use. These
areas must be labeled, clean, and free of restaurant storage. Evaluation will be delayed if this task is incomplete.

As the permittee or operator of the restaurant facility noted below, I agree to serve as a commissary for the Mobile Food
Unit or Push Cart named above. 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. Iagree to allow the following:

Check all that apply: -
_D_ (Reguired for mobile food unit only) Provide an exterior wastewater collection system by gravity flow as
approved by the health inspector (REHS). Removal of manhole cover is not acceptable.

_E]_ (Required for mobile food unit only) Provide an exterior protected connection to the potable water supply with
backflow preventer as approved by the health inspector (REHS). '

E {Required for mobile food unit and pushcart) Use of designated refrigerated and dry storage area for food or
utensil storage. I will label those designated spaces for the unit’s exclusive use.

_M (Required for mobile food unit and pushcart) Use of the restaurant utensil sink to wash utensils used on the unit.

_E/F (Requjred for mobile food unit and pushcart) Use of the following foodservice equipment:
b d Vegetable/fruit sink* Meat/poultry sink* Seafood sink*  *if present in commissary
= Walk in cooler ] ZI: Preparation tables Cooking equipment

_@f (Required for mobile food unit and pushcart) Times that mobile food unit/pushcart operator will have access to
commissary (non-peak hours only) s
Mon€ -0 '3-3  Tues §-10 - 3“S  wed §-10 ~ &'gu

Thurs § (0 2§  Fi §-10 -5  Sat_pdlda . Sun AL _5‘}% pr~

. o SN
Proposed Commissary: ke Cormen G|\ Bfn-Fpm 6107
Address: 30 S Roleinhn S+ City:,ﬁ?\'\%l‘é(,,,  ZipCode: 2150\
Phone Number: A\ — 024~ 23| - , G :

Name of Restaurant Permittee (Print): () €5 lo. N\ a\o wm M{\w

signaithre of Restaurant Permittee or Opemfor - Date

§ Harnett County

- Emvironmental Services
' Office Use Only Approved By (REHS) Date
| —




Harnett County Application for Pushcarts

ppplcans Ws\oy Marken phone: A - 4 27-335y
Mailing address: 9] PM Fd FU.ADM Fax:

27 e

Bmail: Chery chemovon 339 @ Yerhso. Cop
Name of pushcart: C.60re/~ G\ M~ p{)Yw/_e\[S

License or Tag #: OC - 13 B

Setup location(s): 1. Do~ Gri

2. Pesvals v Foics 0
% ,

Hours of operation: 2 PM ~ B M (2,00 pi -300P M
Commissary used: m Cormen G\ -
Commissary address: 30O S (alet Sh [T
Commissary contact: Che Ly C)\&w@\ oM\
Describe equipment on cart to hold cold and hot foods: {= e o Pfu-ﬂla(/\a
Describe covers used to protect food on the pushcart: NS = Qm\u\w\(\fr_ S W l \ ;QLS
Type of sanitizer used: C_\O {0 ]( Test strips available?: \{6 B

Metal-stem thermometer available? NES
Description of operation at Commissar;\: TL&-\—AM’E’_ ) \'Hr{ C O Q [ \/\

What times of the day would you service the push cart at the Commissary? Wﬁ lAm *"3‘[) M

Describe access to a potable water source and the disposal of waste water for&xbs’i}%art (if applicable)

T omrer GILL cf"{'l/\ ?DJ’FO“( Bd USGQ
Where will food be stored at the Commissary? ¥\ (o + Hlampe v

Where will dry goods and utensils be stored at the Commissary? S—\'O*( ] Hoor

Does Commissary operation hours coincide with pushcart hours? NG \CS ‘
List all foods to be served by the pushcart: ﬁ \“u’\'([tc) Cé’ e, SbCch, ( Q(;lC!tT’

—Wgre will the pushcart be stored when not in use? P\ N\ ,ﬁ(kf 40‘? m i F Uk”bu\_c' nC

Checklist: _ Push cart application

"‘?/Pushcart schematics or pictures
~ Commissary Agreement Form -
" §250 plan review fee



