
x
03/18/2022

ALTERNATIVE CHEF LLCALTERNATIVE CHEF

605 EAST BV
CHARLOTTE NC 28207

HANNAH RILEY

ALTERNATIVE CHEF
2305 FLINTWOOD LN

CHARLOTTE NC 28226

I - New Permit/Opening Sheet
2060023912

12311702 12311702
35.20829 -80.85216

(980) 216-6846

2 - Food Stands

X
X X

03/18/2022

03/18/2022

Hannah Riley/Owner

2134 - Perry, Jessica
L.

Mecklenburg

Permit Conditions are on the attached addendum. 

X

2



ALTERNATIVE CHEF
605 EAST BV

CHARLOTTE NC
Mecklenburg 28207

x
x

ALTERNATIVE CHEF LLC
(980) 216-6846

2060023912 03/18/2022

IV

I

• Permits issued may be suspended or revoked by the REGULATORY AUTHORITY for failure to comply with the requirements of the North
Carolina General Statutes and rules.
• The PERMIT HOLDER shall not add equipment or change menu concept prior to obtaining approval from the REGULATORY
AUTHORITY. This includes a change in the type of food establishment or food operations if determined by the REGULATORY
AUTHORITY to be necessary to ensure compliance with the rules.
• Plans and specifications must be submitted for review and approval before any remodeling of any part of the FOOD ESTABLISHMENT
premises.
• The PERMIT HOLDER shall obtain written approval from the REGULATORY AUTHORITY prior to beginning specialized methods of food
processing. 
• A PERMIT HOLDER shall immediately discontinue operations and notify the REGULATORY AUTHORITY if an IMMINENT HEALTH
HAZARD occurs.
• This FOOD ESTABLISHMENT shall comply with cooling per 3-401.14. If proper cooling cannot be supported safely using existing
equipment, additional equipment shall be installed to comply with 4-301.11.
• PERMIT HOLDER is a catering operation only. Model: Meal kits and event catering.
• All food shall be transported in a manner to prevent contamination and shall maintain cold holding temperatures of 41F or below and hot
holding of 135F or above.
• Equipment utilized in catering operations for transporting food shall be maintained clean to sight and touch. Equipment shall be of sound
construction and be capable of maintaining the required hot and cold temperatures during transportation. Offsite catering will be denied if it
cannot be conducted safely as evaluated by the REGULATORY AUTHORITY. 
• Permittee shall follow all provisions in the NC Food Code manual when preparing food off site for private parties. 
• Preparation and service for events open for ticket purchase or public events is prohibited. 
• Permit holder shall obtain prior approval from MCHD before changing from current business model.
- Dish machine will not be utilized at this time. It may remain in place.
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