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CHECKLIST FOR NEW OR REMODELED FOOD SERVICE
ESTABLISHMENTS OR FOR CHANGE IN OWNERSHIP

REQUIREMENTS

CHECKLIST




FOOD SERVICE ESTABLISHMENT SPECIFICATIONS REVIEW




Finish Requirements:

LA #
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Room or Food Area Floors: Coving Walls: Color and Ceilings: Color and
Finish Material Finish/Material Finish/Material
EXAMPLE: & )+ " o/
Restrooms ( , &
- (.
Kitchen/Food
Preparation
Restrooms
Dry Storage

Dishwashing Areas

Waitress Station or
Service Counter
Area

Walk-in
Cooler/Freezer

Other: Bar, meat
cutting, or bakery

area, etc Please specify




EXAMPLE OF FLOOR PLAN
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1. Cooling of Potentially Hazardous Foods
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If yes, explain in detail how you are cooling foods. Include the following
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2. Reheating Potentially Hazardous Foods (Complete this area if you answered “Yes” to 1 above.)
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Hot and Cold Holding of PHFs
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Personnel Hygiene
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Cooking Temperatures
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Cleaning and Sanitization Procedures
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Additional Information Required
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