Basic Requirements for a Food Service Establishment Plan Review

Plan Requirements

Facility & Layout
The plan should be at least 11” x 14” and accurately drawn to a minimum scale of ¼” = 1’ and include:
☐ All rooms: kitchen, storage, toilets + utility
☐ Equipment layout (all equipment + sinks)
☐ Handwashing sinks + floor drains
☐ Hot water heater(s) location
☐ Dumpster/can wash area



Systems & Utilities
    ☐ Water supply source
    ☐ Sewage disposal system
    ☐ Grease trap (or exemption)
    ☐ Electrical, plumbing, ventilation (code-compliant)

Equipment Details
    ☐ Sink dimensions (3-compartment + others)
    ☐ Finish schedule (floors, walls, ceilings)
Do not purchase equipment or begin construction until plans are approved.


Other Required Approvals

Henderson County Building Services
100 N. King St., Hendersonville
    ☐ Central Permitting
    ☐ Zoning
    ☐ Building Inspections (submit plans)
    ☐ Fire Marshal (submit plans, equipment spec sheets, floor/wall finish schedules + hood details)
Note: Building/Fire handles hood + ventilation requirements.

Waste & Grease Approval
☐ Obtain a grease trap approval or exemption letter from one (1) of the following agencies:
· City sewer → Environmental Services 
Utilities Compliance Coordinator: (828) 697-3057
· County sewer → Henderson County
Cane Creek Sewer District: (828) 694-6608
· Private system → System operator
· Septic system → Health Department
Environmental Health: (828) 694-6060


Submit to the Health Department for Plan Review

Submit final plans to Environmental Health at least 3 weeks before construction. Information accompanying the plans should include:
    ☐ Proposed menu
    ☐ Food Establishment Plan Review Application
    ☐ Spec sheets for each piece of equipment
    ☐ $250 plan review fee
    ☐ All approvals (Building, Fire, Zoning, etc.)
    ☐ Grease trap documentation






Construction & Final Approval

Build according to approved plans only. Any unapproved changes may require correction.
Before opening, obtain:
· Final inspection approval from the Health Department
· Approval of Building Inspections & Fire Marshal

Core Facility Requirements
Utilities
· Approved water source
· Approved sewage disposal
· Grease trap required
Equipment
· 3-compartment sink (with drainboards or racks)
· Handwashing sink(s)
· Refrigeration/freezers
· Cooking equipment (based on menu)
· Prep tables (stainless steel)
· Service/mop sink
· Dry storage
· Dumpster or cleaning system
· Commercial hot water heater (sized/approved)
NSF-certified equipment required (with some exceptions, such as microwaves + toasters)
Construction Standards
Floors, walls, and ceilings must be:
· Smooth
· Durable
· Light-colored
· Easily cleanable
Recommended examples: commercial vinyl tile, quarry tile floors, fiberglass-reinforced wall panels, epoxy-painted drywall, or vinyl-coated drop-in ceiling tiles.
Lighting Requirements:
· 108 lux (10 ft-candles) 30-in above the floor in walk-in refrigeration units, dry food storage areas, and other areas during cleaning.
· 215 lux (20 ft-candles):
· At a surface where food is provided for consumer self-service
· Inside equipment such as reach-in and under-counter refrigerators
· At 30 inches above the floor in areas used for handwashing, ware washing, and equipment and utensil storage
· In toilet rooms
· 540 lux (50 ft-candles) at a surface where a food employee is working with food or working with utensils or equipment.


Tips to Avoid Delays
· Get plan approval before buying equipment
· Submit complete plans (most delays come from missing details)
· Coordinate early with Building & Fire
· Allow review time (≥ 3 weeks)
