April 12,2016

Dear Valued Licensee:

As you know, we collectively are under intense pressure by the community and both City and State
regulatory agencies to comply with applicable laws and regulations. This includes the Department of
Health regulations applicable to food trucks and the Department of Planning & Permitting (DPP) laws
and rules concerning structures. At the North Shore Neighborhood Board special meeting last
Wednesday night (April 6), we committed toenforce the requirements of your License Agreementthat
you comply with all applicable laws, ordinances, regulationsandrules.

No later than April 15, 2016, you must maintain and operate your food truck in accordance with HAR
§811-50-85to 11-50-91 (copy attached). This includes but is not limited to, disconnecting all utility
service linesand your food truck having access and being capable of being moved to an approved food
establishment (“commissary”) for serviceandcleaning as provided inthe regulations. To enableus to
substantiate yourcompliance, kindly provide us with copies of your current mobile food establishment

permit and your agreement with the commissary (if not owned by you). Goingforward, we will require
you to provide this to us upon each renewal of your mobile food establishment permit.

If you are not in full compliance by April 15,2016, your license will be terminated.

We will also be arranging for 5 portable flushable toilets (one being handicap) and wash sinks to be
situatedon the land. The cost of this is estimatedto be approximately $2 50 per month for each food
truck where thesefacilities will be serviced by thevendor, Paradise Lua, on a weekly basis. Ifserviceis
required more frequently, the monthly cost will be higher. Kindly confirm your agreementto pay this
monthly fee. This is a small price to pay to attempt to resolve critical safety and publichealth risks
associated withthe large number of customers patronizing your food trucks. This was perhapsthe
single most important concern raised by the community and these portable toilets andsinks will
hopefully significantly mitigate theserisks.

Your kokua and understandingin this matteris greatly appreciated.
Mahalo,

Hanapohaku LLC

The undersigned agrees to pay the monthly fee for the portable toilets and sinks:

Print Name: Date:









§11-50-86

(e) If the owner of the mobile food establishment is
not also the owner of the approved food establishment, the
following shall apply:

(1) Written documentation detailing the operational
agreement between the two parties shall be
provided. The documentation required sghall
include, but not be limited to, the days, times,
and specific types of operations to be conducted
in the approved food establishment. The written
documentation must be submitted annually along
with the renewal application and fees;

(2) The approved food establishment shall be provided
with a means by which used of the facility can be
documented and verified by the director.
Acceptable methods are:

(A) The use of time cards stamped by a punch
clock sealed by the director;

(B} A tampered-proof electronic log-in;

(C} Log-in sheets listing dates and times of an
approved food establishment use shall be
maintained on a form provided by the
department. Each daily entry shall be
initialed or signed by representatives of
both the approved food establishment and
the mobile food establishment; or

(D} An alternative record keeping method
approved by the director if such method
adequately documents the usage of the
approved food establishment by the mobile
food establishment. These records shall be
retained at the approved food establishment
for at least twelve months and shall be
made available to the director upon
request;

(3) These records shall be retained at the approved
food establishment for at least twelve months and
shall be made available to the director upon
request.

(4) Separate clearly designated storage areas for
food, supplies, and equipment shall be provided
in the approved food establishment for use by the
mobile food establishment.

(f) A private home kitchen shall not be used as an

approved food establishment. [Eff FER 94 2014 ]
(Auth: HRS §321-11) (Imp: HRS §321-11)
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§11-50-89

§11-50-87 Food supplies, storage, display and
service. (a) Food supplies. A list of all foods offered
shall be submitted to the department for approval.
Approval shall be based on a determination by the director
that the mobile food establishment is provided with the
minimum facilities necessary for a safe and sanitary
operation.

(b) Food storage. Excess food not carried on the
mobile food establishment shall be stored at the approved
food establishment.

(c) Food display and service. BSelf-service of
unpackaged potentially hazardous food by customers is
prohibited except through self-dispensing units that do not
require a separate dispensing utensil such as a scoop or
tongs, if approved by the director. [EfEf FEB 2 4 2014
] (Auth: HRS §321-11) (Imp: HRS §321-11)

§11-50-88 Single-service restrictions. (a) Food
shall be served to customers in, or on, single-service or
single-use containers only.

(b) Only single-service utensils shall be provided to
customers. [Eff FEB 242014 ] (Auth: HRS §321-11)
{Imp: HRS §321-11)

§11-50-89 Water system. (a) Mobile food
establishments where exposed or unpackaged foods are
handled shall be equipped with an approved self-contained
water system that provides sufficient water at the required
temperatures to meet the needs of the operation and shall
be constructed and operated as specified in section
11=50-=62.

(b) The water supply and sink requirements shall be
as follows:
(1) Mobile food establishments required to have a

water system shall be equipped with a handwashing
sink as specified in sections 11-50-60(k) and
11-50-61(c) and (g). The water system shall be
of sufficient capacity to furnish the amount of
water needed for the hours of operation, but not
less than five gallons;

(2) Mobile food establishments that conduct food
preparation or warewashing on the mobile unit
shall be equipped as specified in sections

50-167

ANQ A



§11-50-89

11-50-47 (b) and 11-50-49(h). In such case the
water system shall be of sufficient capacity to
furnish the amount of water needed for the hours
of operation. The minimum volume of water shall
be approved by the director based on operational
factors that may include, but not be limited to,
the hourz of operation, the number of workers
involved, the type and amount of food prepared,
and extent of food-handling/warewashing conducted
on board the mobile food establishment. Water
use projections or estimations shall be provided
by the applicant. [Ef£f FEB 2 4 7014 ] {(Ruth:
HRS §321-11) (Imp: HRS §321-11)

§11-50-90 Wastewakter system. All mobile food
establishments equipped with a water system shall be
provided with a wastewater holding tank sized at least
fifteen per cent larger than the water supply and shall be
constructed and operated as specified in section 11-50-63.
[EEEf  FEB 24 2014 ] (Auth: HRS §321-11) (Imp: HRS §321-
LTy

§11-50-91 Other requirements. {(a) For
identification purposes, the permit number of the permit
issued by the department shall be permanently and
prominently displayed on two sides of the exterior of the
mobile food establishment in characters not less than four
inches high, of strckes not less than one-fourth inch wide
and of a color that contrasts with the background.

(b) All mobile food establishments shall be capable
of being moved from their vending site at any time. They
shall be moved from the vending site to the approved food
establishment for cleaning and servicing.

Giek]) No utility service lines shall be connected to a
mobile food establiszhment.
(d) All equipment essential to the basic operation of

the mobile food establishment shall be physically attached
to or located aboard the mobile unit. This includes, but

is not limited to, grills, ice chests, storage containers,
and generators. [Eff FEB 24 2014 1 (Auth: HRS §321-

11) (Imp: HRS §321-11)

§§11-50-92 to 11-50-94 {Regerved) .

50 - 168

3096



