FEE $35.00

CITY OF HERMITAGE
DEPARTMENT OF HEALTH

800 NORTH HERMITAGE ROAD, HERMITAGE, PA 16148
(724) $81-0800

APPLICATION FOR FOOD SERVICE FACILITY P REVIEW

Chapter 151, Food Establishments, of the Rules and Regulations of the Department of Environméntal Resources, issued
under the Act of May 23, 1945 P.L. 926 (Acl 360). requires thal properly prepared plans and specifications for
construction, remodeling or alleration of an eating and drinking facility must be submitied 10 and approved by the
Hermitage Health Départment bafore food can beé prepared and served,

Please complete and submit the following information Lo the Hérmitage Health Deparimant;

Hame of Facility. ___ County:
Address City & Zip _
Camer's Hama __ Telephone:

Hame of Responsible Agen if Ciher than Owner.

Manager ) Contractor [ Daesigner [ Supplier ] Other [ (Specify)
Mailing Addross: L

Facility information:  Mew [] Remodeled [ Conversion [

Type of Service: Provide a descriplion of the proposed food and beverage senvice and naturé of operabion:
{also atlach a menu i avalable)

Take Cut ] Sit Down Service [
Employes Information: Provide information on number and category of workers anticipated: Total and per shift

Projecled Service Capacity.  Seals Patrons Served
Type of Waler Supply:
Community: ves ) nold:  mame of Public Water Company:
MNon-Community: Yes[] Mol[]: Is Brief Description Form completed: Yes (] Mo (] aAtached [

MHon-Commurnsdy walor Supply new source 3ampling requirements inchude:
Orpanics

inonganics

WOC's

Turbidity

Microbiological

Secondaries

Radiclogical

~ e N



FEE $35.00

Type of Sowage Disposal:
Putdic: ves 0 No [ . MName of System:
Private: ves [1 Mo [ . Has Sewage Disposal Permit been obtained:  Yes [  No [

Copy of Sewage Permil or SEQ approval attached

Have Zoning Requirements been met?  Yes [ no [
Have Code Requirements (slactncal, plumbing, bulding, stc)beenmat?  Yes [0 wNe O
Name of Solid Waste Collector (Il Known)

Refuss Disposal SHe (I Known)

Construction; Anticipated Starting Data
Anticipated Completion Date

Signature of Applicant

Date

Aflach lo Pland and Specificalons and subsmit to:



EQUIPMENT SCHEDULE

FEE $35.00

Providie a scaled layout drawing of all equipment in the kitlchen, serving aréa, and dining area. Completa the Tollowing list
of equipment and submit with your plans. All equipment is to meet National Sanitation Foundation specifications (NSF).
Provide saparate Information on hood canopy filler-fan System.

___lem No.

Type of Equipment

Manufacturers Name

Maodel No.

- Quantity




" EM=BCEC ~10a: 10088

Part
PLAN REVIEW CHECKLIST

Tha fellowing items are af importanca in tha safe and sanitary operation of an aating and drinking place. Réview tha pla
for the nclusion of thess itemae and oy others that may ba necessary to tha Speratidn.

I Exterior to the Builcing

a8, Fres of iter, redent or insect harborage
b. Progery drained

g. Dust cantrsl messuras eamplaysd
d. Claan, enclased ratuza storags
2. Water Suppiy

4. Commuanity Maon-Community

(17 Adequats :;.:rnir

12l Cresite reatmant reguired: yes . no o
137 Type of treatment

B. Hat and cold water requiraments

(11 Adequate flow &nd prassurs

(21 Celd water vsage ___ GPH, sstimated maximum
(3] General purposs hot water uiage GPH, sstimated macmum

{3l Temparature
Bl CGensraton capacity and rate

[4) 1BOFF water

[a) Feguiraments GPH, wsdmated maximum
Ikl Genaraten capacity and rate
(e} s reciroulaton redquired

{51 Steam

e lew

11} Pradused on afa_____ purchaged

lal W purchassd, Mama of Vindor
(bl Storage of ice
2}  Handiing mathods

< Liguid Wastes

a. Public Sewers: yea o, Mama of Authority
(1} Adaguate

b. On-Site system: yes_ (%1

(11 Tyoe
{2} EHlyent dlscharge
(31 Sowage system approved

4, Garbage and Refusa

a Can of containes stormga arsa
b. Can or containgr cleaning

c. Garbage grinding

d. Incineraticn

E] Campacior



Ingect and Rodant Control

&,  Cuter operangs soreensd o othar controls provided
b, Quter docry salf-clasing

€. Budding rodent prool
d. Harborage aliminated

Yentilation (gther than locd pregaration)

8. Toilat lacilives

b. Crassing rooma

€. Storage rooma

d. Jastors closety

0. Serving and dining aroas
Plumbing

a. Complies with state or local laws or natlenal plumbing code
b. Locaten of wtility service nas
{1}  Emclasad

(2] Sgace for cleaning
(31 Sealed through doors, walls and celings
£,  Patsble water

(1) Mg eross connectiona
2} Back flow protectan

d. ‘Waste watar draing

(1] PFrovision for indirgct wasta
(2] Owverhead protections
3] Greass traps

Todar and Handwashing Faclities
a. Adeguate mumber

b. Proper location
& Sanitary design

(1} Fully encloded room
(2] Saifcloging doaors
I3 Covered waite recaptacles

Lavatcries in of near rest reoms and in food preparation area

a. Adeguate number

b. Convenigndy located

2. Tempersd water

d. Hand drying Ipaper towel or hot air)
&, Soap disgenser

f.  Waste receptacies

Dressing and locker rooms

3. Separate dressing rooms (nat in food pregaration areal
b.  Securs sterage for empkoyes’s parsonal effects



12.

13

15.

16.

Storage

Cry

(1} Food stufis

121  Single service itams

(3 Linensy — clean and soled
4} Cleaning Supplies

(8] Toxiz itams

(81 Medication and first aid supplias
Rafrigaration and frozen

1 Waik-ns

121 Reach-ing

i3 Freazers

Haot focds [140°F) or above
(1) Serving lines or sell sarve buffer

Cold foods (46°F] or balow

(1] Salad bars oF sarving linas
Utengils and kitchenware
Tablawara

(1 Cizan
(2] Scdad

Eguipmeant

Food preparation squipmaent installation

{1}  Mounting {spaca/sesl)
(o  Floar
(bl Masanry basa
fzl  'Wall mounted

g Countar Equipmant
(el ‘Wheelad or portable

Ware washing

e.
d.

Procpdural flow
(11 Wasse

(2} Wash linclude pre-rinse andlor pre-soak)

(3 PRinss
4} Samtize
(5] Drainbaards

Pots, pans, utensds, tableware
11 Mangal
121 Machgnical Imachina)

Carts, mobile equipment and portable itama

Fire protection system [strongly recommended; a must for insurance coveragsl

Cooking and heating (reheating)

Ranges, stovas

b, Steamars, cvena

<.

No crock pots (trade namel used as cocking equipment in public eating and drinking places

Food display

Sneezs guards

-10-



- 17,

19.

20.

Cispansing

a.

Scoopd, tongs, dippars

Waitrass statons

Coverad ice storage

b. Flavware storage

e. 'Wiping rag — sorage
Living area

a3

Complets separation from food praparation, storage. display and serving

Laundry facilines

a.
B.

Location
Vantad
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