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I. FOOD SERVICE FACILITY PLAN REVIEW REQUIREMENTS

Thefollowing requirements petain to any situation where afood service facility is
constricted ormaterially atered, orwhen an existing structure is converted for useas afood service
facility.

A compete st of scaled plans musbe submtted, reviewed, and approved by this office prior to
commencing site work. Theplans mustletail the spedfi caions forthe construction,
remodel/alteation including the lyout/arrangement, constration maerials, equipment

spedfi caions, €ope of operation and, in some igarces, sgcific details of proposed methods of
food processng.

Please Note: Plansare not forwarded to the Health Review Sedion by any otheroffice or agency.
Submittals must be nadediredly by the applicant and are retained as part of the Hedth Review
Sedio n femrd.

A. Classification of Facility: In order for this Department to evaluatethe potential risk for a
foodborneillness to ocur in the propsed food service fadlity, thefollowing information is
required:

1. Describethe clienteleto beserved.
2. Submt a popoed menu o written description of foods that will be prepared and served.

3. Indicate thetypeof food service systemg) propaosed, i.e.,cook-serve, cook-hot hdd-serve,
cook-cool-reheat-hot hold-serve, etc.

Afterreviewing the above information, a piority assessmer(high, modeate, orlow) will be
assgned to your facility. See Sedion Il for Priority Assesgnent Categories. If yourfadlity is
assgned alow priority, proceed to Section D.

B. Layout of Facility:

1. Submit a cded(i.e. ¥4’ % ’flpor plan shaving the pbcement ofall cooking/cooling
equipment, snks, pep tables, sklving, restroomsand saing areas. The plan should also
show ttat theflow of food throwgh thefacility allowsfor tempeature control, prodict
integrity, and mnimal potentialfor crosscontamination. Sedion 1, B. Food Flow Diagram
and Exhibit 1 provideexamples ofwhat is required.

2. Indicate thet adequate preparation and storagespace is provided.

3. Position equipmento allowfor easy cleaning and maintenance.



4. All new orremodeled fadlity aisle spaces mustmed thefollowing minimums : e’ wh
food preparation accurs on orly onesideof theais | e whereffdod preparation accurson
both sides otheaisle and employees wak badk to badk, an d where food preparation
occurs on both sies oftheaisle, employees work bad to back, and otheremployees must
passthrough the area

C. Finish Schedule: Speafy by areas. Finishes must, in genera, be smootheasily cleanable,
durable and grease resistant. (Rder to theCodeof Maryland Regulations10.15.03for spedfic
requirements.)

1. Foors: Spedfy matrial. A sample may berequired.

2. Base: Specify coving for concrete, quarry tile orceramic tile floors. Specify al other
floor/wall junctures to beclosed.

3. Wals: Spedfy matrias and finish. Samples of vinyl or woodwall coverings may be
required.

4. Spedfy that all piping, condut, bx cable and simlar constriction will belocaed insidea
wall, seded to thewall, or installedvith aminimum ¥+inch s@ce fromthe wall.

D. Doors: Spedfy that all doors tahe outddeare self-closing and rodent-proof. Includea
staement that thee will beno opening of ¥+inch, or greaer, in oraroundthe doas. For
facilities lacaed in shpping malls, thefacility must becomgetely rodent-proof during hous of
nonoperation.

E. Lighting: Speafy that aminimum of 50foot-candles ofshielded light will beprovidedat all
work surfaces in food preparation areas, and aminimum of 20foot-candles of shielad light
will beprovided inall storage areas, talet rooms, locler rooms,garbage areas, utensi-washing
areas, and indining areas duringcleaning.

F. Cooking Exhaust Ventilation: Submit docurentation that the ppposd exhaustsystem is NSF
International (NSF) and Underwriters Laboratories (UL) 710approved. In addition, cooking
exhaust ventilatiorsystems must coriorm to therequirements of thd-ire-Life Safety Sedion of
DPIE (contact Fire at 301-883-5855. If you are planningto install a looiler with morethan 5
square fed of cookingarea, contact the Maryland Department of the Environment(MDE) at
410537-3846 0r1-800-633-6101for additional information.

G. Toilet Facilities:

1. Restrooms foremployees mustbewithin the enant spae and must beaaccessble without
going outsde.

2. Separate restrooms formale and femaleemployees are required when thetotal numbeiof
employees on duy at any onetime exceals five.
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3. Cf-siterestrooms withn 300fee of thefood service facility, which are accesgble without
going outdde, are acceptable for food service facilities with agrossfloor area of 500 square
feet or less.

4. Public restroomsare required when custaner seaing is provided.

5. Restroom doors mudie self-closing.

6. Providemechanica exhaust ventilation sied at aminimum of 2cubic fee per minute pr
square foot of floor area. Fan must e&haust drectly to the outsde of thebuilding.

7. Providewastereceptacles in each restroom. Reaeptacle(s) in thewomen ’ restroommust be
covered.

. Hand washing Facilities:

1. Indicate location(s)on dans. Handwashing fcilitiesare required in thefollowing locations:
a. In,or adjacentto, talet facilities.
b. Inead food preparation, utensil veshingand food handling area.

2. Provideamixing valve for hot andcold water or acomhination faucet.

3. Providesplashguards,as necessary, when the handsink isinstalledadjacent to any food
preparation, utensil vashing area or food storagerea.

Equipment:

1. Provideacompete listof al equipmentincluding mangacturer and madel number.
Equipment must beNSF approved, orthe equivalent.

2. For custombuilt equipmenby an NSFlisted nanufacturer, specify “Custam, to be builtto
al applicable NSF stardards’, and spedfy the manufacturer’s rame. Shop dawings may be
required.

3. For custombuilt equipmenby a norNSFlistedmandacturer, submitcomplete shop
drawings showng intended compiance with the applicable NSF standrds.

4. Floor Plan- Show equipmenteither seded to adpcent sufaces, plced onNSFapproved
castas orproperly spaced for essy cleaning.

5. Speafy that all floor-mountedequipment will be either placed on NSFapproved 6-inch legs,
or theequivalent, and properly spaced from agacent equipment owalls; placed on NSF
approved castas, or theequivalent; or properly sealed toall adjacent sufaces.



6. Indicate that all courter-mourted equipment weighingin excess of 80 pands will be pacel
on NSFapproved 4-inch legs, orproperly sededto thecounterand all adjacent sufaces.

7. Shelvingintended for starage or holding of open foods or ugnsis mustbeaminimum of 18
inches fromthefloor.

8. Thefloors ofwalk-in boxes areto begraded to dain to theoutsidethrough awaste pife,
doomway, or other opening when flushing with vater is the nethod ofcleaning.

9. No owershelvesor sdlamanders are allowed abovecookingsufaces.
10. Submit shop dawings for al food shields. Refer to Exhibit I.

11. All equipment musbe adequate for operational needsand sized accordingly.

Utensil Washing:
1. Threecompatment Snk:

a. Mustbeequippedwith integral left and right drainboards oran approved dshcart.

b. Indicate that sink will be sufficientin size to accommodate thelargest pd, pan, orutensil.
2. Dishwashers:

a. A pressuregauge is required immeditely upstieam fromthefinal rinse control valve and
downsteam from alinestrainer. Thepressue gauge mustreal between 15and 25psi.
The gauge mustbeinstalled on a/«inch IPS petcock.

b. If ahosespray is used for thescraping operation, indicae thet it will be equippedwith an
approved atmospleric backflow preventer.

c. Undercounter dishwashers must benstalled on NSFapproved 6-inch legs or NSF
approved castess.

d. A hed sanitzing dishwasher may need mechanical ventilation. Plansfor themechanica
ventilation must be suimitted to ths office for review.

K. Plumbing: Mustconform to regulations of théVashington Subuiban Sanitary Commission
(WSSC).

1. Indired comedionsare required for the following, except when precludedby WSSC
regulations: Dishwashingmachines, mult-compartment andfood peparation sinks,
refrigerators, seam kettes, potto peslers, ice machines,walk-in refrigerators/freezers, hand
sinkslocatedwithin food peparation tabés and counte's, and all food service equipment
which generate waste.



2. Indicate that theitemslisted initem labovewill drain to an open-site drain with a minmum
1-inchair gap.

3. Indicate sparate drains from eat compatment of multi-compatment Ink to an opn-site
drain.

4. Shut-off valvesare not dlowed on slad bar drainlines.

5. All submeged water inlets andhosebibb conredions must be notected by a properly
installed vacuum beaker or other backflow prevention device as approved by WSSC.

L. Storage: Speafy shelving, dunragerads, etc. by mandadurer and malel number. Must be
NSFapproved, ortheequivalent.

M. Utilities: Spedfy -
1. Water— Public or private suppy.
2. Sewage— Public sewer or on-site sewagedisposl system.
3. Fordl private water and/or on-site sewage disposl systems, coract the Environmental
Protedion/Policy Program, Environmental Hedth/DiseaseControl Division,Prince George' s

Courty Health Department at 3A-883-7681for additional information.

N. Dressing Rooms and Lockers: Spedfy locaionandtype. Empbyees ’ elorgings are not
permitted to be staed in any food preparation area.

O. Refuse Storage: Notetypeof facilities on theplans. Spedfy that the outsde storage of refuse
will bein rodent-proof contairers locaed ona paved suface

P. Mop Sink: Spedfy location. Indicate location for the hanging storage of mopsand brooms

Q. Toxic Chemicals Storage: Spedfy type of fadlity and locaion.



1. HAZARD ANALYSIS CRITICAL CONTROL POINT (HACCP)

A. Priority Assessment Categories

1. HIGH PRIORITY FACILITIES shdl includefacilities tret are described by one or
moreof thefollowing:

a. Isahedth care fecility; or
b. Servepotentialy hazardous food tlat is prepared:
0] A day or maein advance of service; or
(i) Usingfood preparation methods tht requirethefood to pass throgh the
temperature rangeof 41°F to 135°F two ormoretimes lefore service,

such as cooking, cooling, and thenreheding.

2. MODERATE PRIORITY FACILITIES shall includefacilities that seve potentialy
hazardousfood:

a. Thatis pepared usingmethods tharequirethefood to pass thragh the empeaature
range of 41°F to 135°F notmorethan ondime before service, swch as cooking, hot
holding, and then srving; or

b. Thatiscut, asembled, orpadkaged on the pemises, suches meits.

3. LOW PRIORITY FACILITIES shall includefacilities thet seve:

a. Commercially padkaged potentialy hazardousfoods directly to the
consuner/custamer;

b. Nonpotentialy hazardous food tlat is cut, asembled, orpadkaged on thepremises,
such as candy, pgpcorn, and baked goods;

c. Hand dipped e cream.

Please contact the Food Protection/Poli cy Program, Environmental Health/Disease
Control Division, Prince George's County Hedth Department at (301)883-7650 for any
guestions concerning HACCPplans.



B. Food Flow Diagram
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Hazard Analysis Critical Control Points
Guidelines for Submitting a Hazard Analysis Critical Control Point (HACCP) Plan

Per theCodeof Maryland Regulations(COMAR) 10.15.03, &e{ACCPplan is equired for al high or
modeate priority fadlities. Low priority food facilitieswhich srve only hand dipped ¢e cream or
commercially packaged potentialy hazardousfoods do notequirea HACCPplan. Thefollowing
informationis intended to assisyou in providing the ecessary information for both priorty
assessmerdand HACCPplan cevelopment. ToaaccessCOMAR 10.15.03 onhe, go tothislink:
http://www.dsd.$ate.md.ustoma/comar.htm

HACCP Defined

Asthe Food and Drug Administration (FDA) definesit: “ IACCP isa managementsystemin whichfood safety is
add-essed through the aralysis and control of biological, chemical and plysical hazards...”

The7 stepsof developing andmaintaininga HACCP planinvolve:

1. Assessingor andyzing hazards. ex.raw meas are caked and erved; undercooking canmean unsfe
food.

2. Edablishing Critical Control Pants: ex. hanburger mustbe thoroughly codked.

3. Edgablishingcritical limitsfor each Gritical Control Point: ex. hamburger will be cookedto noless than
+155'F for 15 secorus.

4. EgablishnngCritical Control Pant monitoring requiremerts: ex. hamburger paties will bechecked wsing
ametal semthermometer insertedinto the midd e to seeif atemperature of atleast +155 F isfor 15
secordsis achieved.

5. Egablishingcorredive ations wherrritical limits are not met: ex. if temperatureis not+156°F for 15
secondsin center of burger, the anployeecontinues to cook urtil it reachesthat temperature.

6. Edablishingreoord keepng procedues(i.e.useof temperature logfor record keegping).

7. Edablishingproceduresfor verifyingthat the HACCP g/stemis working (i.e. calibration of equipment
andreview ofrecordsandlogs).

HACCP Plan Submission

A HACCP plan submissionto this Department mustinclude:

9 Idertifi cation of Critical Control Points (CCP). CCPsgeneally indudecooking, coding, rehesting, cdd
hading, and ot-hading, butotherstepsmay beincludedif neededfor a specific food.

9 Critical limitsfor each CCP. (see clartin Tale A balow)

Monitoring proceduresfor each CP.

1 Thecorrective adionthat will betakenif thereisalossof control at a GCP dueto sich factors as employee
error, equipmentmalfunction, orpower fail ure

9 Verification procedues.

A list of equipmentused to suppat the proposed food service systems and maintain cortrol ateach CCP.

1 Writtenproceduesfor employeetrainingon HACCP pracedures. (see sample in box on net page)

=

=


http://www.dsd.state.md.us/comar/comar.htm

Table A. Critical Limits for Critical Control Points per COMAR 10.15.03

FOOD/MENU ITEM

CRITICAL CONTROL
POINT

CRITICAL LIMIT

FOOD/MENU ITEMS

CRITICAL CONTROL

CRITICAL LIMIT

POINT
Cook Minimum +165F for 15 secondk.
Poultry
Cook Minimum +165F for 15 secondk.
Stuffed Meats
Cook Minimum +15%F for 15 secondk.
Eggs for Delayed
Service, Hamburger
and Other Ground
Meats (Other Than
Poultry)
Cook +145F
Beef, Seafood, Pork,
Pasta, Rice, Dairy,
Eggs for Immediate
Service
Cook Cookto aminimum +135 F for Hot
Commercially Holding only, notemperature orcritical
Precooked Foods, limit requiredfor foodsserved
Food of Plant Origin immedately.
Hot Hold Minimum+135 F
Hot Held Foods
Codling Cool from+135°Fto +70 °F intwo hous

All Hot Foods Going
From Hot to Cold

or lessandfrom+70°F to +41°F in 4
housor less.

Reheaf(after coding step a

Minimum +16%°F within 2hous—use

Any Food (Raw or thefacility) appoved moking equpmert.
Commercially Pre-
cooked)

Cold Hold +41F

Cold Food




WRITTEN PROCEDURES FOR EMPLOYEE HACCP TRAINING (SAMPLE)

All employees will be trained to use the approved HACCP plan prior to beginning employment and
periodically after that. Training will include identification of the processes that are critical control points, how these
processes will be monitored, and what corrective actions must be taken when critical controls are violated. The
approved HACCP plan must be available in the food preparation area at all times.

Food temperature logs will be used to monitor product temperatures during the preparation process.
These completed logs will be maintained in the food preparation area, and held for review by management, as
part of the HACCP monitoring system.

Training in basic sanitation will include hand washing procedures and methods for cleaning and sanitizing
utensils, equipment, and food preparation surfaces. All employees will be trained to use and calibrate a metal
stem thermometer, and will be required to check and re-calibrate thermometers weekly.

The name of the facility, address, preparer and date, information about your facility and the foods
prepared and served need to be included in the HACCP plan to allow determination of your HACCP
priority designation and to document your standard operating procedures. The information required is
indicated in sections A. and B. below:

A. Priority Assessment Information

1. Menu orfoods — Provide a copy of themenuor a witten description of thefoods to beprepared and
served.

2. Food ®rvice system— Spedfy thefood preparation and srvice systemsyou will use, i.e. cook-
serve, cook-chill-rehed-hot hdd-serve, cold hdd-serve.

3. Population seved — Specify whetheryou serve food in a ledth care fadlity, as defined in COMAR
10.15.03.02K39).

B. General Food Handling Information and Procedures for High or Moderate Priority
Facilities

Describe how you will ensurethatall foods are obtained from appoved sources.

Spedfy how cross-contamination from raw to cooked orready-to-eda foodswill be prevented.
Indicate howfrozen poentialy hazardousfood will bethawed.

Indicate howpotentialy hazardousfood will becooled, ie. icebaths, shallow pans, pid chill.
List thefoods orcategories offoods tat will be prepared more than 12 hars inadvance of service
Spedfy whether any prepared foods are distributed off-premises.

Spedfy whether any refrigerated foodsare received which require storage tempeaatures kelow 41°F.
Indicate whetherreduced oxygen padaging of food, as defined in COMAR 10.1503.02B(63), will
be condicted onsié.

9. Include sgcific information for any processes oprocedures which incorporate:

1 “Time-only” control (see COMAR 10.15.03.08),

1 “Pooling” of eggs (see COMAR 10.15.03.09D), and/or

9 Serving raw or undercooked animal foods (see COMAR 10.15.03.10 C, D & F).

© N Ok wWNE




HACCP Plan Formats

Theorganization ofthe aboverequired information can bedone in different ways; the following formats
are justtwo ways of presenting this information. Thetwo formats belowallow theHACCPplancredor

to omganize the coreinformation of theHACCP (foods,critical control pants, aitical limits, montoring
and corredive adions)with tabkes. All other required information notincluded in thesetables shoud be
included in ather pages of the HACCPplan.

1. HACCP Plan Format — Chart Method (Example Only)

Food Item: Chicken Noodle Soup
Flow diagram or descriptive narrative of the food preparation steps:

Cookchicken (CCP1) > Prepare soup> Cook (CCP1) >Hot Hold (CCP2) >Cool (CCP 3) >Rehea
(CCP4) >Hot Hold (CCP2) >Discad

HACCP Chart

Critical Control Points
(CCP)

Monitoring Procedures

Corrective Action

CCP1
Cook chickento a minimum of
165 F.

Heatsoupto aminimumof 165
F

Checkinterna temperature.

Cortinueto cookurtil food reaches
165 F.

CCP 2
Hot Hold soupat a minimum of
135 F.

Checkinterna temperature of the
soupevery 2 haurs.

Rapdly reheat soupto 166 Fif found
out of temperature for lessthan 2
hous. Discard if greaer than 2 hairs.

CCP3

Cool saup from135 Fto70 F
within 2hours,andfrom70 F to
41 Fwithin anaddtional 4
hours.

Checkinternal temperature of saup
atl.5andsix hours.

If soup fas rot readed 70 F inthe
first 1.5 haurs, separate into smaller
conanersandplacein freezr.

If soup fas rot cooledto 41 F within
6 hous, dscard.

CCP 4

Reheatcooledsoupas reededto
165 F.

(Hot hold for service wising CCP
2 abwe. Anysoupremainingon
steamtable a end ofdaywill be
discarded.)

Checkinterna temperature.

Cortinueto rehet until food reaches
165 F.

Verification: Monitor tempeaaturelogs, and/or observe temperature monitoring and cdibration

practices.

Equipment utilized at each Critical Control Point listed in above chart:

CCP 1: Oven, Rage




CCP 2: Soupwelson steamtalde

CCP 3: Wak-in refrigerator, freezer

CCP 4: Oven, Rage
Food Item:

Flow diagram or descriptive narrative of the food preparation steps:

HACCP Chart

Critical Control Points
(CcP)

Monitoring Procedures

Corrective Action

Verification:

Equipment utilized at each Critical Control Point listed in above chart:

CCP 1:
CCP 2:
CCP 3:




HACCP Plan - Example #2 (Process Approach
Source- 2005FDA Model Food Coa, Annex 4, Sedion 4C)

Most food items roducedin aretail foodservice estadi shmentcanbe ategorizedinto oneof three preparation
processes based onthe nunberof timesthefood passesthrough thetemperature danger zone béween 4FF and
135°F:

9 Process 1: Eood Preparation with No Cook Step, sample flow: Receive —> Store —> Prepare —> Hold

—> Serve (otherfoodflows areincluded in this process, butthereis no cookstep to destroy pahogens)

9 Process 2: Preparation for Same Day Service, sample flow: Receive —> Store —> Prepare — > Cook —

> Hold —> Serve (other foad fl ows are includedin this process, but thereis only one trip through the
temperature darger zone)

9 Process 3: Complex Food Preparation, sample flow: Receive —> Store —> Prepare —> Cook —> Cool —
> Reheat —> Hot Hold —> Serve (otherfoodflows areincludedin this process, but there ae aways two
or morecompete tripsthrough thetemperature danger zone)

A summary of thethreefood preparation processesin terms of number of timesthrough thetemperature damger
zone can belepictedin aDanger Zone dagram. Although foodsproduced wsing process1 may ernter the danger

zone,theydo rot passall the waythrough it. Foads tha go through the danger zone oty onceare classified as
Same DaySevice,whil e foodsthatgo through more than ore are classified asComplex food preparation.

Complete Trips Through the Danger Zone

135°F f

1 1 '3

41°F '
No Cook Same Day Complex




HACCP -PROCESS METHOD (example)

Process #1 Food Preparation with noCook Step
Menu Items: Tunaand Chicken Salads, Céd Mea Sandwiches, Ice Cream and e, and Milkshales

hous.

CCP Procedures Equipment Monitoring Corrective Action

Used
Cool intoor below 41 F walk-in Checkinternal product | Useice keth if food hasnot coded
within 4 hours, keepin cold refrigerator tempeatureat2 and 4 | to 41 Fwithin 2 hours. Discard
storage at 41 F wntil service. hous. product that does rot reach4l F

within 4 rours.

Cold hold at41 Ffor sandwich Checkinternal product | Discard product that isfound outof
Sevice. prepunit temperature every 2 temperature for more than2 hous,

(or if time outof temperature cannot
be determined).

Process #2 Food Preparation for SameDay Service (Refrigerated stoage per Pracess )
Menu Items: Baked Chiclen, Roast Bed, Fish Filets, Cooked Vegetables

(Any foodleft atthe endof
theday will be discarded.)

temperature every 2
hous.

CCP Procedures Equipment Monitoring Corrective Acion
Used
Cook (to: Chicken 16 F (oven, Cooks take random Continue ®oking urtil final
GroundBeef 155 F stovetop, internal final cook required cooktemperatureis
Whoe muscle med, fish grill, or fryer) | temperatures acheved
145F
Hot hold at 135 F or higher. | steamtable Checkproduct interna | Bringfoodtemperature ragdly upto

165F, if foodis aut of temperature
<2 haurs. Discard if >2 haurs

Process #3,Compex Food Preparation (Cold stoe per Pracess #1, cooland hot had per Pracess #2)
Menu Items: Soups,Lasagna, Meaballs

CCP Procedures Equipment Monitoring Corrective Action

Used
Place un-served poductin walk-in Checkinternal If producthasnot readed70 F in
shallow pans with product refrigerator temperature of foodat | thefirst1.5 haurs, separateinto
thickness of nomorethan2” . 1.5 and éhous. small er cortainers and place in
Cool from135F to70 F freezer.
within 2 hours,andfrom If food hashot reaced 41F within
70 F to41 Fwithin an 6 hous, dscard.
addtional4 haurs.
Reheat foodto 166 F within | corvedion Checkinterna food Continueto reheat until 165 F is
2 hous. oven or temperature. reached.

microwave

Verification: Manager review of temperature monitoring prectices and cdibration logs.




Process #1 Food Preparation with noCook Step

Menu Items:

CCPProcedures

Equipment
Used

Monitoring

Coredive Action

Process #2 Food Preparation for SameDay Service

Menu ltems:
CCPProcedures Equipment | Monitoring Corredive Action
Used
Process #3 Compex Food Preparation
Menu ltems:
CCPProcedures Equipment | Monitoring Corredive Action
Used
Verification:




MISCELLANEOUS REQUIREMENTS

A.  General Health Department Notations: Thefollowing staementsmustbeincluded onall
plans subnited tothe Hedth Review Sedion for review and approval.

10.

11.

12.

13.

14.

All piping, condut, bx cable,and simlar constriction will be located insideawall, indalled with
aminimum ¥xinch s@ce fromthe wall or sealedto thewall.

All doors totheoutsdewill beself-closing and rodent-prod. Mall doas mustbea solid
constriction design with no gaps greater than %4 inch.

A minimum of 50foot-candles ofshielded Ight will be povidedat all work surfaces in food
preparation areas, and a minimum of 20foot-candles ofshielded light will be providedat all
storage aress, tdlet rooms, locler rooms,garbage areas, uensi-washing areas, and dinng areas
duringcleaning.

All restroom doors wilbe sef-closing.

All restrooms willbe equippedwith mechanical exhaust ventilation ied at a minmumrate of2
cubicfeet perminute r square foot of floor area and exhausing directly to the outsid.

All floo r-mourted equipment will be placed onNSF International (NSF) approved 6-inch legs,
or theequivalent, andproperly spaced away from adjacent equipment orwalls; or placed on NSF
approved casta's, or theequivalent; or properly sealed toall adjacent sufacaes.

All counter-mourted food service equipment weighing in excess of 80 punds will be mounted
on NSFapproved 4-inchlegs.

All exposed raw woodwill be sded/painted.
All annular openings inconstriwction will be seded/caulked to withn 1/32 ofan inch.

All exhaust hoods os&r cookingequipment will be capable of capturing and exhausing smoke
generated from a ®-secnd smokecandle Est.

Theoutdde storage of refuseand greasewill bein rodent-proof contairers located on graved
sufface.

All sink installations wi be equippedwith hot and cold running veter through amixing valve or
comhbination faucet.

All paintingwill bewith lead-freg nan-metllic, easily cleanable paint or a hgh quality varnish.

Wastewvater fromal applicable food ®rvice equipment will be indivdually plumbed to anopen
site drain with aminimum 1-inch air gap.



15. All overhea plumbing in food srvice facilities musicompy with COMAR 10.15.03Sedion

18H.(11)(b).

16. All new or remodeled fadlity aisle spaces must mee thefollowing minimums:3 Wwhere food

preparation accurs on oiy oneside of theaisle, 4 where foodpreparation occurs on botlsides
of theaisle and employees wak bad to back, and5 Wwhere food preparation accurs on both
sides oftheaisle, employees wak bad to back, and otheremployees must passthrough the area

B. Inspection Requirements: OncetheHedth Review Section has approved the pbns forthe pojed, the
following requirementsmustbe met pior to issuane of a Health DepartmentFood Service Facility

Permit;

1.

4.

As constriction rears completion, notfy this Office, 301/88-7621, to arange for a pre-opening
inspection. Be advised that no food may be stocked or stored without prior written
approval by this office.

Compete aFood Service Faality Permit application and submitit to the Permits and Licensing
Division of DPIE, 9400Peppercorn Pkce, 15 Floor, dlong withtheassocatedfee. Be advised
that theapplicaion feeis bagd on theHACCP priority assessent of thefacility that was
determined during the plan review process. Thepermit applicaion will be approved orce afina
inspection hes been conductedand compiance with all requirements is met A valid Useand
Occupancy Permit mustalso be obtaied from the Courty or Municipal (i.e. City of Laurel)
Building Ingpedor’ s office

A pre-opening inspedion will be conducted to atermine compiance with the approved plans
and all Hedth Department requirements. Thdollowing is a list of somef the mae common
requirements tlat mustbe metfor approval:

a All r efrigeration equipment must be oprating and mustbe equippedwith themometers
acarate within plus or minu°F. Refrigerators mustmaintain 4°F or below; feezers
0°F or below.

b. An approved thermometer, acarate within plus or minug°F, mustbe providedfor
chedking food tenperatures. This themometer must haveatemperaturerange of O F to
165F.

C. Approved detergent, sanitizer and an apprapriate sanitizer test kitmust beprovided for
the dish/utensil ashing oration.

d. Soap, paper towels and atrash receptacle mustbe provided to all handsinks.

e A covered trashreceptacle mustbeprovided inal women ’ restroomsandin asingle
restroom, if oy one restroom ispresent.

All high and modeate food srvice fadlities musthave a Prince George s  Courty Certified
Food Service Manager and an approved HACCPplanon the pemises duingall operating hous.

1



EXHIBITF
SEALANTS

THE USEOF SEALANTS ON FOOD SERVICE EQUIPMENT

. All sedants mug be listed asapproved by NSF International (NSF)under Standard 51.
. Sedants shdll beusedonly in structurally sound joints and seans.

. Sedants may be used to fill spacesand openings such as, but not limitedto, blind rivet
heads and dot and Phillips headscrews.

. Openings around service and utility lines should be dosedinsdar aspractical by:
a. Collarsor grommets
b. Flexible form gaskets

Sedants may be used to seal seviceand utility linesto walls or adjacent pieces of
equipment wherethe gacing is closedto less than 1/8 inch.

5. Sedants may not be utilized in food and splash contact surfaces; to fill open spacesor
voids which result due to improper design or fabrication. Any opening in excess of 1/8
inch shall be considered excessive and must be closed using proper field joints.



EXHIBIT M INDIRECT
WASTE LINES
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EXHIBIT 1

SAMPLE FLOOR PLAN
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EXHIBIT 2
Sample Equipment Schedule

Equipnment No. Description Manufacturer Modéd # Comments
1 Read In Forte EHS
Refrigerator
2 Salad and Coltor DLM Self-contaired
Sandwich Table
3 Work Table Coltor Custom
4 Steam Table Fulton FW-100 Anti-siphon
valve at water
5 Read In Forte EHS
Refrigerator
6 Heavy Duty Fulton IAN
Range
7 Salad Bar Coltor 324
8 Steam Cooker Fulton SC5
9 Dee Fa Fryer Meier L
10 Hot Water Mills G-BT155
Heder
11 Dishmacdine Warford QF-1
12 3 Compatment Coltor THE
Sink
13 Hood Custom See mechanicd
drawings
14 Bake Oven Meier O/B
15 Prodfing Meier P-C
Cabinet
16 Mop Sink Coltor STD
17 Bakers Table Conrad Custom See scded
drawings
18 Freezer Forte F
19 Prep Sink Coltor Custom One
compatment
w/drainboad,
see scded
drawings for
moredetalil




EXHIBIT I

FOOD SHIELDS
DESIGN AND CONSTRUCTION REQUIREMENTS

Typical Salad Bar

Displays of any type of unpackagedfoods must be
! J I effectively shieldedto minimizecontamination by
' cugomers serving themselvesfrom openfood containers.
/ i ﬁ ____* To be effective, food shields must be mourtedso asto
-o- ;';*I y intercept a direct li ne between the customer’s mouth and
g * the food display areaatthe customer “use ‘position.

< o} The vertical distance from the average cusomer s mouth
to the floor shell be condderedto be between four feet six
inches (4’ 6" and fivefeet ( 5™ Jor public eating

r Y estdlishments. NOTE: Special condderation must be
given to use location conditi ons such astray rails and the
average cugomer’ s mouth height in educational
ingitutions and other special indallations.

Typical Buffet Table

Food shelds are splashcontact surfacesand assuch are to
be fabricated of smoacth, easy-to-clean, corrasion resstant
material.

The exposededgesof glass shelvesor shields shall have a
safety edge of parent material or be trimmedwith
stainlesssteelchannels.

End panelsare required at the openends of food shields
over saladbars and buffettableswhere openfood is
exposedto posshle contamination.

It is recommendedthat the food shield overhang
horizontally all exposedfood a minimum of one half (1/2)
the vertical distance from the bottom of the food guard to
the top of the expasedfood on display.

All of the above requirements are includedin NSF
International (NSF) Standard 2.




EXHIBIT J

EQUIPMENT MOUNTING DETAILS
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