SF- 35
Rev. 9/80

PLAN REVI EW | NFORVATI ON REPORT
FOR FOOD SERVI CE ESTABLI SHVENTS
( NEW OR REMODELED)

NOTE:  Floor plan showi ng location of all food service equipment including toilet
roons and fixtures provided therein, and a list of all food service equip-
ment including manufacturer and nodel nunber MJUST acconpany this report.

Name of establishnent

Addr ess

Addr ess Tel ephone

Architect/Engineering Firm

Addr ess Tel ephone
Date construction is proposed to start end
CGENERAL

1. Seating capacity:
2. Nunber of enployees on any given shift:

FLOORS

1. List type of floor material or covering:

Food preparation areas

Food storage areas

Ut ensi| washing areas
Dressi ng/ | ocker roomns

Toi let rooms and vestibul es

2. Yes NO Fl oor drains provided in floors that are water flushed for cleaning
or receive fluid wastes from equipnent or in areas where pressure spray cleaning
met hods are used?

Yes._ NO _ Floors graded to drain?
Yes._ NO _ Floor/wall junctures sealed and coved?

3. Yes._ NO _ Floor/wall juncture seams not greater than 1/32 inch in all other
areas?

4. Yes._ Nno . Exposed horizontal utility lines and pipes on the floor?

WALLS ¢ CEl LI NGS

1. List type of materials:
Walls Cei | i ngs

Food preparation areas

Equi prent/utensi| washing areas
wal k-in refrigeration units
Toil et roonms and vestibul es




—o-

2. Yes NO Are the above materials |ight colored, snooth, nonabsorbent, and
easily cleanable?

3. Yes NO Studs, joists and rafters exposed in walk-in refrigeration units,
food preparation areas, and equipnment/utensil washing areas?

4, Yes NO Uility service lines and pipes unnecessarily exposed on walls
or ceilings?

5. Yes_ NO _ Exposed utility service lines and pipes installed in such a way
that does not obstruct or prevent cleaning of walls and ceilings?

6. Yes._ No _ Exposed overhead sewer |ines?

If answer to 3, 4, or 6 above is yes, explain on reverse side.

Note: Mbst acoustical ceiling materials are not approved for use in food preparation
and utensil washing areas and toilet rooms. |f acoustical ceiling materials
are proposed for these areas, a sanple nust be subnitted with plans

WATER SUPPLY

1. Yes. NO Served by public systen? Name

2. Yes._ NO _ Served by individual water system approved by health department?
Date approved

3. Yes_ NO _ Water pressure at least 20 psi in all areas?

SEWAGE ¢ LI QUI D WASTE DI SPOSAL

1. Yes. NO _ Served by public sewerage systen? Nane
2. Yes. NO _ Served by individual sewerage systen?
Yes_ NO _ System approved by health department?
Date approved
3. Yes NO UtiTity sink or curbed cleaning facility with a floor drain

provided for cleaning of nops and disposal of nmobp water?

PLUMBI NG

1. Yes._ No _ Backflow prevention devices (vacuum breakers) installed on al
fixtures and equipnent where an air gap at least twice the dianeter of the
water supply inlet is not provided between the inlet and the fixture's flood
level rinP (Enclosed water filled equipnent |ike disposals, coffee urns,
potato peelers, dishwashing machines, etc.)

2.  Yes._ NO _ Direct connection between the sewer system and enclosed equip-
ment having waste drainlines?

3. Yes_ NO . safety "pop off" valve installed on water heaters, etc.?

4,  Yes. NO . NA _ Floor drain provided for disposition of condensate water,
etc., fromwalk-in refrigeration units?

5 YES_ NO _ NA Running water dipper well provided for ice cream dippers?

6. Yes._ NO . NA _ Al plastic potable water |ines NSF approved or equivalent?

7.  Yes NO Al plunmbing conplies with applicable Iocal ordinances or state
and/ or national plunbing code?

8. Yes NO Pi pi ng of nonpotable water system such as air conditioning or

fire protection, durably identified so that it is readily distinguishable from
pot abl e water piping?

9. Yes_ NO _ Backflow prevention devices installed on all faucets to which
a hose will be attached?



TO LET FACILITIES

1. Yes. NO _ Are separate enployee toilet roonms provided?
Nunmber of flush toilets Nunber of wurinals Nunmber of lavatories
2. Yes._ NO _ Are public toilets provided for each sex?
Mal e Fenal e

Nunmber of flush toilets
Nunmber of urinals N"A
Nunber of |avatories

3. Yes._ NO Do toilet roons open to the outside of establishnent?

4. Yes NO Toi | et rooms conpletely enclosed and doors self closing?

5. Toilet room doors solid or louvered to makeup air? (Please circle type)

6. Yes NO N A Louvered doors covered with 16 mesh screen or equal ?
7. Yes._ NO . Toilet rooms vented to outside air by mechanical exhaust?

HANDWASHI NG FACI LI TI ES

1. Yes NO Lavatory provided in or within 20 feet of each food preparation,
utensi| washing, and food di spensing or serving area?

2. Yes NO Lavatories provided with hot and cold water tenpered by means of
a mixing val ve or conbination faucet?

3. Yes._ NO _ Are any lavatory faucets self closing, slow closing, or netered?
Yes NO Designed to provide water flow for at |east 15 seconds wi thout

reactivation?

GARBAGE & REFUSE STORACE & DI SPOSAL

1. Yes._ NO _ Storage room provided?
2. Yes._ NO _ CQutdoor storage on netal rack or smooth, nonabsorbent surface
such as concrete or nmachine-1aid asphalt?
3. Yes No Solid waste container washing facilities including hot and cold
water with vacuum breaker and drain to sewer provided?
Location? Protected from freezing? Yes. NO .
4. Yes._ NO _ Refuse to be incinerated on prem ses?
Yes NO I ncinerator meets standards established by Air Pollution Control

Commission and State Health Departnent (approved certificate on file with |ocal
heal th departnent)?

| NSECT & RCDENT CONTROL

1. Yes. NO _ Al outer openings protected against entry of insects and rodents
by use of doors, screens, fans or equivalent?

2, Yes_ NO _ Al outer doors self closing?

3. Yes NO Openings in floors, walls, ceilings for pipes, cables and con-

duits properly caul ked or otherw se protected?

LI GHTI NG

1. Yes. NO _ Mnimm 20 footcandles artificial light provided on all food
preparation surfaces and at utensil and equi pnent washing |evels?

2. Yes. NO _ Mnimm 20 footcandles artificial |ight provided 30 inches

above floor level in utensil and equiprment storage areas and in lavatory
and toilet areas?



3.  Yes NO M ninum 10 footcandles artificial I|ight provided 30 inches above
floor level in walk-in refrigeration units, dry food storage areas, and all
other areas (including dining areas during cleaning operations)?

4, Yes NO Artificial light fixtures shielded or shatterproof in food prepa-
ration, service, and display areas, and utensil and equipnent washing and storage
areas?

VENTI LATI ON

1. Yes_ NO _ Al conbustion type heating devices, except those used for cook-
ing purposes, properly vented to outside (water heaters, area heaters, furnaces,
etc.)}?

2. Yes._ NO _ Hoods provided on all cooking units having four or more burners?

3. Yes_ NO . Stove hoods constructed of durable, easily cleanable naterials?

4, Yes._ NO _ Hood exhaust rate not |ess than one hundred cfmover the face of
the hood area, when three sides of hood are open; four sides open, m ninmm of
one hundred fifty cfn?

5. Yes_ NO _ Al exhaust ducts at least 6" in diameter or equivalent area?

6. Yes._ NO . One exhaust duct provided for every six feet or fraction there-
of of hood |ength?

7. Yes_ NO . No point under hood area nore thnan three feet vertical distance
from duct vent unless exhaust fan rating conpensates for any change made in
di st ance?

8. Yes._ NO _ Exhuast system equipped with filters?

Yes _ NO _ Filters renovable and installed 45 - 60° angl e?

9. Yes NO Exhdust fans outer opening protected by self closing |ouvers
or screens against entry of flying insects?

10. Yes NO Ventilation system conplies with State Fire Mirshal's and |ocal
fire prevention requirements or standards?

11. Yes_ NO _ Ventilation system exhaust and exhaust fans installed in such

a manner so as not to create a nuisance or health problem at point of discharge?

DRESSI NG & LOCKER ROOVS

1.
2.

Yes_ NO _ WII enployees routinely change clothes within the establishnent?
Yes NO Lockers or other suitable facilities provided for storage of em
pl oyee clothing and other belongings?

STORAGE FACILITIES

1. Yes No Facilities (racks, shelves) provided for the storage of food,
single service articles, and clean utensils and equi pment a mnimum of six (6)
i nches above the floor?

2.  Yes NO Separate cabinet storage facilities provided for storage of
poisonous and toxic material s?

LAUNDRY

1. Yes NO Nonabsor bent containers or washable | aundry bags provided for
storage of sciled clothes and I|inens?

2. Yes_ NO _ Soiled linens, cloths, wuniforms, and aprons to be cleaned on
the prem ses? If yes, electric or gas dryer provided? Yes NO
Location of washing and drying facilities?

3. Location of storage area for clean clothes and |inens?




EXTER OR AREAS

1., Walking and driving surfaces constructed of material .

2. Yes NO Val king and driving areas graded to drain?

EQUI PMENT

l. Yes NO List of all equipment, manufacturer name and nodel nunbers
accompanying plans?

2. Yes_ NO _ Shop drawings of fabricated food service equipnment acconpany-
ing plans?

3. Yes NO I's nonportable table nounted equiprment sealed to table or counter
or elevated on legs 4 inches above table or counter?

4.  Yes_ NO _ Is floor nounted equiprment, unless readily novable, sealed to the
floor; elevated on legs 6 inches above floor; or installed on a raised platform
of concrete or snooth nasonry?

5 Yes,_ NO _ Is sufficient space provided for easy cleaning between, behind
and above each unit of fixed equiprment OR the space between it and adjoining
equi prent units and adjacent walls or ceilings not more than 1/32 i nch?

6. Yes NO I's equi pnent exposed to seepage sealed to adjoining equipnent
or adjacent walls and ceilings?

7. Yes NO Sneezeguards and other protection devices provided where food
is exposed to the public?

Yes . No _ Construction details submtted?

a. Yes._ NO _ Three conpartment stainless steel sink with drainboards on both
rieht and left sides provided?

9. Yes_ NO _ Mechanical dishwasher provided?

Manuf acturer and nodel nunber
Booster heater manufacturer and nodel number

M ni mum t enperature at which donestic hot water wll be supplied to di shwasher
booster heater?
Yes NO _ 1/4 inch IPS valve provided imediately upstream from the fina

rinse control valve to permt checking the flow pressure of the final rinse
water?

REFRI GERATI ON

Refrigerated food storage capacity provided? cubic feet
Frozen food storage capacity provided? cubic feet
Ves NO Thernmoneters provided in each refrigeration unit graduated in

O ———
27 1ncrements?

Plans and information submtted by:

(Signature)

Title:

Dat e:

Tel ephone:




