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FOOD ESTABLISHMENT AND OWNER INFORMATION


Log Number & Date Received (Office Use Only):	
				Check or Money Order Number (Office Use Only):
Food Establishment Name:
Location Address:
Commissary Address (if Mobile):
City:					State:		Zip Code:			County:
Phone Number:								Email:
Business Owner Name:
Business Owner Mailing Address:
Phone Number:								Email:
Contact Name (If Different from Owner):
Phone Number:								Email:
Invoice and Billing Name and Address:



CHECK THE APPROPRIATE BOX OR FILL IN THE BLANK FOR FACILITY INFORMATION



[bookmark: Check16][bookmark: Check17]|_|New Construction		|_|Remodel		Other:

Provide written approval for drinking (potable) water and for waste water disposal from the appropriate agency (Health Department, Environmental Protection Department, or local Municipality.) Plans cannot be approved without this documentation.

[bookmark: Check11][bookmark: Check12]Water Supply: 			|_|Municipal Utility	|_|On-Site Well

Name of Municipality:

[bookmark: Check13][bookmark: Check14][bookmark: Check15]Waste Water Disposal:		|_|Municipal Utility	|_|Package Plant		|_|Septic Tank

Name of Municipality:

Grease Trap Size (Gallons)/Location:

[bookmark: Check19][bookmark: Check20][bookmark: Check21]Solid Waste Disposal:		|_|Dumpster		|_|Garbage Cans		|_|Grease Container

On the plans, indicate the location of the dumpster and garbage containers.

How will waste water from cleaning dumpster and/or garbage cans be disposed on site?







TYPE OF SERVICE (CHECK ALL THAT APPLY)




[bookmark: Check22][bookmark: Check23][bookmark: Check24][bookmark: Check25]|_|Retail Food Processing		|_|Package Food		|_|Wholesale Food	|_|Package Food Wholesale
				    Retail		    	    Processing

[bookmark: Check26]|_| Mobile Food Establishment: Type(s) of food offered:
FINISH SCHEDULE



Please indicate the type of material used in the following areas (Example: Stainless Steel, Sealed Wood, FRP, etc.) Construction finishes must be smooth, easily cleanable, and nonabsorbent. Studs, joists, and rafters may not be exposed in areas subject to moisture. * Floor and wall junctions shall be coved and sealed.

	Area
	Floor
	Wall
	* Cove Base (Baseboards)
	Ceiling

	Food Processing/Preparation
	
	
	
	

	Retail

	
	
	
	

	Food Storage (Dry)

	
	
	
	

	Warewashing

	
	
	
	

	Toilets

	
	
	
	

	Mop Sink

	
	
	
	



Note: Customers may not go through food processing/preparation/storage and warewashing areas to access the toilet facilities. Toilet rooms cannot open directly into a food preparation/processing or warewashing area.

CLEANING FACILITIES (PLEASE INDICATE ON PLANS)



[bookmark: Check28][bookmark: Check29][bookmark: Check30][bookmark: Check31]Mechanical (Commercial Dish Washing Machine): |_|	          Sanitization Method: |_|          Chemical: |_|          Hot Water: |_|

[bookmark: Check27]Manual (Three Compartment Sink with Drain Boards or Equivalent Shelving and Adequate Backflow Prevention)     	       |_|

Number of Three Compartment Sinks: 

Number of Hand Wash Sinks:			          		Number of Prep Sinks:

Mop Sink Location:					

Water Heating Device Location:

Maximum Number of Staff per Shift:			          		Total Square Feet of Establishment: 

Anticipated Construction Start Date:			         		 Target Date for Opening Business:





PLANS AND REQUIRED DOCUMENTATION SHALL BE SUBMITTED WITH THIS APPLICATION. PLEASE SEE ENTIRE FORM FOR DETAILED INSTRUCTIONS ON HOW TO COMPLETE A PLAN, THE APPLICATION PROCESS, AND WHERE TO SUBMIT PLANS.

Important: Payments may be made online or send a copy of this application with your payment (check or money order) of $55.10 to:
Org. Code: 42 14 03 01 008 EO A2

Object Code: 001228  $55.10


Florida Department of Agriculture and Consumer Services
P.O. Box 6720
Tallahassee, FL 32314-6720 
[image: ]     Florida Department of Agriculture and Consumer ServicesRemit $55.10 Non-Refundable Application Fee Online at: www.FDACS.gov
-OR-
Check or Money Order Payable to FDACS and remit to:

FDACS
PO Box 6720
Tallahassee, FL 32314-6720

	Division of Food Safety

	PLAN REVIEW APPLICATION
	Rule 5K-4.004(8), F.A.C.
[bookmark: _Hlk533668129][bookmark: _Hlk533668130]NICOLE “NIKKI” FRIED
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[bookmark: _bookmark0][bookmark: Plan_Review_information_guide_and_applic]An Applicant or holder of a food permit may request assistance from the Department of Agriculture and Consumer Services in the review of construction or remodeling plans to evaluate conformance with the established requirements. 

Instructions for completing the plan review package:
1. Make and submit a plan review package that includes the following information:
· A completed Plan Review Application.
· A floor plan labeled with all areas of the building (e.g. retail or grocery area, processing departments, storage areas, restrooms, etc.). Please identify if your business is part of a larger structure. 
· The floor plan should identify all equipment (e.g. stoves, refrigerators, preparation tables, specialized equipment, etc.).
· The floor plans should identify the construction finishes for the floor, wall, baseboard, and ceiling throughout the facility. 
· The floor plan should identify the location and size of grease traps if applicable, and the location of dumpsters, garbage cans or grease containers on the floor plan and how the waste water accumulated from the containers will be disposed. 
· A plumbing sheet showing the water and sewer system including the location and installation of hand washing sinks, mop sink, three compartment sink and prep sinks, if any. Also, indicate the location of the water heater installation.
· A mechanical sheet that shows the hood suppression system, ventilation system, HVAC system, etc.
· Written approval for drinking (potable) water supply and wastewater disposal from the appropriate provider/agency (County Health Departments, FL Department of Environmental Protection or local municipality). 

2. The plans must be drawn to scale which means that everything must be in the correct proportions, e.g. if the establishment is 40 feet long and 20 feet wide, then the length of the wall would be drawn twice as long as the width wall on the paper, the same is true for all of the interior walls, rooms, and equipment.
· Measure the length and width of your establishment with a tape measure as well as the lengths and widths of all interior rooms including retail and processing areas, storage rooms, kitchens, walk in coolers, etc.
· Measure the length and width of all sinks, preparation tables, counter tops, refrigeration units and other equipment throughout. Also, measure the spaces between each piece of equipment so that you will be able to accurately position each piece on your plan.
· If your establishment does not yet exist or you have yet to decide upon the exact equipment, your measurements will be estimated.
· The plans may be drawn on graph or quad paper; you may use any size grid however the most common and simple graph paper in office supply stores is labeled as ¼ inch grid. On this type of graph paper each small square is ¼ inch long. The way to the draw the plan to scale is to make each ¼ inch square equal to an exact real-life distance. For example, if you make 1 foot equal to a ¼ square then a table in your establishment that measures 4 feet long and 3 feet wide is drawn to cover 4 squares across and 3 squares deep. Using the same ¼= 1-inch scale, if your establishment is 40 feet long and 20 feet wide, the wall would be 40 squares long and 20 squares wide on the graph paper.
· Draw all interior rooms, walls, hallways, and doors according to your measurements.
· Add all the equipment, sinks, tables, etc. positioned accurately on the plan.
· Identify each piece of equipment with a number and create a list identifying to what each number represents.
· Identify all exits and mark the direction of door swing.
· Indicate the location of all automatic fire suppression/ventilation hood systems.
· Indicate all locations where dumpsters for solid waste will be positioned.
· Other sheets may be requested during the review.

3. If the use of a private well, package sewer plant, or septic tank is intended, written approval(s) or permits from the appropriate agency are required at the time of plan review submission. Those agencies may be the county Health Department, FL Department of Environmental Protection, or local municipality. 





4.	Send the Plan Review Package and a receipt or copy of payment to the address below:
Plan Review
Florida Department of Agriculture and Consumer Services Division of Food Safety
3125 Conner Blvd. Suite H Tallahassee, FL 32399-1650		

OR

Plans may also be submitted electronically. To submit electronically you must first make your payment online by scrolling down to the letter “P” and clicking “Plan Review Application” (only upload the first two pages of the plan review application when making payment). Once the payment is made, include a copy of the online payment confirmation page that will be emailed to you along with the plans (in PDF format) and plan review application to: FoodInsp@FDACS.gov.


5. A fee of $55.10, which includes a $25.00 application fee and $30.10 for the first hour of plan review, must be paid at the time of plan review submission. The payment of $55.10 can be paid online at payment online or by check or money order by mail with a copy of the application to:

Florida Department of Agriculture and Consumer Services PO Box 6720
Tallahassee, Florida 32314-6720
*Note: Do not send plans to this address (this is only for plan review payment)

6. The time expended reviewing a plan is recorded in quarter hour increments with the minimum charge rate of one hour per plan review. Allow 30 days for processing. If changes are needed, the applicant must revise the plans or commit in writing to correct the deficiencies within 30 days.

7. [bookmark: _GoBack]A separate invoice will be sent for additional time spent reviewing a plan. Approval of the plans will not be sent until payment for additional service is received and processed.  The final payment for plan review assistance is due 15 days from the date of the final invoice from the department.

· Approval of these plans and specifications by the Florida Department of Agriculture and Consumer Services does not indicate compliance with any other code, law, or regulations outside of Chapter 500, F.S. and Rule Chapter 5K-4, F.A.C., that may be required including federal, state or local codes, laws or regulations.
· It further does not constitute endorsement or acceptance of the completed establishment (its structure or equipment).
· The plans may be used to verify and determine compliance during the food establishment’s initial inspection.
· After plans are approved, the plan reviewer will provide instructions on how to apply for the initial inspection and food permit. Prior to opening, the initial inspection results must have met inspection requirements. 

8. The person preparing the floor plan must complete the Plan Review application. All information on the application must be complete and legible.







Instructions for completing the plan review application

Please complete all applicable fields. Also, submit the plan and required documentation with the completed application form. If you submit incomplete information, the processing of your application will be delayed, or your application will be denied. Upon completion of the plan review, you will receive a letter of approval along with  the stamped approved plans.  If more than this is required, such as the entire set of plans you will be responsible for paying return shipping. All approved plans will be returned electronically.

1. Log Number (Office Use Only):
· Will be assigned to the application after a complete plan review packet is received. A complete packet includes a properly completed plan review application, plan/drawing of the establishment, menu or list of items that will be served and plan review fee of $55.10.
2. Food Establishment and Owner Information:
· Food Establishment Name is the name of the establishment intended to be built, remodeled or converted.
· Location Address is the actual location/physical address of the establishment being reviewed. 
· Mobile food establishments will not enter a location address but instead a commissary address. This is the actual location/physical address of the commissary that will be used. For more information on this, refer to Rule 5K-4.0041, F.A.C.   
· Telephone Number and E-Mail Address contact information for the food establishment, if applicable.
· Business owner name, mailing address, phone number and e-mail is the contact information for the individual(s) or company who owns the food establishment. 
· Contact Person Name, phone number and e-mail address may be an architect, expeditor or individual(s) drawing/preparing the plan(s) and/or preparing/submitting the plan review packet.
· Invoice and billing (Name and Address) is the name and address of where the invoice and billing will be sent after plan review services are complete. Time spent on plans may extend beyond the allotted one hour (the food establishment will be billed in quarter hour increments after the first hour).

3. Facility Information:
· New Construction: a newly constructed business/facility or a business opening in a location not previously permitted with a food permit by the Florida Department of Agriculture and Consumer Services (FDACS).
· Remodel: business/facility that is being remodeled, upgraded or there is a change in food service. This could be due to increased seating change in food operation (single service to full service, significant change in additional operation hours, addition of a deli or food preparation in convenience store, etc.). Remodel is usually for those establishment that already have a food permit with FDACS. 
· Other: includes everything else such as a conversion which is a change in occupancy/tenancy where an existing business has change occupancy or tenancy and there is a change in the food business operation or a mobile food establishment. 
· Written approval for drinking (potable) water supply and wastewater disposal from the appropriate agency must be included with the plan review packet (County Health Departments, FL Department of Environmental Protection, or local municipality).
· Water Supply must be adequate, clean, and safe and may be from a municipal utility source (a public water source, city or county) the written approval from this source may be a water bill from the utility company which must be included with the plan. Please provide the name of the water municipality on the application.
· On-site well must have written approval from the appropriate agency (County Health Departments or FL Department of Environmental Protection) and must be included with the plan. Please keep in mind that quarterly laboratory testing for on-site well must be conducted to process with the water source. 
· Wastewater Disposal: please indicate on the application how wastewater will be disposed in the establishment. Mark one of the options listed: Municipal Utility, Package Plant or Septic Tank. If the wastewater is municipal, include the name of the provider. 
· Grease traps or grease interceptors must be installed when required by the local building authority. Please indicate on the plans and the application the location and the size of the grease trap, if applicable.
· Indicate whether dumpster, garbage cans, or grease containers will be used for solid waste disposal. Please include the location of the dumpsters, garbage cans or grease containers on the floor plan and how the waste water accumulated from the containers will be disposed.
4. Select the type(s) of service(s) for the food establishment:
· Retail food processing may occur in establishments like supermarkets, grocery stores, convenience stores with significant food, bakeries (retail), meat and seafood markets, delicatessens, etc. Retail sales include food items sold directly to the end consumer.
· Package food for retail includes prepackaged perishable and nonperishable foods that may be sold in establishments like convenience stores or gas stations with limited food service, mobile food establishments, etc.
· Wholesale food processing may process/manufacture perishable and nonperishable goods. Wholesale includes food items sold to others for resale.
· Packaged food wholesale may be an establishment for cold/dry storage warehouse or a distribution center.
· Mobile Food Establishment includes persons selling food other than fresh fruits or vegetables from trucks, trailers, or similar self-propelled conveyances. For more information on the requirements, refer to Rule 5K-4.0041, F.A.C.  
· A list of proposed menu items and processes for all foods intended to be prepared, packaged, or held must be attached with the plan review package for review. For example- fresh squeezed juice by the glass, vacuum packaged smoked fish, sliced fruit, etc.

5. Finish Schedule:
· Floor surfaces must be smooth, nonabsorbent, and easy to clean. Floor drains are necessary in all rooms receiving flush or flood type cleaning and where normal operations release water or other liquid waste on the floor. These floors must be graded to drain effectively, and the wall and floor junctures must be coved. Please indicate on the application the type of material that will be used for the floor finish in all the areas listed.
· Use of carpeting is restricted to areas other than those stated in 6-201.14 of the 2017 FDA Food Code. 
· Installing utility lines and pipes on the floor is not allowed.
· Walls and ceilings must be constructed of easily cleanable surfaces in areas such as food preparation, processing, utensil washing, walk-in refrigeration/freezer, garbage, and rubbish storage areas, dressing rooms, locker rooms and toilet rooms. Please indicate on the application the type of material that will be used for the wall finish in all the areas listed.
· Unnecessarily exposed utility service lines and pipes on walls or ceilings are not allowed. Where there are exposed utility service lines or pipes they must not obstruct or prevent cleaning of the walls and ceilings.
· The building must be constructed to prevent the entrance of vermin by using methods like: sealing walls, floors, ceilings; tight fitting doors and windows; proper screening (at least 16 mesh to an inch), protecting air vents, and other similar preventive techniques to make the establishment insect and rodent proof. Insect control devices must not be installed over food preparation or processing areas.
6. Cleaning Facilities:
· Cleaning facilities/equipment must be provided and conveniently located to keep all parts of the establishment, equipment, and utensils clean and sanitary.
· Ware washing sinks and/or mechanical dishwashing machine must be designed and plumbed for clean-in place equipment with hot and cold running water under pressure and dispensed through a mixing valve. Please indicate on the floor plans and application whether manual sinks will be installed with adequate backflow prevention.
· Hand wash sinks requires hot and cold running water under pressure and dispensed through a mixing valve. Please indicate the number of hand wash sinks on the floor plans and the application.
· Mop sink(s) must have hot and cold running water under pressure.
7. Additional Information:
Customers may not go through a food processing, preparation, storage or dishwashing area to access toilet facilities. Also, these facilities cannot open directly into an area with exposed food. Toilet facilities and fixtures must be installed as required by the Florida Building Code as in section 553.73, Florida Statutes.  

Please be aware you may need to contact other agencies because they require approval before a construction, renovation or conversion of a building can occur. Some of these agencies are: 
· The FL Department of Environmental Protection for drinking (potable) water supply, sewage disposal systems, and storm water runoff;
· The County Health Department for well water and onsite sewage (septic tank) disposal systems 
· Local Building and Plumbing Departments 
· Local Zoning Boards
· Local Occupational License Office

To obtain a food permit from our department the business/facility must first meet the Minimum Construction Standards, incorporated by reference in Rule 5K-4.020, F.A.C. You may also find this on our website at www.FDACS.gov.








1-800-HELP FLA
www.FDACS.gov
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