WHEN AND HOW
TO SUBMIT FOOD SERVICE PLANS

Plans for each public food establishment to be
constructed, remodeled, reopened or
converted must be submitted by the operator
or a designated representative to the local
Division of Hotels and Restaurants district
office for review and approval. The plans
must include the proposed equipment layout,
construction materials of interior work areas,
mechanical page, and equipment design and
installation including the type and model of
proposed fixed equipment and facilities. The
plans must be drawn to scale.

FILING YOUR PLANS

Obtain form DBPR HR 7005 APPLICATION
FOR PLAN REVIEW by calling the Customer
Contact Center (CCC) at 850-487-1395 or the
Internet, complete each section accurately,
and attach all applicable items requested, e.g.,
menu. Failure to complete all sections will
delay the review of your plans.

Submit the completed application,
attachments, appropriate number of copies of
the proposed plan, and a check or money
order for $150 (make payable to the Division
of Hotels and Restaurants) to the district office
responsible for the county in which the
business is located. Contact the CCC to learn
the number of plans required for review, as it
varies depending upon county.

Plans are reviewed in the order of acceptance,
first come, first served. The plan reviewer will
notify the applicant or designated
representative within 30 days as to the status
of the review.
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REQUIREMENTS FOR FOOD SERVICE
PLANS

Construction Finishes of Floors, Walls,
Ceilings Chapter 6, Food Code

Document the type of construction and finish
of floor, wall, and ceiling surfaces, e.g.,
concrete slab with sheet vinyl floor covering.
Floors and walls in food preparation and
storage areas and bathrooms must be
smooth, in good repair, nonabsorbent, easily
cleanable, and provided with coved
baseboards. No carpet is allowed in these
areas. Utility lines and pipes may not obstruct
or prevent cleaning and horizontal pipes and
utility lines are prohibited on the floor.

Sanitization Chapter 4, Food Code

Indicate how kitchenware will be washed and
sanitized, e.g., hot final rinse or chemical
sanitizer. A three-compartment sink may be
used to wash, rinse and sanitize equipment
and utensils. If a commercial dishmachine is
installed, indicate type. A warewashing
machine installed after January 1, 1998, that
uses a chemical for sanitizing must be
equipped with a device that indicates audibly
or visually when more chemical sanitizer
needs to be added.

Sinks Chapter 4, Food Code

Three-compartment sinks with drainboards on
both ends or equivalent must be provided as
needed, although portable dish tables or
vented shelving may be used in place of one
or both drain-boards. Backsplashes must be
provided to protect the wall surface and
facilitate cleaning. Provide adequate storage
space to air dry kitchenware. Indicate
adequate facilities to store clean and soiled
dishware, utensils and equipment. The sinks
may be used for food preparation provided
they are sanitized before and after use.

Handwashing Chapter 5, Food Code

A separate sink used only for handwashing
must be located in each food preparation,
warewashing, and food dispensing area.
These sinks must have hot and cold running
water under pressure and be equipped with
soap and sanitary hand-drying devices.

Mop Wash Facility Chapter 5, Food Code

This is a utility/custodial type sink or a can
wash provided with hot and cold water. It
must be connected to sanitary sewer. Provide
splash protection if this sink is placed in a
location where splash can contaminate nearby
sanitary surfaces.

FIRE SAFETY EQUIPMENT
National Fire Prevention Association
Standards (NFPA)

Indicate type, quantity and location of portable
fire extinguishers (NFPA 10).

Indicate emergency lights and exit signs if
occupancy is greater than 50 and the
emergency exit door is not readily visible. If
over 50 occupants, exit doors must swing
outward (NFPA 101).

Automatic fire suppression systems are
required over cooking equipment when
grease-laden vapors and smoke are
produced. If an automatic suppression system
is required, a portable 40BC extinguisher is
also required to be located away from the food
hazard area, but within 30 feet of the cooking
equipment (NFPA 96).

A properly tagged portable fire extinguisher
with a minimum rating of 2A10BC is required
in every establishment so that travel distance
to any extinguisher does not exceed 75 feet.
Portable extinguishers are often mounted on
walls near exits. Contact a fire safety
equipment company for specifications, bids



and service (NFPA 10). Contact the local fire
authority for regulations.

Equipment Chapters 3 -6, Food Code
61C-1, Florida Administrative Code
(FAC)

Plans must indicate where equipment,
including sinks, will be located. Indicate how
equipment will be installed to facilitate
cleaning.

As of September 26, 2001, all refrigeration
units are required to maintain potentially
hazardous foods at 41°F or colder.

Adequate facilities to store dishware, food,
paper goods, maintenance and cleaning
equipment need to be provided. Specify
location, design, and size of dry storage
facilities and refrigeration. Consider the size
of the business, frequency of deliveries, types
of foods, use of paper goods, etc.

Clean equipment, food and paper goods must
be stored at least six inches above the floor.

Equipment that is not easy to move must be
installed either with enough space around it to
allow cleaning or sealed to adjacent surfaces,
e.g., floor mixer installed with enough space
around it for easy cleaning, stoves sealed to
wall and floor, refrigerators on wheels.

Tabletop equipment that is not sealed to the
tabletop and is not easily movable must be
provided with legs at least 4" high to facilitate
cleaning under the equipment.

Floor mounted equipment that is not easily
movable and not sealed to the floor must be
on legs at least 6" high or sealed on raised
platforms.

Gas appliances must have a nationally
recognized testing laboratory seal from

Underwriters Laboratories (UL) or American
Gas Association (AGA).

Equipment must be durable and constructed
to facilitate cleaning, e.g., neither raw wood
nor pegboard is allowed.

Displayed food, such as on salad bars, is to be
protected by sneeze guards or other protective
devices.

Beverage tubing and cold-plate beverage
cooling devices may not be installed in contact
with stored ice. This section does not apply to
cold plates that are constructed integrally with
an ice storage bin. Drainage tubes may not
pass through drink ice.

Running water dipper wells are required for
bulk ice cream service.

If ice is to be produced, indicate where the
machine is located. Ice must be produced and
stored in protected areas.

Laundry facilities on the premises of a food
service establishment may be used only for
washing and drying items used in the
operation of the establishment.

If a mechanical clothes washer or dryer is
provided, it must be located so that the washer
and/or dryer is protected from contamination;
and where there is no exposed food; clean
equipment, utensils, linens; or unwrapped
single-service and single-use articles.

Lighting Chapter 6, Food Code

Designate light fixtures on the plan. Light
fixtures must be shielded, coated or covered
where food is stored, prepared and displayed
or where food is open or exposed. The light
intensity shall be:

50 foot candles (540 lux) at a surface where a
food employee is working with food or with
utensils or equipment such as knives, slicers,

saws, or grinders, where employee safety is a
factor.

20 foot candles (200 lux) at a surface where
food is provided for consumer self-service or
where fresh produce or packaged foods are
sold or offered for consumption, inside
equipment; and at a distance of 30 inches
above the floor in areas used for
handwashing.

10 foot candles (110 lux) at a distance of 30
inches above the floor in walk-in refrigeration
units, dry food storage areas, and in other
areas and rooms during periods of cleaning.

Ventilation Chapter 6, Food Code

Areas where food is stored, prepared, served,
utensils washed, toilets, locker rooms, or
garbage storage must be kept free of
excessive heat, steam, condensation, vapors,
obnoxious odors, smoke and fumes.

Intake and exhaust air ducts shall be designed
and installed to prevent the entrance of dust,
dirt, and other contaminating materials.

PremisesChapter 6, Food Code

Outside walking and driving surfaces must
minimize dust and be graded to prevent
pooling of water. Exterior doors must be self-
closing unless designated by the local fire
authority as an emergency exit only.

Plumbing Chapter 5, Food Code

Indicate proposed installation of protective
plumbing devices, such as backsiphonage and
backflow prevention devices. All faucets with
hose fittings must have backflow protection
devices installed.

Refrigeration condensation and other
nonsewage liquids must be drained from the
point of discharge to disposal according to the



specifications of the local plumbing authority.
Food contact surfaces must not be placed
under exposed sewer lines.

Bathrooms 509.221(2) Florida
Statutes (FS);
61C-4.010 FAC

All public food service establishments must
have a minimum of two public bathrooms, one
for each sex, properly designated, with the
following exceptions:

Mobile food dispensing vehicles, theme park
food carts, vending machines, and food
vendors at temporary events are not required
to have bathrooms.

Establishments offering take-out, carryout or
delivery service only, which do not provide
seating, are required to have a minimum of
one public bathroom.

Establishments located in arcades, malls or
flea markets which do not offer seating within
the establishment may use centrally located
bathroom facilities available to the patrons of
the arcade, mall or flea market, provided these
bathrooms are within 300 feet of the
establishment.

Establishments located within theme parks or
entertainment complexes may use centrally
located bathroom facilities accessible to
patrons, provided these bathrooms are
reasonably accessible and within 300 feet of
the establishment.

Establishments that seat 10 persons or less
are required to provide a minimum of one
bathroom accessible to the public.

Establishments located within a public lodging
establishment may use the public bathrooms
within the lodging establishment provided such
bathrooms are available during all hours of
operation, within 300 feet of the public food

service establishment, and located on the
same floor.

Access to bathrooms by the public is not
permitted through food preparation, food
storage or utensil washing areas.

Bathroom fixtures must be in compliance with
the local plumbing authority in number and
location.

Hot and cold water is required at all lavatories
used by employees including public
bathrooms if used by employees.

Bathrooms must be vented to remove
obnoxious odors. Bathroom doors must be
self-closing.

Solid Waste Chapters 5 & 6, Food Code

Indicate on the plans how garbage will be
stored. Dumpsters and grease containers
must be placed on non-absorbent surfaces
such as concrete or machine-laid asphalt.

New compactors must be stored on concrete
pads and graded to drain into the sanitary
sewer.

Any rooms, outside enclosures, areas and
containers used must be thoroughly cleaned
and kept clean after emptying or removal of
garbage and rubbish. Clarify the type of
service contract the business will have with
the company providing the Dumpster relative
to who will clean the Dumpster and where.
Wastewater from such cleaning operations
must be disposed of as sewage into a proper
sewage disposal system.

Water and Wastewater Chapter 5,
Food Code

Specify what systems serve the establishment
and which agency must approve such use,
i.e., if on city water and sewer, a recent utility

bill showing water and sewer charge and
address of facility is sufficient.

Or, a statement on letterhead stating that
hookup to city water and sewer is approved by
John Doe in city XYZ.

Or, if on septic tank, a letter or permit
indicating the system is approved by Jane Doe
in the XYZ County Public Health Department.
Approvals must include whether grease
interceptors are required and, if so, where they
are to be located. Provide septic tank permit
numbers when possible.

BEGIN EFFORTS TO OBTAIN
APPROVAL AS EARLY AS POSSIBLE

Some requests to connect to a system may be
denied due to excessive demand already on
an existing system.

Initiate the request for approval as early as
possible as the application process may
involve a lengthy review period. If your facility
is on a well or septic tank, plans cannot be
approved until written approval from
Department of Health or the Department of
Environmental Protection is received. Written
municipal water & wastewater approvals are
also required prior to the district releasing
plans.

VARIANCES

Should a plan not meet sanitation and safety
requirements of Chapter 509, Part |, FS or
Rule 61C-4, FAC, the applicant may request a
variance from construction standards.

Pursuant to §509.032(2)(e), FS, the division
may grant variances from construction
standards in hardship cases. A variance may
not be granted until the department is has
determined that:



The variance will not adversely affect the
health of the public.

No reasonable alternative to the required
construction exists.

The hardship was not intentionally caused by
action of the applicant.

To apply for a variance after your plan has
been denied, submit a written request and the
appropriate fee to the district office where the
plans were reviewed. Include any relevant
documentation to support the request and a
contact name, address and phone number
from whom additional information may be
obtained.

There are two types of variances as follows:

Routine Variance Request: A response will
be issued within 90 days. The cost of a routine
variance request is $150.

Emergency Variance Request: A response
will be issued within thirty (30) days. The cost
for an emergency variance request is $300.

Please make checks and money orders
payable to the Division of Hotels and
Restaurants.

Many division publications
are available on the Internet from:

www.MyFlorida.com/dbpr >
Hotels and Restaurants

Division of Hotels and Restaurants
District Offices

850.487.1395

District 1 - Miami
Suite 111

Augusta Building
8685 NW 53 Terrace

Miami FL 33166-4519 Fax: 305.470.6746

Counties: Dade, Monroe

District 2 - Margate
Suite A
5080 Coconut Creek Pkwy.

Margate FL 33063-3942 Fax: 954.956.5699

Counties: Broward, Martin, Palm Beach

District 3 - Tampa
Suite 520

Bromley Building

3725 West Grace Street

Tampa FL 33607-4826 Fax: 813.356.1613

Counties: Citrus, Hernando, Hillsborough, Pasco, Pinellas,
Polk, Sumter

District 4 - Orlando
Suite 802, North Tower
Hurston Building

400 West Robinson Street

Orlando FL 32801-1757 Fax: 407.317.7839

Counties: Brevard, Indian River, Lake, Orange, Osceola,
St. Lucie, Seminole, Volusia

District 5 - Jacksonville
Suite 610
7960 Arlington Expressway

Jacksonville FL 32211-1421 Fax: 904.727.5558

Counties: Alachua, Baker, Bradford, Clay, Columbia, Dixie,
Duval, Flagler, Gilchrist, Hamilton, Lafayette, Levy, Marion,
Nassau, Putnam, St. Johns, Suwannee, Union

District 6 - Panama City Beach

Beach Shopping Center

7946 Front Beach Road

Panama City Beach FL 32407-4817 Fax: 850.233.5174

Counties: Bay, Calhoun, Escambia, Franklin, Gadsden, Gulf,
Holmes, Jackson, Jefferson, Leon, Liberty, Madison,
Okaloosa, Santa Rosa, Taylor, Wakulla, Walton, Washington

District 7 - Fort Myers
Suite 104
4100 Center Pointe Drive

Fort Myers FL 33916-9460 Fax: 239.278.7359

Counties: Charlotte, Collier, DeSoto, Glades, Hardee, Hendry,
!;loigmands, Lee, Manatee, Okeechobee, Sarasota

GUIDE TO

PUBLIC FOOD
SERVICE
ESTABLISHMENT
PLAN REVIEW

Division of
Hotels and Restaurants
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Florida Department of
Business and Professional Regulation

www.hospitalityeducation.org

www.MyFlorida.com/dbpr
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