City ofF Novi City COUNCIL
JANUARY 23, 2023
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SUBJECT: Approval of a request to transfer ownership of escrowed 2021 Resort Class
C Liquor License & SDM license with Sunday Sales Permit (PM) with New
Outdoor Service Area, Sunday Sales Permit (AM) and Sunday Sales Permit
(PM) SDM- Mixed Spirit Drink from Sip Bay Harbor LLC., to KHP Novi, LLC.,
44375 W. 12 Mile Rd, #G-147, Novi, MI.

SUBMITTING DEPARTMENT: City Clerk

BACKGROUND INFORMATION:

KHP Novi, LLC requests to transfer ownership of an escrowed Class C Resort license from
Sip Bay Harbor, LLC. KHP (Korean Hot Pot) is a Korean BBQ themed restaurant that is
being developed in Fountain Walk. Hot Pot is an Asian cooking method, prepared with
a simmering pot of soup stock at the dining table, containing a variety of East Asian
foodstuffs and ingredients. While the hot pot is kept simmering, ingredients are placed
into the pot and are cooked in a manner similar to fondue.

The general licensing policy as stated in Chapter 3 of the City Code states, at Section 3-
13, that an applicant must demonstrate in particular that the proposed facility:

a) Will provide a service, product, or function that is not presently available within
the city or that would be unique to the city or to an identifiable area within the
city.

b) Is of a character that will foster or generate economic development or growth
within the city, or an identifiable area of the city, in a manner consistent with the
city's policies.

c) Represents an added financial investment on the part of a long-term business or
resident with recognized fies to the city and the local community.

More specific review criteria are set forth at subsection 3-15(g), and in addition to the
general information regarding the applicant and the facility or building at issue, they
require areview of the benefits o the community of the proposed use:

(3) Benefits to community:

a) The effects that the issuance of a license would have upon the economic
development of the city or the surrounding area.

b) The effects that the issuance of a license would have on the health, welfare, and
safety of the general public.



c) Whether the applicant has demonstrated a public need or convenience for the
issuance of the liquor license for the business facility at the location proposed,
taking into consideration the following, together with other factors deemed
relevant by the council:

1. The total number of licenses for similar establishments and/or operations in
the city, considered both in terms of whether such number of similar
establishments is needed and whether there may be a need for other
types of establisnments that could go unmet if the requested license were
granted.

2. The proximity of the establishment to other licensed liquor establishments,
the type of such establishments, whether such other establishments are
similar to that proposed, and the anticipated impact of all such
determinations.

3. Whether the proposed location is in an area characterized as developed,
redeveloping, or undeveloped, and the anticipated impact of approving
the newly proposed establishment in light of such character, taking into
consideration the need for any type of additional licensed establishment
in the area, and the need the particular type of establishment proposed.

4. The impact of the establishment on city policing and code enforcement
activities;

5. The overall benefits of the proposed establisnment to the city;

The overall detriments of the proposed establishment to the city; and

7. Any other factors that may affect the health, safety, and welfare relative
to the need for and/or the convenience of the proposed establishment in
the city.

d) The unigueness of the proposed facility when contrasted against other existing or
proposed facilities, and the compatibility of the proposed facility to surrounding
architecture and land use.

e) The permanence of the establishment in the community, as evidenced by the
prior or proposed confributions to the city or community by the applicant or
business, and the extent to which the issuance of the license will assist in the
further investment of the applicant or business in the city or the community.

f) The character and extent of investment in improvements to the building,
premises, and general area.

g) Such other considerations as the council may deem proper, provided such
considerations are reasonable under all of the circumstances.

o

RECOMMENDED ACTION:

Approval of request to tfransfer ownership of escrowed 2021 Resort Class C from Sip Bay
Harbor LLC., to KHP Novi, LLC., 44375 W. 12 Mile Rd, #G-147, Novi, as requested
because the surrounding neighborhood is commercially zoned, with numerous dining
and entertainment businesses. KHP Novi would compliment the area and provide
residents and visitors another unique dining option which will foster or generate
economic development or growth within the city, or an identifiable area of the city, in
a manner consistent with the city's policies.
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Liquor License Application

Questionnaires A and B

Questionnaires A and B are to be
completed and returned to the
Novi City Clerk’s Office




Licensing Policy

This article establishes an application and review process for the issuance of both new
licenses and the transfer of existing licenses into the city or between or among applicants. The
process is intended to ensure that the individuals and entities seeking licenses from, or
charged with operating licensed establishments within, the city meet certain minimum
requirements as to criminal history, past conduct, and ongoing business operation standards. It
requires city council review of application information in light of certain criteria that is
established for purposes of identifying the kinds of facilities that qualify for a license. It reserves

to the city any and all discretion afforded it under applicable law relating to the issuance of
licenses.

As a general matter of policy, applicants for a license will need to demonstrate an
identifiable benefit to the city and its inhabitants resulting from the granting of the license.
While all of the criteria set forth in this article are relevant to the decision whether to grant a
license, an applicant must demonstrate in particularthat the proposed facility:

(a) Will provide a service, product, orfunction thatis not presently available within the city
orthat would be unique to the city orto anidentifiable area within the city;

(b) Is of a character that will foster or generate economic development or growth within
the city, or an identifiable area of the city, in a manner consistent with the city's
policies; or,

(c) Represents an added financial investment on the part of a long-term business or
resident with recognized ties to the city and the local community.

The weight to be given to each item of the criteria identified in this article, and the
determination whether a particular applicant meets or satisfies those criteria isintended to be
within the sole discretion of the city council.



Administrative Special Land Use

In addition to the Liquor License procedures noted above, any new establishment serving
alcoholic beverages, and/or any expansion or significant change of site plan for an existing
establishment, will need to follow the administrative Special Land Use public hearing process
through the Community Development Department. The following must be submitted directly
tothe Community Development Department when a LiquorLicense application is submitted.

e Application for Site Plan and Land Use Approval form.
e Completed Service of Alcoholic Beverages Special Land Use Application Checklist,
along with four sets of site plans and narratives as described in the ¢che ckilist.

e Special Land Use fees (and possibly Site Plan review fees) will be assessed to the
applicant.

The applicantis asked to contact the Community Development Department Planning Division

at (248) 347-0475 to determine exactly whatis needed for the Special Land Use application
and site plan.

The SpecialLand Use and public hearing process will be handled by a committee represented
by members of the Community Development Department, Public Services, and Assessing
Departments for any new liquor license application, or for those applications thatrequest an
amendment to a site plan. The results of the special land use consideration and the public

hearing process will be forwarded to the City Council for consideration along with the
consideration of the Liquor License.



Requirements and Procedures

il.

9.

10.

Complete the Michigan Liquor Control Commission Application. Contact M.L.C.C. in
Lansing at 517-322-1400 or toll free 1-866-813-0011.

Fully complete the Novi Liquor License Application Questionnaires A and B and return them
to the City of Novi Clerk’s Office within 30 days. Complete Questionnaire C and return it to
the NoviPolice Department within 30 days.

Please review and include with the applicant’s initial cover letter, a response to the Novi
Alcoholic Liquor Ordinance, Article Il, Section 3.14 (a) Facilities for which new licenses may
be granted.

Attach a non-refundable application fee of §1,000.00, plus $210.00 for each person with a
financial or management interest in the application including, but not limited to,
partnership partners, corporate officers and directors. Please make the check payable to
the City of Novi.

"Site Plan (1 copy -signed and sealed by a registered architect/engineer). If the facility is
to be located in a proposed building for which site plan approval has not yet heen
obtained, orin an existing building thatisto be remodeled, you must submit a conceptual
site. plan showing the proposed building and the relationship of the building to the
surrounding properties and their uses.

"Building Fagade Plan (1 copy - signed and sealed by a registered architect/engineer) - all
sides, including signage. |If the proposed building final site plan has been previously
approved by the NoviPlanning and Community Development Department and there are
no changes, then please submit a letter of verification stating there will be no such
changes along with this applic ation.

"Interior Plan with seating arrangement (1 copy - signed and sealed by a registered
architect/engineer). If the proposed interior has been previously approved by the City of
Novi Building Department and there are no changes, then please submit a letter of
verification stating there will be nosuch changes along with this application.

One full copy of the menu.

Administrative Special Land Use (see next page).

Provide any other information pertinent to the applicant and operation of the proposed
facility that may be required by the Novi Alcoholic Liquor Ordinance, Article II.

"Nosite plan, building facade plan,interior plan or any part thereof, may be changed by the applicant
once they have received approval in conjunction with the liquor licensing process. Applicant must
submit separate plans and fees as required by other City of Novi departments and consultants in
accordance with standard review procedures,if applicable.



Special Circumstances

Transfers that involve the following circumstances may be placed on a City Council agenda

for consideration without payment of a fee and without the necessity of furnishing the
information required for new licenses:

(1) The exchange of the assets of a licensed sole proprietorship, licensed general
partnership, or licensed limited partnership for all outstanding shares of stock in a
corporation in which the sole proprietor, all members of the general partnership, or
allmembers of the limited partnership are the only stockholders of that corporation.

(2) The removal of a member of a firm, a stockholder, a member of a general
partnership orlimited partnership, or association of licensees from a license.

(3) The occurrence of any of the following events:
(a) A corporate stock split of a licensed corporation.

(b) The issuance to an existing stockholder of a licensed corporation of
previously unissued stock as compensation forservices performed.

(c) Theredemption by alicensed corporation of its own stock.

(d) A corporate public offering.



Questionnaire A - Applicant Cover Information and Procedures for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council. Please refer to Novi Alcoholic Liquor Ordinance, Articles I-I1.

1(a). Applicant’s personal information: 1(b). Business location information:

Name: Af/l"-‘w:, L‘Vl Name: k}'“? IDVL U—C
Address: - Addess 44375 WEST 1 MILLE R})
G MV H1 437

Phone: Phone;

NOTE: If the applicant is a partnership, you must include the name and address of each partner and attach a copy of the partnership
agreement. If the applicant is a privately held corporation, you must include the name and address of each corporate officer, member of
the board of directors and/or stockholders. Attach a copy of the articles of incorporation.
2. Type of liquor license applying for (circle all those that apply):

‘&CIass C [JResort [JTavern [JClub [JHotelAB [JQuota []Transfer [] Microbrewery/Brewpub

Theme of Proposed Business: B 8 &,

3. Street address and legal description of the property where liquor license is to be located:

A3T5 WEST 1 WLERD 46 K7 M ML 4€37)

A-1



Questionnaire B - Administrative Background Information for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. Al liquor license applications
are subject to final approval by the Novi City Council.

'l.l ”) VW g
1. Whatis the applicant's management experience in the alcoholdiquor business? \7) / (s 67‘!7"} 1encg,

2. Whatis the applicant's general business management experience? 5 }( 7(‘[])&‘ e

bl

3. Whatis the applicant's general business reputation?

4. Whatis the applicant's ﬁnancig: ﬁ%us and ability to build and/or operate the proposed facility on which the proposed
liquor license is to be located?

5. What are the applicant's past criminal convictions involving moral turpitude, violence or alcoholic liquors? Zi[o

6. Does the applicant use alcoholic beverages to excess? f/\/l?

B-1



7. Whatis the effect that the issuance of a license woyld have upon the economic development of the surrounding area?
Promée  ermpme  plovel pen P

8. What effect WOLT,? the issuance of a license have on the health, welfare and safety of the general public?
Mool hes & neapbie wmppct on  pooie.
hut, & {}JDQ?f«Vﬁ }m{r%;{‘z on Léée et oﬂo’nr‘"

9. Has the applicant received rgsponses ll‘,{:?] the Police Department, Building Department and/or Fire Department with
regard to the proppsed facility? AP

HIA Llihg DP{%UJ St -

N,

10. Whatis the public need or cu[wenience for issuance of a liquor license for this facility at the proposed location?
[he I:J (O e ove eyt pctuieS

11. What is the uniqueness of the proposed facility when contrasted against other existing or proposed facilities and the
compatibility of the proposed facility to s;F'ounding architecture aml land use?

D vetai coticn Restapts allpwve Péohe o
m fpo}mktp 1€, y{;'!lag,ql* eﬂ‘,ﬁﬁ s gl s
\

\J

12. Does the facility to which the proposed liquor license is to be issued comply with the applicable building, plumbing,

electrical and fire prevention codes and zoning statutes and ordgg?nces applicable to the City of Novi? Has applicant received
information from the appropriate departments? ?ﬁm : ( 7@% IYf‘;

B-2



13. What effect will the facility to which the proposed liquor license is to be issued have upon vehicular and

pedestrian traffic in the area? .
/1/0 l‘fﬁﬂ(‘b

14. What s the proximity of the PTDUTd business facility to other similarly situated licensed liquor facilities?

Yl el

15. Whatis the proximity of the proposed facility to complimentary uses such as office and commercial development?

i+ ¢ L YO, P
H—5 .

16. What effect would the proposed facility have upon the surrounding neighborhood and/or business establishments,
including impacts upon residential areas, church and school districts?

H 16 ;799}{.:/@ ;W;I)ﬁ

17. What proposed or gctual commitments are being made by the appﬁ:jnt to establish permanency in the community?

{o '(?L/@ Lest to  Seoue  thee Co;qf;maum‘%j._

18. What utilities are available to serve the facility? ](‘rmm !’0\‘/

19. What other factors should the Novi City Council consider? 270 Ddﬂ&}' }*&‘Cﬁ&'ﬁ CLM({/ éf
Cbns}/ et .

B-3
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KOREAN B8Q
& HOT POT
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Hot pot is a Asian cooking
method, prepared with a
simmering pot of soup stock
at the dining table, containing
a variety of East Asian
foodstuffs and ingredients.
While the hot pot is kept
simmering, ingredients are
placed into the pot and are
cooked at the table, in a
manner similar to fondue.
Typical hot pot dishes
include thinly sliced meat,
leaf vegetables, mushrooms,
wontons, egg dumplings, tofu,
and seafood. The cooked
food is usually eaten with a
dipping sauce.
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Drinks (Non-Alcoholic)'

Fountain Drinks (Free Refills) $3.00
= Pepsi

= Diet Pepsi

= Sierra Mist

* Brisk Iced Tea

* Fruit Punch

» Lemonade

= Ginger Ale

Drinks (Alcoholic)

Favored Lemonade / Soda $3.50

(Peach / straviberry / Mango / Lyches)
Juice

(Orange / Cranberry / Pineapple/ Apple)
Mango Pineapple Orange Juice $3.50
Strawberry Peach Orange Juice$3.50
Peachy Pineapple Juice $3.50
Virgin Pina Colada $4.50
Virgin Strawberry Daiquiri $4.50

$3.00

Draft Beer Glass / Pitcher

. Tl =¥
- /:/T:n | H—i\\

* Yuengling $47$12.5
= Coors Light $4 /5125
= Sam Adams Seasonal $5/%15
= Goose [PA $57 %15
= Kirin Ichiban $5/ %15
= Stella Artois $5/7 %15

Wine Glass / Bottle

Red $8/24
= CK Mondavi Cabernet Sauvignon

= CK Mondavi Merlot

= Sartori Family Pinot Noir
White

* CK Mondavi Pinot Grigio
= CK Mondavi Chardonnay
= CK Mondavi Moscato

$8/24

Bottled Beer

* Heineken
* Tsingtao

= Kloud

= Guinness
= Budweiser
= Sapporo

v TR TG
SR LR




Drinks (Alcoholic)

50)d

y =37

Soon Hari Mango $13
Soon Hari Original $13
Soon Hari Peach $13
Soon Hari Apple 313
Soon Hari Strawberry $13
Soon Hari Yogurt $13
Jinro Classic $13
Jinro Green Grape $13
Hwayo 23 $35

Hut Sake (Sho Cluku Bal)
Nikko Oni

Kome Uma

Junmai Ginjo

Classic Favorites
Classic Margarita
Classic Mojito
Classic Martini
Manhattan
Long Island lced Tea
Whiskey Sour 36

KPOT Favorites
Pineapple Painkiller $9

(Rum, pineapple & orange juice, coconut puree)

Mango Long Island $11
Peachy Sangria $8 / Glass
(Red / White) $24 / Pitcher
Strawberry Hennessy $14

Mojitos
Island Coconut $10

{Rum / Coconut puree / Mint / Lime / Simple Syrup /
Seltzer)

Berry Straw $10
(Rum / Strawbermy Puree / Mint / Lime / Simple Syrup
/ Seltzar)

Peachy Keen $10

(Rum / Peach Puree / Mint / Lime / Simple Syrup /
Seltzer)

Margaritas
Blue Lagoon $10
(Tequila/ Blue Curacao / Sour Mix / Lime Juice)

Mad Melon $10

(Tequlta/ Midori Liqueur / Triple Sec / Sour Mix / Lime
Juice)

1800 Coconut $12
(1800 Coconut / Coconut Pures / Triple Sec / Sour
Mix/ Lime Juice)

Ultimate Margarita $14

(Casamigos Elanco / Cointreau / Sour Mix/ Lime
Juice)

Martinis

S o

i.uclly Coconut $13

(Tito's / Malibu / Midori Liqueur / Coconut Puree /
Pineapple Juice)

Lazy Lychee $12
(Absolut Pear / Simple Syrup / Lychee Syrup)

Watermelon Martini $10
(Vodka / Watermelon liqueur / Watermelon Pures /
Cranbarry Juice)

Ultimate Cosmo $14
(Ciroe / Comtreau / Lime Juice / Cranberry Juice)




LIMITED DINING TIME 2 HOURS. DON'T WASTE FOOD
WE RESERVE THE RIGHT TO IMPOSE A SURCHARGE OF $13.99 / LB OF FOOD WASTE

Mini Sausages

LIMITED DINING TIME 2 HOURS. DON'T WASTE FOOD
WE RESERVE THE RIGHT TO IMPOSE A SURCHARGE OF $13.99 / LB OF FOOD WASTE




LIMITED DINING TIME 2 HOURS. DON'T WASTE FOOD
WE RESERVE THE RIGHT TO IMPOSE A SURCHARGE OF $13.99 / LB OF FOOD WASTE
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Beef Tongue

* Sliced Chicken T 5 ) i

ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSES ONLY




X LIMITED DINING TIME 2 HOURS. DON'T WASTE FOOD
SSWE RESERVE THE RIGHT TO IMPOSE A SURCHARGE OF $13.99 / LB OF FOOD WASTE
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Beef Meathalls
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HOWN ARE FOR ILLUSTRATION PURPOSES ONLY
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LIMITED DINING TIME 2 HOURS. DON'T WASTE FOOD
WE RESERVE THE RIGHT TO IMPOSE A SURCHARGE OF $13.99/ LB OF FOOD WASTE

Crown Daisy |

Black Fungus Fre_sh Corn“ ™4
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ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSES ONLY




LIMITED DINING TIME 2 HOURS. DON'T WASTE FOOD

WE RESERVE THE RIGHT TO IMPOSE A SURCHARGE OF $13.99 / LB OF FOOD WAST E
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Green Leaf Lettuce

White Rice Rice Cake

LIMITED DINING TIME 2 HOURS. DON'T WAS
WE RESERVE THE RIGHT TO IMPOSE A SURCHARGE OF $13.9 WASTE




LIMITED DINING TIME 2 HOURS. DON'T WASTE FOOD
WE RESERVE THE RIGHT TO IMPOSE A SURCHARGE OF $13.99/ LB OF FOOD WASTE

Bean Curd Stick

LIMITED DINING TIME 2 HOURS, DON'T WASTE FOOD
WE RESERVE THE RIGHT TO IMPOSE A SURCHARGE OF $13.99 / LB OF FOOD WASTE
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COUNTY MICHIGAN OAKLAND COUNTY EXECUTIVE DAVID COULTER
HEALTH DIVISION lL.eigh-Anne Stafford, Health Officer
(248) 858-1280 | health@oakgov.com
NAME OF ESTABLISHMENT: KPOT
STREET ADDRESS: 44375 W 12 MILE RD UNIT G-147
TOWNSHIP, CITY, OR VILLAGE: NOVI
PRIMARY CONTACT: YUN FENG WU

PRIMARY CONTACTS ADDRESS:

CERTIFICATION OF PLAN REVIEW

(] NEW ESTABLISHMENT X REMODELED ESTABLISHMENT [J PARTIAL REMODEL

The plans and specifications for the food establishment as described above have been reviewed and
approved by this Division.

Ml

Environmental Sanitarian Date

Approval of plans and specifications does not constitute endorsement or acceptance of the completed
establishment (structure or equipment). A final inspection of each completed establishment with
equipment installed will be necessary to determine if it complies with local or state laws applying to
such establishments. Documentation of final plumbing and mechanical approval, if applicable, shall
be provided at least twenty-four (24) hours in advance of scheduled field visit.

A request for the pre-opening inspection must be received by this office. This should be made at least
five (5) working days in advance of the anticipated inspection date. Your failure to request the
inspection or to provide the required documentation may result in delays of Health Division approval
for opening.

Please be advised that prior to receiving a permit to operate a new food service business in Oaklaqd
County, each business applicant shall have at least one (1) employee/staff member per business site
who has successfully completed an approved Food Service Manager Certification Program.
Additionally, it is recommended that all food service employees attend a basic food safety class,
which this Division offers free of charge. Please make arrangements with your area sanitarian for
scheduling the class.

The issuance of this certification in no way relieves you from obtaining all other necessary permits
from the local unit of government.

This certificate expires one (1) year from date of issue.

North Oakiand Health Center | 1200 N. Telegraph Road 34E | Pontiac, MI 48341-0432 | (248) 858-1280 | oakgov.com/health
South Oakland Health Center | 27725 Greenfield Road | Southfield, M| 48076-3663 | (248) 424-7000 | oakgov.com/health
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COUNTY MICHI
MEALTH DIVISION
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OAKLAND COUNTY EXECUTIVE DAVID COULTER
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Leigh-Anne Stafford, Health Officer
(248) 858-1280 | health@oakgov.com

April 8, 2022

YUN FENG WU
ROCHESTER HILLS, Ml 48307

RE: APPROVED FOOD SERVICE PLANS FOR K POT - 44375 W 12 MILE RD UNIT G-
147, NOVI, MICHIGAN (EST ID 993608)

Dear Mr. Wu:

This letter will serve to confirm this Division's Plan Review of the above referenced food
establishment. The submitted plans and specifications have been reviewed and approved on
April 8, 2022, in accordance with the Michigan Food Law, Public Act 92 of 2000, as
amended. This approval authorizes you to remodel a previously licensed food service
establishment per plans and specifications received by the Oakland County Health Division
(OCHD) on March 21, 2022, including plans by LSA Architects dated March 7, 2022, and
additional information received on April 5, 2022.

This approval is given with the following stipulations:

Item 1 A new food service establishment must have at least one (1) full time
employee that has successfully completed a Food Service Manager Certification
Program that meets Michigan criteria for Food Service Manager Certification.
Proof of Required Certification(s) must be provided before final operating
approval is issued.

Item 2 It is recommended that all food service employees receive basic food safety
training prior to opening the establishment for business. A free basic food safety
class is offered twice each month by this Division. You may contact our offices to
schedule the class.

Item 3 Provide all applicable standard operating procedures (SOP's) that are specific and
appropriate to your operation. SOP's must be submitted to this Division and
approved before final operating approval is issued.

North Oakland Health Center | 1200 N Telegraph Road 34E | Pontiac, Ml 48341-0432 | (248) 858-1280 | oakgav.com/heaith
South Oakland Health Center | 27725 Greenfield Road | Southfield, Ml 48076-3663 | (248) 424-7000 [ vakgov.com/health
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APRIL 6, 2022

RE: KPOT

Item 4

Item &
Item 6
Item 7
Item 8

Item 9

Item 10

Item 11

Item 12

Item 13

Item 14

Item 15

Item 16

Item 17

Once construction is complete, submit a State of Michigan Food Service License
Application form along with the appropriate fee, in person or via mail, to this
Division. This application may not be submitted on-line and must be received prior
to a pre-opening inspection. This item must be verified as complete before
final operating approval is issued.

Provide documentation of final mechanical approval from the local authority.
Provide documentation of final plumbing approval from the local authority.
Provide a non-smoking sign at all entrances to the food service establishment.
All equipment must be National Sanitation Foundation (NSF) listed or equivalent.

All plumbing fixtures must comply with the current Michigan Plumbing Code.

The wells of the three (3) compartment sink must be large enough to
accommodate the largest utensil used in the facility.

Provide a drainboard at each end of each three (3) compartment sink.

Properly seal all sinks and drainboards to their adjacent wall. Exposed
screwheads and bolts are not approved.

The drain line from the basins of a three (3) compartment sink solely used for
warewashing that are not directly connected to a grease interceptor must
discharge atmospherically by means of an air break into a waste sink or other
approved receptacle.

The drain line from a food preparation sink must discharge atmospherically by
means of an air gap of at least two (2) pipe diameters over a waste sink or other
approved receptacle.

The drain line from food equipment (wok range, steam table, dipper well, steamer,
etc.) must discharge atmospherically by means of an air gap of at least two (2)
pipe diameters over a waste sink or other approved receptacle.

Condensate drain lines from all refrigeration/freezer units must discharge
atmospherically by means of an air gap of at least two (2) pipe diameters over a
waste sink or other approved receptacle.

Condensate and drain lines from ice machines and ice bins must discharge
atmospherically by means of an air gap of at least two (2) pipe diameters over a
waste sink or other approved receptacle.
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APRIL 6, 2022
RE: K POT

Item 18  Condensate and drain lines from ice machines and ice bins must not be directly
connected with another waste line.

Item 19 Drain lines from food equipment that run into a sealed cabinet or counter base
must terminate at least two (2) pipe diameters above the base of the cabinet.

Iltem 20  Solenoids or manual shut-off valves must not be located downstream of an
atmospheric vacuum breaker.

Item 21 A pressure reduction valve and temperature pressure gauge shall be installed on
the dishwasher.

Item 22  The water feed lines to any beverage machine (coffee, tea, juice, espresso, soda,
non-carbonated mixed drinks, etc.) must be protected by a vented double check
assembly (VDC) backflow prevention device that is ASSE approved (ASSE 1022).

Item 23 All threaded faucets/hose bibs must be protected by an atmospheric vacuum
breaker backflow prevention device that is ASSE approved (ASSE 1001/1011).

item 24  Water feed lines to equipment with submerged inlets and shut-off valves
downstream (wok range, auto-filling hot wells, hose reels, steamers) must be
protected at point of use by a Pressure Vacuum Breaker (PVB) backflow
prevention device that is ASSE approved (ASSE 1020/1056) or a Reduced
Pressure Zone (RPZ) backflow prevention device that is ASSE approved (ASSE
1013).

Item 25  If a chemical dispensing unit is to be installed directly to a utility sink faucet that
has an integral atmospheric vacuum breaker backflow prevention device, a
vented-T or equivalent device must be installed to relieve pressure on the system.

Item 26  The hot water generation system must provide adequate hot water at all times.
One Rheem GB5-360A tank with 360,000 BTUs and 65 gallons of storage is
acceptable.

Item 27  Provide a sign at each hand washing sink indicating when to wash hands and that
the sink is for that purpose only.

Item 28  Provide stocked soap and paper towel dispensers at all hand sinks.

item 29  Provide hot water of at least 100°F to all hand sinks.

Item 30  Provide a splashguard between hand washing sinks that have adjacent food

preparation, food storage, or clean item storage.
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Item 31

Item 32

Item 33

Item 34

Item 35

Item 36

Item 37

Item 38

Item 39

Item 40

Item 41

Item 42

Item 43

Provide a minimum of fiberglass-reinforced plastic (FRP) or stainless steel on the
wall surface behind the three (3) compartment sink, the dishwasher area, and the
janitorial sink area.

Acceptable floor finishes in a walk-in cooler/freezer unit include quarry tile
installed with a grout which is non-absorbent and impregnated with epoxy,
silicone, polyurethane or equivalent compound:; a twenty (20) gauge stainless
steel floor; or an eighteen (18) gauge aluminum floor.

The minimum acceptable wall finish in a food preparation and storage area is a
smooth, easily cleanable, light in color non-toxic gloss enamel or an epoxy-based
paint.

The minimum acceptable floor finish in a food preparation and storage area is a
vinyl composition, commercial grade floor tile. Quarry tile is recommended for the
kitchen floor. Grouting should be non-absorbent and impregnated with epoxy,
silicone, polyurethane or equivalent compound. Sealed concrete is acceptable
with an approved epoxy coating.

The junctures between walls and floors must be coved and sealed.

The minimum acceptable ceiling finish in the food preparation and storage area is
gloss enamel or epoxy-based paint on drywall; or a non-perforated vinyl-coated
drywall, lay-in ceiling tile.

The exhaust hood(s) and ventilation system must meet the requirements of the
current Michigan Mechanical Code.

Grease producing equipment may not be located under abutting ends of hoods.

Fire suppression piping may not run horizontally within the exposed hood capture
cavity.

Underside of range over shelves and cheese melters must be installed with coved
deflectors and enclosed ends.

Provide filters at all return air grills located in the food processing areas.

Provide a minimum of ten (10) feet isolation distance between the exhaust fan
outlets and the fresh-air intakes.

Provide stainless steel on the wall surface behind the cooking equipment from the
bottom of the canopy down to the floor base molding.
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item 44  The openings around pipes, electrical conduits, chases and all other wall
perforations must be sealed.

Item 45  All lighting throughout the facility must have adequate intensity.

Item 46  All light fixtures must be adequately protected to prevent contamination of food
and equipment in the storage, serving, holding, and preparation areas from
accidental bulb or tube breakage.

ltem 47  All pass-through openings to the outside, such as drive-thru windows, must be
self-closing.

Item 48  All outer openings in the kitchen and dining areas must be insect and rodent proof
with outer door openings requiring a self-closing mechanism.

item 49  If a dining area and/or food/beverage service area will be exposed to the outdoor
environment, appropriate barriers and procedures must be put into place to
protect food and food equipment from contamination along with preventing pest
entry. These barriers must be installed and properly functioning.

Item 50 Outdoor refuse containers must be placed on a solid, easily cleanable surface.

ltem 51  Toilet rooms must be provided with self-closing doors, mechanical exhaust
ventilation, hot and cold water at handsinks, and single-service soap and towels.
A covered waste container must be provided in the women's toilet room.

item 52 Under counter surfaces must be finished and sealed to provide a smooth and
easily cleanable surface.

Item 53  Allice bins and exposed food placed out for customer self-service must be
adequately covered or protected by covers or approved sneeze guards.

Item 54  Glassware storage over the patron area must be adequately enclosed or shielded
to protect foods in the storage, serving, holding or preparation areas located
below from accidental glass breakage.

Item 55  Provide a storage area for employee's personal belongings (purses, medicines,
bags, etc.) and an adequately-sized coat rack for the maximum number of
employees on duty.

Item 56  Provide storage shelving for cleaning and toxic materials and a mop rack for the

storage of mops and brooms near the utility sink. Position the mop rack over the
sink to drain the mop(s) into the sink.
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item 57  Provide a metal-stemmed food thermometer accurate to plus or minus two (2)
degrees Fahrenheit (scale: 0°F to 220°F) and food grade unit thermometers in all
coolers and freezers.

Item 58  Provide a supply of proper detergent and approved sanitizer for warewashing.

Item 59  Provide proper sanitizing test kit or test strips for all types of sanitizer to be used.

Iltem 60  All equipment must be installed and in good, working condition before final
operating approval is issued.

Item 61  The facility must be clean and presented with a sanitation level that is acceptable
for a food service establishment before final operating approval is issued.

Item 62  The facility must be free of food product at the time of the opening inspection.
Exceptions may be made for certain pieces of equipment to allow for verification
of proper functionality.

Item 63  The facility may receive up to two inspections during the operational approval
process (a preliminary inspection, if necessary, and a final inspection). Additional
inspections may be subject to reinspection fees.

Approval of these plans and specifications does not constitute endorsement or
acceptance of the completed establishment (structure or equipment). Operational
approval is subject to field verification.

Changes to the approved plans must be made in writing. A final inspection of the
completed establishment with equipment installed will be necessary to determine if
there is compliance with applicable laws applying to such establishments.
Arrangements for this inspection must be made not less than five (5) working days
prior to your anticipated inspection date.

Please note this certification of plan approval expires one year from the date of issuance. If
this Division does not receive further communication from you or your representatives
concerning this project within one (1) year from the date of this letter, the file will be closed
administratively. Furthermore, resubmittal of plans and payment of appropriate fees would be
required if the project is reopened.
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If you have any further questions, please contact this office at (248) 424-7092 or
coxmj@oakgov.com.

Sincerely,

OAKLAND COUNTY HEALTH DIVISION
Department of Health and Human Services

Michael Cox, REHS

Senior Public Health Sanitarian
Environmental Health Services

cc:  City of Novi Building Department
Ying Zheng, Owner
LSA Inc., Architect, Attn: Zhiyuan Liu
Claudia Terrell, Chief of Food, Shelter, and Prevention
Amanda McMahon, Plan Review Supervisor
Carey Cribbs, Area Supervisor
Jonathan Boyda, Area Sanitarian
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COMMUNITY DEVELOPMENT DEPARTMENT
BUILDING PERMIT

PBC22-0033

[SSUED: 05/18/2022
EXPIRES: 11/14/2022

cityofoviierg STATUS: ISSUED
EDITION OF CODE: MBC 2015

PROJECT NAME/TYPE: KPOT

PROJECT LOCATION: 44375 TWELVE MILE RD G147 PARCEL #: 50-22-15-200-112
SUBDIVISION/FACILITY NAME: TWELVE MILE CROSSING AT FOUNTAIN WALK LOT/UNIT #: G147
CONTRACTOR it | OWNER APPLICANT
18D TWELVE MILE CROSSING LLC ANGI LIN
6220 CAMPBELL RD STE 104 3117 TALBOT DRIVE
Dalias TX 75248-13%6
Phone Phone (214) 629 4042 Phone (248) 600 7167

BUILDING INFORMATION:
INTERIOR ALTERATION

USE GROUP: CONSTRUCTION TYPE:
OCCUPANT LOAD: 00 LONING DISTRICT: R-C
CATEGORY: 437 - ADD OR ALTER ALL OTHER BUILDINGS & STRUCTURE

WORK DESCRIPTION: 12
STIPULATIONS:

A PERMIT WILL BE CLOSED WHEN NO INSPECTIONS ARE REQUESTED AND
CONDUCTED WITHIN 180 DAYS OF THE DATE OF ISSUANCE OR THE DATE OF A
PREVIOUS INSPECTION. CLOSED PERMITS CANNOT BE REFUNDED. THE CHARGE

TO RE-OPEN A CLOSED PERMIT IS $50.00.

TCO & CO REQUESTS REQUIRE 2 BUSINESS DAYS NOTICE

INSPECTION REQUESTS: All Inspection requests must be scheduled online through the

Insnection Partal at waarw clluafnavl Arm melae 5o AR o o dL o ot 1 1

PERMIT CATEGORY: INTERIOR ALTERATION




CITY QF MEMORANDUM

TO: MELISSA MORRIS, DEPUTY CITY CLERK u/’b
FROM: CHARLES BOULARD, COMMUNITY DEVELOPMENT DIRECTOR
SUBJECT: K-POT KOREAN BBQ LIQUOR LICENSE

l ‘L‘ [.)“ I DATE: OCTOBER 4, 2019

cityofnovi.org

The property located at 44375 TWELVE MILE RD G147 with the business name of K-Pot
Korean BBQ has received Special Inspection permit PSI22-0090 for the purpose of:

[] Auctions

X Liquor License: K-Pot Korean BBQ
[] Arcade License

[ ] Massage License

[ ] Outdoor Gathering

[] Outdoor Seating

[] Other:

From building safety standpoint, the Building Division does not object to the proposed
license tfransfer. Subject to final inspection approvals prior to occupancy. Should you
have any further questions with regards to this matter please feel free to contact me at
(248) 347-0423.



MEMORANDUM
CITY OF)

)

TO: MELISSA MORRIS, DEPUTY CITY CLERK

FROM: ERICK W. ZINSER
DIRECTOR OF PUBLIC SAFETY / CHIEF OF POLICE

INITIATED BY: ERIC LINDBLADE, DETECTIVE 4%—

[.lv‘ I SUBJECT: CLASS C LIQUOR LICENSE APPLICATION,
K POT NOVI LLC.
atyofnow.org
DATE: OCTOBER 18, 2022

Liguor License Request:

K Pot Novi LLC is requesting a Class C license for a new business operating as K Pot
located at 44375 West 12 Mile Road, #G-147, Novi, Michigan 48377.

Applicant/Background Information:

This application is being sought by K Pot representative, Angi Lin. K Pot Novi LLC is a
Korean BBQ restaurant that will be opening at 12 Mile Crossing at Fountain Walk.

Criminal History/Police Contacts:

ICHAT was run which returned with no record. There are only traffic violations / crashes in
CLEMIS associated with Lin.

Delinquent Tax Search

There are no delinquent taxes for this address.

Michigan Liguor Control Commission (MLCC):

There are no active violations.

Financial Review:

Based upon the financial data provided by the corporation, no issues were found to
prevent the liquor license application process from proceeding.



Summary:

Based on the information provided and the subsequent liquor investigation, | find no

reason to deny the applicant's request. This request requires the approval of the Novi City
Council.

C: Peter Auger, City Manager
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CITY COUNCIL

Mayor
Bob Gatt

Mayor Pro Tem
Dave Staudt

Laura Marie Casey
Hugh Crawford
Justin Fischer
Brian Smith

Ericka Thomas
City Manager
Peter E. Auger

City Clerk
Cortney Hanson

City of Novi

45175 Ten Mile Road
Novi, Michigan 48375
248.347.0460
248.347.0577 fax

cityofnovi.org

October 17, 2022

TO: Cortney Hanson, City Clerk
FROM: Fire Marshal — Kevin Pierce
SUBJECT: -Liguor Business License —

KHP Novi LLC.

This is a “Conditional Approval” for KHP Novi LLC. located at 44375
Twelve Mile #G147, Novi MI, 48377 for a Liquor License. This approval is
conditional due to the building is under construction. ALL permits SHALL
pass all inspections and be finaled and closed out.



