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 D e a r
Applicant: 

 

Enclosed is the Change of Ownership Food and Beverage Service Application Packet you requested.  

This application is for Change of Ownership with NO menu change.  Please note that you are required to 

pay an annual permit fee prior to the issuance of a permit. 

 

In accordance with Grays Harbor County Policy Number 98-002, when a change in ownership of a food 

service establishment occurs, a plan review may be required in order to determine what if any upgrades 

will be necessary.  At the discretion of the health officer, a food service establishment may be placed on 

a compliance schedule in order to bring the establishment into compliance with Washington 

Administrative Code (WAC) 246-215.  This is provided the establishment is already in substantial 

compliance with WAC 246-215. 

 

Please review and complete the enclosed application and return it to 100 W. Broadway, Suite 31, 

Montesano, WA  98563.  Please be advised that incomplete applications will be returned and not 

processed. 

 

If you have any questions regarding the application or if you need further assistance, please contact the 

Environmental Health Division at (360) 249-4413. 
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� R e s t a u r a n t / D r i v e - I n / D e l i / M o b i l e W i t h C o c k t a i l L o u n g e ?

� Y e s
� N o

�
T a v e r n W i t h o n - s i t e f o o d p r e p a r a t i o n ?

� Y e s
� N o

� R e t a i l G r o c e r y – w i t h
�

D e l i
� B a k e r y

� S e a f o o d
�

M e a t
� E s p r e s s o

� R e t a i l M e a t / F i s h / S e a f o o d / B a k e r y
� P r i v a t e C l u b / F r a t e r n a l O r g a n i z a t i o n / I n s t i t u t i o n / S e n i o r C e n t e r
� B e d & B r e a k f a s t F a c i l i t y
� E s p r e s s o F a c i l i t y
� R e s t r i c t e d F a c i l i t yN a m e o f E s t a b l i s h m e n t : P h o n e :A d d r e s s : C i t y / S t a t e / Z i p :M a i l i n g A d d r e s s : M a i l i n g C i t y / S t a t e / Z i p :B u s i n e s s O w n e r : P h o n e :A d d r e s s : C i t y / S t a t e / Z i p :P r o p e r t y O w n e r : D a t e o f O p e n i n g :A P P L I C A T I O N F O RN e w E s t a b l i s h m e n t C o n t r a c t o r : P h o n e :R e m o d e l A r c h i t e c t : P h o n e :C h a n g e o f O w n e r s h i pO t h e r ( i . e . , R e n e w a l )W a t e r S o u r c eO w n W e l l

� M u n i c i p a l i t y o r W a t e r D i s t r i c tS E W A G E D I S P O S A LE s t a b l i s h m e n t h a s s e p t i c s y s t e m
� M u n i c i p a l i t y o r S e w e r D i s t r i c tS E A T I N G C A P A C I T Y ( i n c l u d e b o t h i n d o o r a n d o u t d o o r s e a t i n g )I S O F F P R E M I S E C A T E R I N G O F F E R E D ? I S T H I S F A C I L I T Y T O T A L L Y N O N - S M O K I N G ?

� Y e s
�

N o
� Y e s

�
N oA R E F O O D S V A C U U M P A C K A G E D O N - S I T E ?

� Y e s
�
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$ 1 6 2+ $ 7 0+ $ 7 0+ $ 9 8+ $ 1 8 0+ $ 2 5 2+ $ 3 5 0+ $ 4 2 0R e t a i l M a r k e t I n c l u d i n g r e t a i l f i s h , m e a t , a n d b a k e r y . $ 1 8 0A l l O t h e r F o o d S e r v i c e E s t a b l i s h m e n t s P r o c e s s o r , P r i v a t e C l u b , I n s t i t u t i o nS e n i o r C e n t e rS e n i o r C e n t e r S a t e l l i t e s $ 2 0 0$ 1 5 0$ 8 0L i m i t e d F o o d S e r v i c e F o o d s e r v i c e e s t a b l i s h m e n t a n d B e d a n d B r e a k f a s tf a c i l i t y s e r v i n g o n l y c o n t i n e n t a l o r l i m i t e d b r e a k f a s t .B e d a n d B r e a k f a s t e s t a b l i s h m e n t s s e r v i n g f o o d o t h e rt h a n a c o n t i n e n t a l o r l i m i t e d f o o d s e r v i c e s h a l l m e e t t h er e q u i r e m e n t s o f a f o o d s e r v i c e e s t a b l i s h m e n t a n p a yc o r r e s p o n d i n g f e e . $ 1 2 6
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$ 1 2 6
S e a s o n a l F o o d S e r v i c e E s t a b l i s h m e n t I n o p e r a t i o n f o r f o u r o r l e s s c o n s e c u t i v e m o n t h s 5 0 % o f t h ea p p l i c a b l ef e eR e s t r i c t e d F o o d S e r v i c e E s t a b l i s h m e n t O n l y c o m m e r c i a l l y p r e - p a c k a g e d n o n - p o t e n t i a l l yh a z a r d o u s f o o d s s o l d . A l s o n o n - p o t e n t i a l l y h a z a r d o u sc a n d y m a k i n g , i . e . , f u d g e , t a f f y a n d c o t t o n c a n d y . $ 4 0
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FOOD HANDLING QUESTIONNAIRE 

 

Please complete BOTH SIDES of this questionnaire with as much detail as possible.  Answers to the following will 

determine if your food handling techniques are consistent with proper food safety and public health protection.  Since it 

has been shown that the majority of foodborne illness outbreaks are contributed to errors in food handling (e.g., improper 

cooling, reheating, etc.), it is important that proper procedures be employed from the start of operation of the food service 

establishment. 

 

Potentially Hazardous Foods (PHF) are defined as those foods which will support the growth of foodborne illness causing 

bacteria and are those foods which have a high moisture and protein content and a low amount of acidity.  PHFs, which 

have been frequently identified as vehicles of a foodborne illness, include meat, poultry, seafood, dairy products, cooked 

rice/potatoes/beans, soups and gravies, potato and other combination salads.  The definition does not include commercial 

hard cheeses, commercially prepared mayonnaise or salad dressings, raw unprocessed vegetables or fruits (except cut 

melons and sprouts). 

 

1. Cooling of Potentially Hazardous Foods 

Will any potentially hazardous food be cooled?  Yes �  No � 

If yes, explain in detail how you are cooling foods.  Include: 

A. Technique 

B. Time, if any foods are allowed to pre-cool at room temperature 

C. Types of containers used, and the level of food placed in these containers to cool 

D. Whether foods are covered during the cooling process or not 

E. How the process will be monitored 

F. If using an ice bath, when are foods placed in refrigeration (at what temperature); how often are foods being 

stirred; what level is the ice in relation to the food 

 

 

 

 

 

 

 

 

 

2. Reheating Potentially Hazardous Foods (Complete this area if you answered “Yes” to 1 above.) 

If you are going to reheat PHFs, please describe the process and include: 

 

A.     Heating equipment used for reheating (stove burner, convection oven, etc.) 

B. Total amount of time taken to reheat before service or hot holding 

C. Temperature you will be reheating to 

D. How the process will be monitored 
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3. Hot and Cold Holding of PHFs 

If you are going to be hot or cold holding PHFs, describe: 

A. The temperature of PHFs before they are placed into hot holding units (steam tables, crock pots, etc.) or cold 

holding units (salad, bars, cold wells, refrigerators, etc.) 

B. The internal temperature of PHFs in hot or cold holding units to be maintained throughout the day 

C. How the process will be monitored 

 

 

 

4. Personnel Hygiene 

A. Describe how the hygiene of personnel will be addressed in your establishment and include: 

B. Policy on where and when handwashing occurs 

C. Policy of ill food service workers 

D. How employees will eliminate direct bare hand contact with food 

E. Handwashing after handling raw meats, seafood and before handling ready-to-eat foods 

 

 

 

 

5. Cooking Temperatures 

• Beef      

• Poultry      

• Fish/Shellfish     

• Casseroles containing PHFs    

• Pork      

• Ground Beef    

 

 

How will you monitor the cooking temperatures of these and other foods? 

 

6. Cleaning and Sanitization Procedures 

Describe the type and concentration of sanitizer you will be using and when it is to be used.  Include how meat slicer, 

cutting boards, etc. will be cleaned and sanitized after becoming contaminated. 

 

 

 

 

 

 

 

 

 

7. Additional Information Required 

Please submit with packet on separate pages. 

A.   Menu 

B. List of all food service related equipment including make and model number. 

C. Floor plan including the layout of all sinks, refrigerators, equipment, etc.  See attached example of a detailed floor 

plan drawing to use as a guide.
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EXAMPLE OF FLOOR PLAN 

EQUIPMENT 

SCHEDULE 1 .
 

M o p s i n k2 .
 H o t w a t e r h e a t e r3 .
 

T h r e e c o m p a r t m e n t s i n k4 .
 

D i s h w a s h e r w i t h p r e - w a s hs i n k5 .
 H a n d s i n k6 .
 

W a t e r f i l l s t a t i o n7 .
 S a n d w i c h p r e p r e f r i g e r a t o r8 .
 R e a c h - i n r e f r i g e r a t o r9 .
 

I c e m a c h i n e1 0 .
 

F o o d p r e p s i n k1 1 .
 

W o r k c o u n t e r w i t h s l i c e r1 2 .
 

W a l k - i n r e f r i g e r a t o r1 3 .
 

W a l k - i n f r e e z e r
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S i t e P l a n

I u n d e r s t a n d t h a t a n y p e r m i t s i s s u e d b y t h e c o u n t y c o n s i s t e n t w i t h t h e a b o v e s i t e p l a n a r e v a l i d o n l y i f a l l o w e d b y a l la p p l i c a b l e l a w s a n d c o d e s . F u r t h e r , t h a t a l l p e r m i t s i s s u e d a r e v a l i d o n l y i f c o n s t r u c t e d a c c o r d i n g t o t h i s p l a n . T h i s s i t e p l a ns h o w a l l e x i s t i n g a n d p r o p o s e d s t r u c t u r e s .O w n e r / A p p l i c a n t S i g n a t u r e _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _D a t e _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
 

 

 

 

 

North Arrow 
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