
COMMONWEALTH of VIRGINIA 
DEPARTMENT OF HEALTH 

Environmental Health

Date:              FOOD ESTABLISHMENT PLAN REVIEW APPLICATION ($40.00 Fee) 

NEW/CONSTRUCTION            RENOVATION   CONVERSION/ADDITION 

In accordance with 12VAC5-421-3600 Facility and Operating Plans- A permit holder shall submit to the regulatory authority properly prepared plans and specifications for review and approval before: The 
construction of a food establishment; the conversion of an existing structure for use as a food establishment; or the remodeling of a food establishment or a change of type of food establishment or food 

operation if the regulatory authority determines that plans and specifications are necessary. ***Applications must be submitted at least 30 days before the projected start date of the project.*** 

Name of Establishment:

Address: 

Phone if available: 

Applicant's Name:   

Title (owner, manager, architect, etc.): 

Mailing Address:  

Telephone: 

I have submitted plans/applications to the following authorities on the following dates: 
Zoning         Building    Fire     Other (describe) 

Hours of Operation: Mon      Tues          Wed   Thurs    Fri  Sat       Sun 

Seasonal: If checked, months of operation:

Total Square Feet of Facility: Number of Floors on which operations are conducted

Maximum Meals to be Served (approximate number): Breakfast Lunch Dinner 

Proposed Number of Seats 

Projected Date for Start of Project: Projected Date for Completion of Project: 
Type of Service (check all that apply): Sit Down   Take Out   Caterer   Mobile Vendor 

Proposed Equipment list: include type, manufacturer, model number, dimensions, performance capacities, and
installation specifications for each piece of equipment shown on the plan 

Site plan showing location of business in building; location of building on site including alleys, streets; and location of 
outside equipment (dumpsters, well, septic system - if applicable) Example: google maps street view, GIS 
parcel view, etc. 

Plan drawn to scale of food establishment interior showing location of equipment and plumbed fixtures in the food 
preparation and storage areas 

Other____________
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FOOD PREPARATION REVIEW 

Standard procedures developed, or being developed, for this establishment. Plans and specifications must include evidence of standard procedures ensuring 
compliance with the requirements of the code of Virginia food regulations. 

          Answer the following questions. 

TIME/TEMPERATURE CONTROL FOR SAFETY (TCS) FOODS: 
1. Will the establishment be serving any Time/Temperature Control for Safety (TCS) food?
If yes, check the following Time/Temperature Control for Safety (TCS) foods to be handled, prepared and served at the proposed facility.

a. Thin meats, poultry, fish, eggs (hamburger; sliced meats; fillets)
b. Thick meats, whole poultry (roast beef; whole turkey, chickens, hams)
c. Cold processed foods (salads, sandwiches, vegetables)
d. Hot processed foods (soups, stews, rice/noodles, gravy, chowders, casseroles)
e. Bakery goods (pies, custards, cream fillings & toppings)
f. Other

FOOD SUPPLIES: 

Are all food supplies from inspected and approved sourc
What are the projected frequencies of deliveries (# days per week) for

rozen foods

 DRESSING ROOMS: 

Are dressing rooms provided?

Describe storage facilities for employees' personal belongings (i.e., purse, coats, boots, umbrellas, etc.)

Cleaning & maintenance

GENERAL:

Will all chemicals for use on the premise or for retail sale (this includes personal medications) be
stored away from food preparation and storage areas?
Will all containers of chemicals, including sanitizing spray bottles, be clearly labeled?
Will linens be laundered on site?
If yes, what will be laundered and where?

If no, how will linens be cleaned?

Is a laundry dryer available?
Location of clean linen storage:

Location of dirty linen storage:

Will containers be constructed of safe materials to store bulk food products?
Describe (i.e. approved as a food contact surface):

Has Facility contacted local governing agencies in reference to fats, oils, and grease
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THAWING FROZEN TCS FOOD: 

Thawing Method *THICK FROZEN FOODS *THIN FROZEN FOODS

HOT/COLD HOLDING:

Indicate type and number of hot holding units. 

 
Indicate type and number of cold holding units. 

COOKING: 

CO E:
Does each refrigerator/freezer have a thermometer ? 

3



COOLING: 

COOLING 
METHODS 

THICK MEATS 
(ROASTS) 

THIN MEATS SOUPS/GRAVY COOKED 
VEGETABLES 

OTHER 

REHEATING: 
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PREPARATION: 

(Example, chicken salad made in house or house made sauces)

If yes,

If yes, a separate application for a specialized process requiring a HACCP plan and/or variance will need to be submitted prior to permit

approval and/or engaging in said activity.

If yes This must be approved prior to permit approval.

Written procedures will be required for food permit approval. The application for a VDH food permit is separate, and in addition to 

this application for a food establishment plan review. 
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PHYSICAL FACILITY
**Floors, walls, & ceilings must be smooth, sealed, and easily cleanable** 

A. FINISH SCHEDULE

FLOOR COVING WALLS CEILING
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B. INSECT AND RODENT CONTROL

ANSWER THE FOLLOWING QUESTIONS 

C.GARBAGE AND REFUSE
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D. PLUMBING CONNECTIONS (Check the box that indicates the backflow prevention method used for water supplied equipment)

AIR 
GAP

AIR BREAK *INTEGRAL
TRAP

* P TRAP

VACUUM 
BREAKER 
Include ASSE Number o
Device

CONDENSATE f
PUMP 

E. WATER SUPPLY
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OR

  

     Recovery rate? 

Please state the proposed number of the following hot water supplied equipment: 

Dishwasher 
3 Compartment Sink 
Food preparation sink 

Kettle stand 
Clothes washer 

Overhead spray rinse- dishes Employee Shower 
Bar Sink (3 Compartments) 
Coffee Urn 

Mop sink 
Hand washing sinks 
Other: Describe 

F. SEWAGE DISPOSAL

G. STORAGE SPACE:

 

 

Description Depth Width Height 
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H. Ventilation

LOCATION FILTERS &/OR 
EXTRACTION 
DEVICES 

SQUARE FEET FIRE PROTECTION AIR CAPACITY CFM AIR MAKEUP CFM 

I. SINKS

10



DISHWASHING FACILITIES

HANDWASHING/TOILET FACILITIES
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M. ADDITIONAL INFORMATION OR COMMENTS:

Approval of these plans and specifications by this Regulatory Authority does not indicate compliance with any other code, law or regulation that may be required- 
federal, state, or local. It further does not constitute endorsement or acceptance of the completed establishment (structure or equipment). A preopening inspection of 

the establishment with equipment in place & operational will be necessary to determine if it complies with the local and state laws governing food service 
establishments. 
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