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Contents and Format of Plans and Specifications:

1. The plans shall be a minimum of 11 x 14 inches in size and the layout of the floor plan accurately drawn to a minimum
scale of %4 inch=1 foot. This is to allow for ease in reading plans.

2. Information accompanying the plan shall include:

v/ The proposed menu
v/ Seating capacity
v Projected daily meal volume for food service operations.

3. The plan shall show the location and when requested drawings of all food service equipment. Each piece of equipment
shall be clearly labeled on the plan with its common name.

4. Adequate rapid cooling, including ice baths and refrigeration, and hot-holding facilities for potentially hazardous foods shall
be clearly designated on the plan.

5. When the menu dictates, separate food preparation sinks shall be labeled and located to preclude contamination and
cross-contamination of raw and ready-to-eat foods.

6. Adequate handwashing facilities used for no other purpose shall be designated for each toilet facility and in each of the areas
of food preparation (accessible location for all food handlers). When a separate room(s) is designed for ware washing, a hand
sink must also be provided.

7. The plan layout shall contain:

e Room size

* Aisle space

* Space between and behind equipment

e The placement of the equipment on the floor plan.

8. Areas such as storage rooms, garbage rooms, toilets, basements and/or cellars used for storage or food preparation shall be
represented on the plan and all features of these rooms shown as required by these standards.

9. The plan and specifications shall also include:
a. Entrances, exits, loading/unloading areas and docks
b. Complete finish schedules for each room including floors, walls, ceilings and coved juncture bases

¢. Plumbing schedule to include location of floor drains, floor sinks, water supply lines, overhead waste water lines, hot
water generating equipment with capacity and recovery rate, backflow prevention, wastewater line connections (Grease
Trap - this item must be included on design plans and approved by FOG Inspector, Public Utilities Department
before submitting to the Health District)

d. Equipment schedule to include make and model numbers and National Sanitation Foundation (NSF) or equivalent
listing (when applicable) of all food service equipment

e. Source of water supply and method of sewage disposal. The location of these facilities shall be shown and evidence
submitted that state and local regulations are to be complied with; Well water analysis should be included.

f. A color coded flow chart demonstrating flow patterns for:
-food (receiving, storage, preparation, service)
-food and dishes (portioning, transport, service)



-dishes (clean, soiled, cleaning, storage)
-utensil (storage, use, cleaning)
-trash and garbage (service area, holding, storage)
g. Ventilation schedule for each room
h. Mop sink with facilities for hanging wet mops
i. Garbage can washing area/facility
j. Cabinets for storing toxic chemicals
k. Dressing rooms, locker areas, employee rest areas, and/or coat rack as required
1. Completed checklist
m. Site plan (plot plan)
n. Qualified Food Operator for facility - Provide copy of Certificate

o. Designated Alternate for facility - Signed Statement on File

p. Training materials for employees - Food Preparation workers need to be trained by QFO, records kept onsite and
available at all times.

ALL ITEMS MUST BE SUBMITTED AND BE COMPLETE BEFORE HEALTH DEPARTMENT CAN BEGIN PLAN REVIEW. UNTIL
PLAN REVIEW HAS BEEN COMPLETED, THIS DEPARTMENT WILL NOT SIGN OFF BUILDING PERMITS.

Pre-Operational Inspection

¢ A pre-operational inspection must be conducted by this office and a license obtained before you can open for business. No
food is to be delivered to the facility prior to pre-operational approval. Class III and IV establishments must submit
documentation of compliance with State Qualified Food Operator requirements at the time of pre-operational inspection.

« [t is your responsibility to call in advance to schedule an inspection, giving enough time for corrections and re-inspection
prior to opening.

¢ All equipment must be installed, operational, and holding proper temperatures prior to inspection. ¢ Sign-offs

for liquor permits will not occur until after the pre-operational inspection is conducted.

Certified Food Protection Manager

« Please provide at least 2 Certified Food Manager Certificates prior to opening day. Certified Food Protection
Managers must be full time employees (35+ hours).

« Certificates must be from an approved source with one of the following organizations:
1. ServSafe® National Restaurant Association (NRA)

Website: www.servsafe.com

2. Prometric (formerly Thomson Prometric, Experior Assessments, National Assessment
Institute, Chauncey, and Educational Testing Service)

Website: www.prometric.com/foodsafety

3. National Registry of Food Safety Professionals/Environmental Health Testing
Website: www.nrfsp.com

4. 360training.com®

Website: www.360training.com

5. AboveTraining, Inc dba StateFoodSafety

Website: www.statefoodsafety.com
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