Current plan for 3761 Winder Hwy, Flowery Branch GA 30542

Use the current home to finish out kitchen, prep space and linen prep areas for Mumpower and
Associates LLC to prepare food to be sold and catered out of Food /Mobile Truck.

This truck will be call Peach’s Kitchen. The truck will offer catering services to venues, event food truck
services and POS services to public along with breweries and private events. The truck will offer a variety
of menus, food options and set up options. The food that will be sold and catered will be prepped and
prepared at the location stated above. The employees will adhere to all state and county requirements
when preparing food and services.

The kitchen set up will include and not limited to oven, stove, dishwasher and prep tables.

BBQ will be smoked on smoker outdoors and the temperature closely regulated. All other food will be
cooked in the kitchen located at above address. Above address is under remodel at this time and being
upgraded to meet state and local requirements. Mumpower and Associates will begin this operation as
soon as said address meets needed kitchen set up and the 2014 Freightliner food truck is equipped for
operation.

& LATER and NOT prior to the food truck above mentioned, the above address would like to offer rental of
kitchen and shared kitchen service. Mumpower and Associates would like to establish a kitchen that is
suitable for food truck prep, bakers use and rent to 3 total companies. Those using the shared kitchen
(other bakers, food trucks and food services) would have the opportunity to rent the kitchen for blocked
time. During that time, they would hang their license upon entry and be responsible for all inspections
during their food prep and kitchen uses. No 2 business operators would ever use the kitchen at same
time. It would always be ONE business and one licensed food provider, food truck owner, baker etc.

Space will be available to block up to 60 days in advance. The space will have clear calendar that is
visible at entry as to who is working (by time and date).

Food grade walls, ceilings and floors will be in the kitchen. Equipment is going to meet state and local
requirements and will be identified and ordered once the county has given feed back on use.

There will be hand sink, delegated veggie sink and 3 compartment sink as well as dishwasher.



