Talbot County Health Department

Office of Environmental Health

28712 Glebe Road, Suite 4

Easton, Maryland 21601

(410) 770-6880

CHECKLIST FOR SUBMITTING PLANS FOR FOOD SERVICE FACILITIES

Please Note:  State law requires that plans be submitted and approved before construction and/or alteration may begin.

Plans are not forwarded to the Health Department by any other agency or office.  Submittals must be made by the applicant or representative and will be retained by the Health Department as part of the permanent record. 

Allow 30 days for the plan review process once all necessary information has been submitted for review.  

Ensure that contact has been made to any other necessary offices (county or town Planning & Zoning, etc.) prior to plan submittal to this office.  

1. FINISH SCHEDULE:  Specify by area. Finishes must be smooth, easily cleanable, durable, and non-absorbent.  (Refer to COMAR 10.15.03 for specific requirements.)

A. Floors:  Specify materials to be used.  Flooring must be commercial grade.  A sample may be required. 

B. Base:  Specify coving or floor-wall juncture to be sealed by other acceptable method.  

C. Walls:  Specify material and finish.

D. Ceilings:  Specify material and finish.

E. Piping/Conduits:  Specify that all piping, conduit and similar construction will be located inside a wall, otherwise enclosed, or installed and minimum ¾ inch space from wall.

2. DOORS:  Specify that all doors to the outside are tight fitting and self-closing.

3. LIGHTING:  Specify type of lighting and type of shielding in area where this is required.

4. COOKING EXHAUST:  Complete scaled shop drawings showing minimum overhang or end panels, position of equipment underneath, filter placement and type, plenum air chamber, duct openings, cfm of fan, type and gauge of materials, etc.  Specify source of make-up air.

5. TOILET FACILITIES:  Specify location on plans.

A. Public restrooms that are accessible without entering food preparation, storage or utensil washing areas are required for on-premise consumption.

B. Mechanical ventilation (2 cfm per square foot area minimum) that is exhausted directly to the outside is required.  

C. Doors must be self-closing.  Screened louvers or undercutting is acceptable for make-up air.

6. HANDWASHING FACILITIES:  Indicate location on plans.  Hand washing sinks are required in or adjacent to toilet facilities and in each preparation or utensil washing area.  Each lavatory must have hot and cold (or tempered) running water, soap and a hand-drying device.  Common towels are not permitted.  Additional hand sinks will be required if the distance between food handling or dishwashing area and a hand sink is more than 20 feet.  

7.  EQUIPMENT:

A. Submit a list with manufacturer and model number or provide manufacturer’s cut-sheets.  All equipment must be NSF approved. 

B. For custom-built equipment by an NSF listed manufacturer, specify “Custom- to be built by applicable standards,” and specify the manufacturer’s name.  Shop drawings may be required. 

C. For custom-built equipment by a non- NSF listed manufacturer, submit complete shop drawings showing intended compliance with applicable NSF standards.

D. Floor plan:  Show equipment either sealed to adjacent surfaces, on casters, or spaced as follows:

Length of Equipment


Distance from Wall

< 2 feet




6”

2-4 feet




8”

4-6 feet




12”

> 6 feet




18”

E. Specify that all floor-mounted equipment will be placed on NSF approved 6” legs,  

NSF approved casters, or properly sealed to the floor.  Indicate that all counter mounted equipment weighing in excess of 80 pounds will be placed on NSF approved 4” legs or sealed to all adjacent surfaces.

F. Shelving for walk-in refrigerators or freezers must be constructed of non-corrosive materials; e.g. stainless steel, aluminum, vinyl coated. 

G. Shelving intended for storage or holding of foods or utensils should be a minimum of 18 inches from the floor.  

H. It is strongly recommended that salamanders not be located above cooking equipment.  Any overshelf or wall mounted equipment located over cooking equipment must be built with a deflector to avoid contamination from dripping grease or condensation, and must not interfere with hood function.  

I. Submit shop drawings for all food guards.

8. UTENSIL WASHING:  A commercial dishwasher and/or three compartment sink is

Required.  Integral drain boards are required on both ends of the three-compartment sink.  The compartments must be of sufficient size to accommodate ½ of the largest utensil to be washed-rinsed-sanitized.

9. PLUMBING:

A. Indirect connections are required as follows:

1. Dishwashing machines, utensil and food sinks, refrigerators, steam kettles, 


potato peelers, ice machines, walk-ins, and all food service equipment generating waste.


2. Show open site drain provided with an air gap.

3. Indicate separate drain lines from each compartment of three compartment sinks to an open site drain.  

B. All submerged water inlets and hose bib connections must be protected by a properly installed vacuum breaker or other acceptable backflow prevention device. 

10.  STORAGE:  Specify shelving materials and finishes.  Note:  Exposed 

storage of food and utensils is prohibited less than 18” from the floor.

11.  UTILITIES:  Specify public or private water supply and sewage disposal system.

12.  REFUSE STORAGE:  Note the type of facilities on plans.  Specify that the outside storage container will be leak-proof, rodent-proof, and located on a paved surface or a concrete pad.  

13.  MOP SINK:  Specify location on plans.

14. TOXIC CHEMICAL STORAGE:  Specify location on plans.  

Contact the Talbot County Health Department, Office of Environmental Health at (410) 770-6880, weekdays between the hours or 7:30am and 4:00pm if you have any questions.

