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PREFACE

The California Plan Check Guide for Retail Food Facilities is an outline of requirements for plan
preparation before the submission to the local health agency. The requirements are provided to assist
in meeting applicable health and safety requirements. The Guide is intended to give basic information
and not to supersede any state law, local ordinance or code.

The Guide contains the requirements

listed in various sections of the California Retail Food Code (CRFC), gathered in this one document
for easy reference during plan check activities.

Code numbers in the document reference the section of CRFC where the requirement is derived from.
Recommendations contained within the Guide are not requirements in state law or regulation. They
are included for clarification and to give examples for meeting the intent of the Cal Code. The
recommendations may not be applicable in all circumstances. Other CCDEH Guidelines mentioned
in this document are available on-line at www.ccdeh.com. Refer to the California Health and Safety
Code, Division 104, Part 7, Section 113700 et. seq. (CRFC) for specific code requirements.

This guide only encompasses health aspects and should not be construed to encompass other agencies
involved such as, the local planning and zoning department, the local building authority or local fire
department. Owners and agents should be advised to contact the appropriate local agencies involved
to obtain any required permits and/or to clarify other local codes.
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CALIFORNIA PLAN REVIEW GUIDE
FOR RETAIL FOOD FACILITIES

Construction Plan Approval Procedures for Food Facilities
Pursuant to the California Health & Safety Code, Division 104 – Environmental Health Part 7,
California Retail Food Code (CRFC), Section 114380, a plan approval must be obtained from the
local health agency before constructing or remodeling any building for use as a food facility. Plans
and specifications may also be required by the Enforcement Agency if the agency determines that
they are necessary to assure compliance with the requirements of CRFC, including, but not limited to,
a menu change or change in the facility’s method of operation. Remodel of a food facility means
construction, building or repair that requires a permit from the local building authority. The following
procedures are required to process and approve food facility plans as well as to obtain final approval
to open for business:

1) The plans must include sufficient information to demonstrate compliance with the
“Minimum Requirements for Food Facility Plans.” [See page 6]

2) The plans may be prepared by an architect, drafter, designer, contractor or owner. All
plans must be drawn in a precise, detailed and professional manner. Inadequate plans will be
rejected.

3) A minimum of two (2) sets of detailed plans and specifications must be submitted, a food
facility plan review application form completed and required plan check fees paid. Check with
the local health agency for specific local requirements.

4) Check with the local agency for approval notification. A stamped approved set of plans
must be maintained at the construction site until the final inspection has been made.
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5) Before beginning construction, approvals must be obtained from the local health agency,
local building authority and other appropriate agencies. Building permits for food facilities are
not to be issued until plan approval has been obtained from the local health agency.
6) If any changes on the approved plans are desired, revised plans shall be submitted for
review and approval prior to construction.

7) All construction and equipment installation shall be subject to field inspection. The food
facility shall not operate until final approval is obtained from the local health agency and a
valid Health Permit is issued. Contact the local health agency for inspection appointments.
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I. Minimum Requirements for Food Facility Plans:
Plans should be complete, easily readable, and drawn to scale. It is recommended that ¼”=1’ be used
for the floor plan for ease of reviewing and ensuring adequate space is available for the proposed
equipment. The plans should include the following:
1) Name and address of the food facility; the name, mailing address and telephone number of
owner, contractor and/or contact person.
2) Vicinity map.
3) Floor plan of entire facility.
4) Floor plan showing equipment layout. [See Appendix A]
5) Complete equipment checklist, including the methods of installation. [See Appendix B]
6) Equipment manufacturer specification sheets and/or elevations.
7) Plumbing layout.
8) Electrical layout. This should include the lighting schedules to ensure that adequate
illumination is provided.
9) Mechanical exhaust ventilation and make-up air systems. [See Appendix C]
10) A site plan including proposed waste storage receptacle location.
11) Room finish schedule for floors, base, walls and ceiling that indicates the type of
material, the color and the surface finish for each room or area. Give specific brand
names. Samples or specifications of proposed finish materials may be required. [See
Appendix D]
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II. Field Construction Inspection Procedure:
1) Preliminary construction inspection:

Contact the health agency to request a preliminary construction inspection prior to
installation of equipment.

2) Final construction inspection:

Upon completion of construction, including finishing work, contact the health department
to arrange for a final construction inspection. Approved materials and good workmanship
are significant factors in the evaluation and final field approval of food facility
construction and equipment installation. A final inspection should be requested no less
than five (5) working days prior to the proposed opening of the establishment. Final
construction must be approved by the health agency prior to opening for business or use of
remodeled areas.

Some jurisdictions may require additional inspections.
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III. Structural Requirements:

The plans must show and specify in detail the following:

1) Floors:

a) Floors in food establishments (except in sales and dining areas) shall be durable, smooth,
nonabsorbent material that is easily cleanable (e.g., quarry tile, seamless epoxy poured floor,
approved commercial grade vinyl, or other approved materials). Floor surfaces in all areas where
food is prepared, packaged, dispensed, or stored in open containers, where any utensil is washed,
where refuse or garbage is stored, where janitorial facilities are located, in all toilet and
handwashing areas and in employee change and clothing storage areas, shall be an approved type
that continues up the walls or toe-kicks at least four (4) inches, forming a 3/8 inch minimum
radius cove as an integral unit. [CRFC 114268]

b) Floor drains are required in floors that are water-flushed for cleaning and/or where pressure
spray methods for cleaning equipment are used. Where floor drains are utilized, the floor surfaces
shall be sloped 1:50 (1/4 inch per foot) to the floor drains. [CRFC 114269]

2) Walls and Ceilings:

a) Walls and ceilings of all rooms shall be durable, smooth, nonabsorbent and easily cleanable
(e.g., gloss or semi-gloss enamel paint, epoxy paint, FRP (Fiberglass Reinforced Panel), stainless
steel, ceramic tile or other approved materials and finishes). Exposed brick, concrete block,
rough concrete, rough plaster or textured gypsum board is not acceptable. Acoustical ceiling tile
may be used if it meets the requirements of Section 114271 and is installed not less than six (6)
feet above the floor. A sample may be required for review. [CRFC 114271]

b) Conduits of all types shall be installed within walls as practicable. When otherwise installed,
they shall be mounted or enclosed so as to facilitate cleaning. [CRFC 114271(d)]
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c) Attachments to walls and ceilings, such as light fixtures, mechanical room ventilation system
components, vent covers, wall-mounted fans, decorative items, and other attachments shall be
easily cleanable. [CRFC 114271(e)]
d) These requirements do not apply in any of the following areas:
a. Walls and ceilings of bar areas in which alcoholic beverages are sold or served directly
to the consumers, except wall areas adjacent to bar sinks and areas where food is
prepared.

b. Areas where food is stored only in unopened bottles, cans, cartons, sacks, or other
original shipping containers.

c. Dining and sales areas.

d. Offices.

e. Restrooms that are used exclusively by consumers, except that the walls and ceilings in
the restrooms shall be of a nonabsorbent and washable surface. [CRFC 114271(a)]

3) Insect Control Devices, Design and Installation

a) Insect control devices that are used to electrocute or stun flying insects shall be designed to
retain the insect within the device. [CRFC 114259.3(a)]

b) Insect control devices shall be installed so that the devices are not located over a food or
utensil handling area and dead insects and insect fragments are prevented from being impelled
onto or falling on non-prepackaged food, clean equipment, utensils, linens, and unwrapped
single-use articles. [CRFC 114259.3(b)]
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4) Food Protection Equipment:
Food on display shall be protected from contamination by the use of packaging, counter, service
line, or sneeze guards that intercept a direct line between the customer’s mouth and the food being
displayed, containers with tight-fitting securely attached lids, display cases, mechanical
dispensers, or other effective means. [CRFC 114060]

6) Food Storage:

a) Adequate and suitable space shall be provided for the storage of food. [CRFC 114047] There
is no standard formula for determining what is adequate and/or suitable space for food storage.
Storage space must be determined based on the food service activity to be conducted, the type of
food that is to be prepared or served, and the length of time between deliveries. For example, a
facility that has daily deliveries will not require as much on-site food storage space as a facility
that receives deliveries once a week, while a hot dog stand will not require as much storage space
as a full-service restaurant.

b) Shelving shall meet or be equivalent to approved applicable sanitation standards for food
equipment. Unless shelving is sealed to the floor, the lowest shelf should be at least six (6) inches
above the floor with a clear unobstructed area below for ease of cleaning.

7) Other Required Storage Facilities:

a) Adequate and suitable space shall be provided for the separate storage of clean and soiled
linens. Linens shall be stored in clean, nonabsorbent receptacles or clean, washable laundry
bags. [CRFC 114185.4]

b) A room, area or cabinet separated from any food preparation or storage area, or warewashing
or storage area, shall be provided for the storage of cleaning equipment and supplies. [CRFC
114281]
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8) Refuse Disposal Facilities:

a) Each facility shall be provided with any facilities and equipment necessary to store or
dispose of all waste material. Waste receptacles shall be provided for use by consumers and in
each area of the facility or premises where refuse is generated. Garbage and waste grease shall
be disposed into durable, cleanable, leak-proof, rodent proof containers with close-fitting lids.
An area designated for refuse, recyclables, returnables, or a redeeming machine for
recyclables or returnables shall be located in a designated area that it is separate from food,
equipment, utensils, linens, and single-service and single-use articles. [CRFC 114244, 114245
to 114245.8, 114257, 114175]
b) A designated area shall be provided for the storage and washing of these containers.
Suitable cleaning implements and supplies such as high-pressure pumps, hot water, steam, and
detergent shall be provided as necessary for effective cleaning of receptacles and waste
handling units for refuse, recyclables, and returnables. [CRFC 114245.6 & 114245.7]

c) If located within the facility, refuse disposal, recyclable storage and returnables storage
rooms and areas shall meet the requirements for floors, walls, ceilings, and vermin exclusion
as specified in this part: [CRFC 114245.3 &114268]

d) Receptacles and waste handling units for refuse, recyclables, and returnables shall not be
located so as to create a public health hazard or nuisance, or interfere with the cleaning of
adjacent space. [CRFC 114245(b)]

e) Floors that are water-flushed for cleaning and in areas where pressure spray methods for
cleaning equipment are used must be sloped 1:50 to the floor drain(s) discharging to the
sanitary sewer. Where washdown facilities are provided, liquid waste shall be disposed of to
floor drains going to an approved sewage disposal system. [CRFC 114245.4, 114268, 114269,
114279]

f) The room or enclosure shall be well ventilated. [CRFC 114149(a)]
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g) Hot and cold running water through a mixing valve protected with a backflow protection
device shall be provided and located so that the room or enclosure can be cleaned. [CRFC
114245.7]

h) An out-door storage area or enclosure used for refuse, recyclables, and returnables should
be constructed of nonabsorbent material such as concrete or asphalt and shall be easily
cleanable, durable, and sloped to a drain. [CRFC 114245.4]

i) Receptacles and waste handling units for refuse and recyclables must be installed so that
accumulation of debris and insect and rodent attraction and harborage are minimized and
effective cleaning is facilitated around and, if the unit is not installed flush with the base pad,
under the unit. [CRFC 114245.5]

j) Ground surfaces of concrete or asphalt and enclosure surfaces shall be constructed to be
durable, easily cleanable and maintained in good repair. [CRFC 114245.1 & 114245.4]

9) Toilet Facilities:
a) In each permanent food facility, there shall be employee toilet facilities. The requirements
on the number of toilets and handicapped facilities shall be in accordance with local building
and plumbing ordinances. [CRFC 114250 & 114276(e)]

b) Toilet facilities, which are provided for use by patrons, shall be so situated that patrons do
not pass through food preparation, food storage or utensil washing areas. [CRFC 114250 &
114276 (b)(2)]

c) The floors, walls and ceilings shall have surfaces that are smooth, durable, nonabsorbent
and easily cleanable. Toilet rooms shall be provided with at least 20-foot candles of light.
[CRFC 114252(b)(3), 114268(a) & 114271]

d) Handwashing facilities shall be provided within or adjacent to toilet rooms and shall be

13

equipped to provide warm (100°F) water under pressure for a minimum of 15 seconds through
a mixing valve or combination faucet.

The number of handwashing facilities required shall

be in accordance with local building and plumbing codes. Handwashing cleanser and singleuse sanitary towels in dispensers or hot air blowers shall be provided at or adjacent to
handwashing facilities. [CRFC 113953, 113953.2, 114276]

e) Toilet tissue shall be provided in a permanently installed dispenser at each toilet. [CRFC
114250]

f) Toilet rooms shall be separated from other portions of the food establishment by well-fitted,
self-closing doors that prevent passage of flies, dust or odors. [CRFC 114276(c)]

g) Public toilet facilities shall be provided in each permanent food facility when there is onsite
consumption of food or when the food facility has more than 20,000 square feet of floor space.
A food facility with more than 20,000 square feet of floor space shall provide at least one
separate toilet facility for men and one separate toilet facility for women. [CRFC 114276]

h) Toilet rooms shall be vented to the outside air by means of an open-able screened window,
an airshaft or a light switch-activated exhaust fan, consistent with the requirements of local
building codes. [CRFC 114149(b)]

10) Designated Employee Areas:

a) Areas designated for employees to eat or drink (break rooms) shall be located so that food,
equipment, linens, and single-use articles are protected from contamination. [CRFC
114256(a)]

b) Lockers or other suitable facilities shall be located in a designated room or area where
contamination of food, equipment, utensils, linens, and single-use articles cannot occur.
[CRFC 114256.1(b)]
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11) Dressing Rooms and Lockers:

a) Lockers or other suitable facilities, such as closets, shall be provided and used for the
orderly storage of employee clothing and other possessions. [CRFC 114256.1(a)]

b) Dressing rooms or dressing areas shall be provided and used by employees if the employees
regularly change their clothes in the facility. [CRFC 114256.1(b)]

c) Restricted food service facilities and nonpermanent food facilities are not required to
provide lockers, etc., but no person may store clothing or other personal effects in any area
used for the storage or preparation of food. [CRFC 114256.1(c)]

11) Exterior Doors and Windows:

a) All exterior doors shall be well fitted and self-closing to effectively prevent the entrance of
flies, rodents and vermin. [CRFC 114259]

b) It is recommended that all windows that open into food preparation and storage areas,
warewashing areas, and utensil storage areas be equipped with 16-mesh-per-inch (or smaller)
screen material to prevent the entrance of flying insects if capable of being left open.

12) Pass-through Windows Service Openings:

a) Pass-through window service openings shall be limited to 216 square inches each. Passthrough windows of up to 432 square inches are approved if equipped with an air curtain
device. It is important to measure only the actual opening to determine compliance and not
measure the entire window. [CRFC 114259.2]

b) Each opening shall be provided with a solid or screened window, equipped with a selfclosing device, or an automatic switch-activated air curtain which will should produce an air
flow eight (8) inches thick at the discharge opening and with an air velocity of not less than
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600 FPM (feet per minute) across the entire opening measured at a point three (3) feet below
the air curtain. (Window openings must be closed when not in use.) [State of California, Food
and Drug Circular 80-7] [CRFC 114259.2]

c) Screening, if used, should be at least 16-mesh-per-inch.

d) The minimum distance between the pass-through window openings shall not be less than
eighteen (18) inches. [CRFC 114259.2]

e) The counter surface of the pass-through window must be smooth, and easily cleanable. The
counter surface should be and free of channels and crevices. [CRFC 114259.2]

13) Delivery and Cargo Doors:

a) Overhead air curtains must be provided when delivery doors remain open for an extended
period of time and when necessary to exclude insects, dust, dirt and fumes. [CRFC 114259]

b) An air curtain installed inside the building shall produce a downward and outward air flow
not less than three (3) inches thick at the nozzle with an air velocity of not less than 1600 FPM
(feet per minute) across the entire opening at a point three (3) feet above the floor. [State of
California, Food and Drug Circular 80-7]

c) An air curtain installed outside the building shall produce air at the same velocity (1600
FPM) directed straight down across the entire door opening. The air curtain shall turn on
automatically when the door is opened. [State of California, Food and Drug Circular 80-7]

d) Large cargo type doors shall not open directly into a food preparation area. Cargo type
doors that open into any food warehouse of a food facility may only be open during deliveries.
[CRFC 114266(a)]

NOTE: An overhead air curtain is not a substitute device to permit a door to remain open.
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14) Lighting:

a) In every room and area in which any food is prepared, manufactured, processed or packaged,
or in which utensils are cleaned, sufficient natural or artificial lighting shall be provided to
produce the following light intensity:
(1) 10-footcandles – Walk-in refrigeration units and dry storage areas
(2) 20-footcandles – (a) at a surface where food is provided for consumer self-service, or
where fresh produce or prepackaged foods are sold or offered for consumption, (b) Inside
equipment such as reach-in and under-counter refrigerators, (c) at a distance of 30 inches
above the floor in areas used for handwashing, warewashing, and equipment and utensil
storage, and in toilet rooms.
(3) 50-footcandles – (a) where a food employee is working with food or working with utensils
or equipment such as knives, slicers, grinders, or saws where employee safety is a factor, (b)
in all areas and rooms during periods of cleaning. [CRFC 114252]

NOTE: In essence, the food facility must be capable of providing 50-footcandles of light in all
areas while cleaning, although the light intensity may be lowered at other times as specified
above.

b) Light bulbs shall be shielded, coated, or otherwise shatter-resistant in areas where there is nonprepackaged ready-to-eat food, clean equipment, utensils, and linens, or unwrapped single-use
articles. [CRFC 114252.1(a)]

c) Shielded, coated, or otherwise shatter-proof bulbs are not required in areas used only for
storing prepackaged food in unopened packages, if the integrity of the packages cannot be
affected by broken glass falling into them and the packages are capable of being cleaned of
debris from broken bulbs before the packages are opened. [CRFC 114252.1(b)]
d) Infrared and other heat lamps must be protected against breakage by a shield surrounding and
extending beyond the bulb so that only the face of the bulb is exposed, or by using approved
coated shatter-resistant bulbs. [CRFC 114252.1(c)]
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15) Water:

a) An adequate, protected, pressurized, potable supply of hot water and cold water shall be
provided. The water supply shall be from a water system approved by the health officer or the
local enforcement agency. Hot water must be supplied at a minimum temperature of 120 F as
measured from the faucet. [CRFC 114192(a)]
b) Hoses for conveying potable water must be constructed of non-toxic materials, must not be
used for any other purpose, and must be clearly labeled as to its use. [CRFC 114192(b)]

c) The potable water supply must be protected with a backflow or back-siphoning protection
devices when required by applicable plumbing codes. [CRFC 114192(c)]

d) Where water is used only for handwashing, only warm water must be supplied (100 F).
[CRFC 114192.1(d)]
e) The water source and system shall be of sufficient capacity to meet the peak demands of the
food facility. [CRFC 114195(a)]
f) Hot water generation and distribution systems shall be sufficient to meet the peak hot water
demands throughout the food facility. [CRFC 114195(b)] To size a water heater, the peak hourly
demands for all sinks, dishwashing machines, and other equipment that uses hot water in the
facility are added together to determine the minimum required hourly recovery rate. (Refer to
CCDEH Guidelines, “CCDEH Gas and Water Heater charts.)

16) Backflow Protection:

a) An approved backflow prevention device shall be properly installed upstream of any potential
hazard between the potable water system and a source of contamination (e.g., all threaded water
outlets, mop sinks, sprayers, dishwashers, etc.). [California Plumbing Code (CPC)] An air-gap
used as a backflow prevention method, between the water supply inlet and the flood level rim of
any plumbing fixture, equipment, or non-food equipment, must be at least twice the diameter of
18

the water supply inlet and may not be less than one-inch. [CRFC 114193.1]

17) Indirect Waste Receptors:

a) All steam tables, ice machines and bins, food preparation sinks, warewashing sinks, and other
similar equipment with drain lines shall discharge their liquid waste by means of indirect waste
pipes. Condensate and liquid waste from food preparation equipment and sinks, utensil sinks,
dishwashers, dipper wells, steam tables, ice machines, beverage dispensers, refrigeration
condensers and similar equipment must be drained by indirect drainage into a floor sink or other
approved waste receptor. Common waste receptors include funnel drains for slow-draining walkin refrigerators, and mop sinks used to catch water heater wastewater. Warewashing sinks may
be directly plumbed to the sewer line if required by local building officials. This is usually
required when the sanitary sewer also serves as the greasy waste sewer. [CRFC 114193(a)]

b) The floor sink or other approved indirect waste receptors should be located to be readily
accessible for inspection and cleaning. [CRFC 114193(c)]

c) In general, floor sinks should be installed flush with the floor to prevent tripping hazards and
prevent harborage of dirt and debris, however some jurisdictions may require floor sinks above
grade. Check with local Building and Safety officials.

18) Sewage Disposal, Grease Traps and Interceptors:
NOTE: The California Plumbing Code now refers to “grease traps” as Hydro-mechanical Grease
Interceptors. “Grease interceptors” are now referred to as Gravity Grease Interceptors.
a) All liquid waste, including “gray water” and “black water” generated by a food
establishment, shall be disposed of through the approved plumbing system and must discharge
into a public sewerage or into an approved private sewage disposal system. [CRFC 114197]
b) Sizing of hydro-mechanical grease interceptors and gravity grease interceptors is now based
on Drainage Fixture Values assigned by the California Plumbing Code (Table 7-3).
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IV. Ventilation:
a) All areas of a food facility shall have sufficient ventilation to facilitate proper
food storage and to provide a reasonable condition of comfort for each employee,
consistent with the job performed by the employee. [CRFC 114149(a)]

b) Toilet rooms shall be vented to the outside air by means an openable, screened
window, an airshaft, or a light-switch activated exhaust fan, consistent with the
requirements of local building codes. [CRFC 114149(b)]

c) Mechanical exhaust ventilation shall be provided over all cooking equipment as
required to effectively remove cooking odors, steam, heat, grease, smoke, and
vapors. Mechanical ventilation shall be installed and maintained in accordance
with the California Mechanical Code. Makeup air shall be provided at the rate
exhausted. [CRFC 114149.1(a)]

Ventilation Hood Systems:
a) Every hood shall be installed to provide for thorough cleaning of all interior and
exterior surfaces. [CRFC 114149.2]

b) Exhaust ventilation systems in food preparation and warewashing areas shall be
design to prevent grease or condensation from draining or dripping onto food,
equipment, utensils, single use articles, and linens. [CRFC 114149.2]

Heating, Ventilating, Air Conditioning System Vents:

a) Heating, ventilating, and air conditioning systems shall be designed and
installed so that make-up air intake and exhaust vents do not cause contamination
of food, food-contact surfaces, equipment, or utensils and do not create air
currents that cause difficulty in maintaining the required temperatures of
potentially hazardous foods. [CRFC 114149.3]
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b) Filters or other grease extracting equipment shall be designed to be readily
removable for cleaning and replacement if not designed to be cleaned in place.
[CRFC 114149.3c]

c) Every joint and seam shall be substantially tight. No solder shall be used, except
for sealing a joint or seam. [CRFC 114149.3d]

d) When grease gutters are provided they shall drain to a collecting receptacle
fabricated, designed, and installed to be readily accessible for cleaning. [CRFC
114149.3 e]

e) Exhaust hood ducting shall meet the following requirements [CRFC
114149.3f]:
(1) All seams in the duct shall be completely tight to prevent the
accumulation of grease.
(2) The ducts shall have sufficient clean-outs to make the ducts readily
accessible for cleaning.
(3) All ducts in the exhaust system shall be properly sloped.
Refer to California Mechanical Code Chapter on Commercial Kitchen Ventilation
Systems. Refer to CCDEH Guidelines; Recommended Formulas for Mechanical
Ventilation for Specific Equipment, Ventilation long, and Ventilation short.
V. Equipment Requirements:

a) All new and replacement equipment shall meet or be equivalent to applicable
sanitation standards. Equipment design, construction and installation are subject to
approval by the enforcement officer. [CRFC 114130]

b) All utensils, display cases, windows, counters, shelves, tables, refrigeration
units, sinks, dishwashing machines and other equipment or utensils used in the
21

preparation, sale, service and display of food shall be made of nontoxic, corrosion
resistant, nonabsorbent materials and shall be constructed, installed and
maintained to be easily cleaned. [CRFC 114130.4]

c) Equipment shall be installed so as to facilitate cleaning under and around the
equipment, and of all the adjacent surfaces. Equipment should be sealed to
adjacent walls and equipment. Floor-mounted equipment that is not easily
movable shall be sealed to the floor or elevated on legs that provide at least a sixinch clearance between the floor and the equipment. [CRFC
114130.4, 114169]

1) Refrigeration:

a) All reach-in and walk-in refrigeration and freezer units shall be adequate
in capacity and usage to meet the needs of the proposed operation and
shall: [CRFC 114153, 114130]

b) Have shelving that is nonabsorbent, corrosion resistant, easily cleanable
and shall meet or be equivalent to applicable ANSI standards. Wood is not
acceptable. [CRFC 114130.1, 114130.4]

c) Be provided with an accurate, readily visible thermometer. [CRFC
114157, 114159]

d) Drain condensate and other liquid waste in a sanitary manner to a floor
sink or other approved receptor that is properly connected to the drainage
system. Condensate from reach-in refrigerators and freezers may be
drained to a properly installed and functioning evaporator. [CRFC 114193]

e) Open into an approved area of the food facility. [CRFC 114049,
114266]
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f) Walk-in refrigeration and storage freezer units shall also:

(1) Be designed to be closeable, sealed to the floor, or be constructed
integral with the floor. Coved bases shall be provided at the intersection of
interior floors and walls. [CRFC 114259, 114268(b)]

(2) Be flashed or sealed to walls and/or ceiling as needed to prevent rodent
and vermin harborage or inaccessible areas. [CRFC 114259, 114169]

(3) Have floor drains and floor sinks located outside units, when they are
required. [CRFC 114193, 114269, 113715]

2) Sinks:

a) When a sink is installed next to a wall, the integral metal backsplash
shall be sealed to the wall. [CRFC 114169]

b) Hot and cold water under pressure shall be provided through a mixing
valve to each compartment of the following sinks:

(1) Warewashing Sinks:

Where multi-service kitchen utensils (i.e., pots, pans, etc.) are used,
a minimum three (3) compartment stainless steel sink with dual
integral stainless steel drainboards shall be provided. [CRFC
114099(a)]

The sink must be capable of accommodating the largest utensil to
be washed and the drainboards shall be as large as the largest sink
compartment. A compartment size of approximately 18 x 18 x 12
inches deep will generally be adequate for most utensils. [CRFC
114099(b)]
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(2) Food Preparation Sink:

Food facilities needing a separate sink for food preparation such as, but
not limited to, thawing, washing, or soaking shall have a food
preparation sink that drains by means of an indirect connection. The
food preparation sink shall have a minimum dimension of 18 inches by
18 inches in length and width and 12 inches in depth with an integral
drainboard or adjacent table at least 18 inches by 18 inches in length
and width. [CRFC 114193(a) & 114153(b)(2), 114163]

(3) Handwashing Sinks:

Handwashing sinks shall be provided in each food preparation area
(i.e., deli, meat, bakery, sushi bar, oyster bar, etc.). The handwashing
facility shall be separated from the warewashing sink by a metal
splashguard with a height of at least 6 inches that extends from the
back edge of the drainboard to the front edge of the drainboard, with
the corners of the splashguard barrier to be rounded. No splashguard is
required if the distance between the handwashing sink and the
warewashing sink drainboards is 24 inches or more. [CRFC 113953]

Handwash sinks must be provided in or adjacent to toilet rooms.
[CRFC 113953(a)]

Soap and single-use sanitary towels shall be provided in dispensers at
the handwashing sinks [CRFC 113953.2]

Handwashing sinks shall have such water provided from a combination
faucet, or water from a premixing faucet which supplies warm water
for a minimum of fifteen (15) seconds while both hands are free for
washing. [CRFC 113953]
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(4) Janitorial Sink:

Permanent food facilities shall be equipped with at least one of the
following to be used exclusively for general cleaning purposes and
for the disposal of mop bucket waste and other liquid waste:

A curbed cleaning facility

A janitorial sink [CRFC 114279(a)]

The sink shall be located so as not to contaminate any food
preparation areas, food storage areas, utensils or equipment. [CRFC
114190, 113980]

The mixing valve faucet shall be equipped with a backflow
prevention device. [CRFC 114190]

(5) Dishwashing and Glass Washing Machines:

An area should be provided for scraping utensils and equipment, as
circumstances require. An overhead pre-rinse sprayer with scupper
tray, sink or garbage disposal will satisfy this requirement. [CRFC
114099.1(a)(b)]

Dishwashing machines may be connected directly to the sewer
immediately downstream from a floor drain or they may be drained
through an approved indirect connection. [CRFC 114193(d)]

Spray type dishwashing and glass washing machines, which are
designed for a hot water bactericidal rinse, shall be capable of
achieving a utensil surface temperature of 160°F as measured by an
irreversible registering temperature indicator. These machines
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normally require an approved Type II exhaust hood. [CRFC
114099.6(b), 114149.2(b)]

Spray type dishwashing and glass washing machines that are
designed for a chemical bactericidal rinse shall be capable of
operating in accordance with its approved applicable sanitation
listing. The manufacturer’s data plate shall be affixed to the
machine, easily accessible and readable [CRFC 114101(a),
114101.1]

Dishwashing machines must have two (2) integral stainless steel
drainboards or dish-tables*, one for soiled utensils and one for
clean utensils. The drainboards shall be sloped and drained to an
approved waste receptor. [CRFC 114103(a)]

For glass washing machines and under-counter dishwashing
machines, there shall be two (2) metal drainboards, one for soiled
utensils and one for clean utensils, located adjacent to the machine.
One drainboard shall be attached at the point of entry for soiled
items and one shall be attached at the point of exit for cleaned and
sanitized items. The drainboards shall be sloped and drained to an
approved waste receptor. [CRFC 114103(a)]

Drainboards or dish-tables shall be large enough to
adequately store all utensils above the floor at all times or
additional approved shelving, racks or dish-tables shall be provided
in the dishwashing area for this purpose. [CRFC 114178, 114103]

A minimum of a three (3) compartment stainless steel sink with
dual integral metal drainboards is required in addition to any
dishwashing machine. The drainboards shall be of sufficient size to
accommodate the largest utensil. [CRFC 114095, 114099]
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When a dish-table is installed next to a wall, the integral metal
backsplash shall be sealed to the wall. [CRFC 114103(d),
114169(a)(3)]

*Dish-tables are extended drainboards or tables used for the
purpose of sorting soiled or clean dishes.
(6) Dipper Well:

A cold running water dipper well shall be provided if scoops or
other reusable serving utensils are stored in water. The dipper well
shall be drained by means of an indirect connection. [CRFC
114119(d), 114193(a)]
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APPENDIX

Appendix Note: The following appendices are for the sole purpose of illustration so plan
checkers can become familiar with them and to help the owner or agent understand the
minimum requirements needed for the submission of plans for review and approval.

These samples are not to scale and are not to be copied as approved documents.
Environmental Health Jurisdictions may use these forms as models for their own forms.
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California State Listing of Local Environmental Health Agencies

CCDEH Staff

Sheryl
Baldwin

CCDEH Staff

Justin Malan

P.O. Box 2017 Cameron
Park, CA 95682-2017
sheryl@ccdeh.com
P.O. Box 2017 Cameron
Park, CA 95682-2017
justin@ccdeh.com

Amador County

1131 Harbor Bay
Parkway Alameda, CA
Ariu Levi
94502
ariu.levi@acgov.com
75 Diamond Valley Road
Jim Goodloe Markleeville, CA 96120 jgoodloe@alpinecountyca.com
500 Argonaut Lane
Michael Israel Jackson, CA 95642
misrael@co.amador.ca.us

City of Berkeley

Manuel M.
Ramirez

Butte County

Brad Banner

Calavereas County

Brian Moss
Robert
Kostlivy

1947 Center St., 3rd
Floor Berkeley, CA
94704
202 Mira Loma Dr.
Oroville, CA 95965-3500
891 Mountain Ranch Rd.
San Andreas, CA 95249
251 E. Webster St.
Colusa, CA 95932

Sherman
Quinlan
Leon
Perreault

2120 Diamond Blvd.,
Suite 200 Concord, CA
94520
squinlan@hsd.co.contra-costa.ca.us
880 Northcrest Dr.
Crescent City, CA 95531 lperreault@co.del-norte.ca.us

Alameda County
Alpine County

Colusa County

Contra Costa County
Del Norte County

El Dorado County
Fresno County

Gerri Silva
Tim L.
Casagrande

Glenn County

Kevin Backus

Humboldt County

Brian Cox

Imperial County

Jeff Lamoure
Marvin
Moskovitz
Matthew
Constantine

Inyo County
Kern County
County of Kings
Lake County

Keith Winkler
Raymond
Ruminski

Lassen County

Doug Ames

City of Long Beach

Jeff Benedict

mramirez@ci.berkely.ca.us
bbanner@buttecounty.net
bmoss@co.calaveras.ca.us
rkolstlivy@colusadhhs.org

2850 Fairlane Court, Bldg
C Placerville, CA 95667 gsilva@co.el-dorado.ca.us
1221 Fulton St. Fresno,
CA 93775
tcasagrande@co.fresno.ca.us
257 North Villa Willows,
CA 95988
kbackus@glenncountyhealth.net
100 H St., Suite 100
Eureka, CA 95501
bcox@co.humboldt.ca.us
797 Main St., Suite B El
Centro, CA 92243
jefflamoure@imperialcounty.net
168 N. Edwards St.
Independence, CA 93526 mminyoehs@qnet.com
2700 M St., Suite 300,
Bakersfield, CA 93301
mattc@co.kern.ca.us
330 Campus Dr. Hanford,
CA 93230
kwinkler@co.kings.ca.us
922 Bevins Ct. Lakeport,
CA 95453
rayr@co.lake.ca.us
1445-B Paul Bunyan Rd.
Susanville, CA 96130
dames@co.lassen.ca.us
2525 Grand Avenue
Long Beach, CA 90815 jeff_benedict@longbeach.gov
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Los Angeles County

Angelo
Bellomo

Madera County

Jill Yeager

Marin County

Phillip Smith

Mariposa County

Dave Conway

Mendocino County

David Koppel

Merced County

Jeff Palsgard
Warren
Farnam
Dennis
Lampson

Modoc County
Mono County
Monterey County
Napa County

Allen J. Stroh
Christine
Secheli

Nevada County

Wesley Nicks

Orange County

Richard
Sanchez

City of Pasadena

Mel Lim

5050 Commerce Dr.
Baldwin Park, CA 917061423
abellomo@ph.lacounty.gov
2037 W. Cleveland Ave.
Madera, CA 93637
jill.yeager@madera-county.com
3501 Civic Center Dr.,
Room 236 San Rafael,
CA 94903
5100 Bullion St.
Mariposa, CA 95338
501 Low Gap Rd., Room
1326 Ukiah, CA 95482
777 W. 22nd St. Merced,
CA 95340
202 W. 4th St. Alturas,
CA 96101
185 Twin Lakes Rd.
Bridgeport, CA 93517
1270 Natavidad Rd.
Salinas, CA 93906
1195 3rd St., Room 101
Napa, CA 94559
950 Maidu Ave. Nevada
City, CA 95959
1241 E, Dyer Rd., Suite
120 Santa Ana, CA
92705
1845 N. Fair Oaks Ave.
Pasadena, CA 91103

psmith@co.marin.ca.us
lea@mariposacounty.org
koppeld@co.mendocino.ca.us
jpalsgaard@co.merced.ca.us
enviro@hdo.net
dlampson@mono.ca.gov
strohaj@co.monterey.ca.us
csecheli@co.napa.ca.us
wesley.nicks@co.nevada.ca.us

risanchez@ochca.com
mlim@cityofpasadena.net

Placer County

Jill Pahl

Plumas County

Jerry Sipe

3091 County Center Dr.,
Suite 180 Auburn, CA
95603
jpahl@placer.ca.gov
270 County Hospital Rd.
#106 Quincy, CA 95971 jerrysipe@countyofplumas.com

Riverside County

Gary Root

4065 County Circle Dr.
Riverside, CA 925137600

Sacramento County

8475 Jackson Rd. Suite
200 Sacramento, CA
John Rogers 95826

San Benito County

Robert
Shingai

San Bernardino
County
San Diego County

City of San Fransisco

1111 San Felipe Rd.,
Suite 101 Hollister, CA
95023

385 N. Arrowhead Ave.
San Bernardino, CA
Daniel Avera 92415-0160
1255 Imperial Ave. San
Gary Erbeck Diego, CA 92101

Richard Lee

1390 Market St., Suite
210 San Francisco, CA
94102

groot@co.riverside.ca.us

rogersjo@saccounty.net

bobs@sanbenitoco.org

davera@dph.sbcounty.gov
gary.erbeck@sdcounty.ca.gov

richard.lee@sfdph.org
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San Joaquin County
San Luis Obispo
County

600 E. Main St. Stockton,
Donna Heran CA 95202
dheran@sjcehd.com
2156 Sierra Way San
Curtis Batson Luis Obispo, CA 93406 cbatson@co.slo.ca.us

San Mateo County

Dean
Peterson

2000 Alameda de las
Pulgas, Suite 100 San
Mateo, CA 94403

dpeterson@co.sanmateo.ca.us

225 Camino del Remedio
Santa Barbara, CA
Santa Barbara County Rick Merrifield 93110
rick.merrifield@sbcphd.org

Santa Clara County

Ben Gale

Santa Cruz County

Robert
Kennedy

1555 Berger Dr., Suite
300 San Jose, CA
95112-2716

Solanao County

701 Ocean St., Room
312 Santa Cruz, CA
95060
1855 Placer St. Redding,
Russ Mull
CA 96001
Elizabeth
202 Front St. Loyalton,
Morgan
CA 96118
806 South Main St.
Mike Moses Yreka, CA 96097
Terry
675 Texas St., Suite
Schmidtbauer 5500 Fairfield, CA 94533

Sonoma County

Walter L.
Kruse

Stanislaus County

Sonia
Harrigfeld

Shasta County
Sierra County
Siskiyou County

Sutter County

Tehama County
Trinity County
Tulare County
Tuolumne County
Ventura County
Vernon County

Yolo County
Yuba County

ben.gale@deh.co.santa-clara.ca.us

bob.kennedy@co.santa-cruz.ca.us
scdrm@snowcrest.net
emorgan@sierracounty.ws
mosesm@co.siskiyou.ca.us
tschmidtbauer@solanocounty.com

475 Aviation Blvd., Suite
220 Santa Rosa, CA
95403
wkruse@sonoma-county.org

3800 Cornucopia Way,
Suite C Modesto, CA
95358-9492
1160 Civic Center Blvd.
Jeff Williams Yuba City, CA 95993
633 Washington St.,
Room 36 Red Bluff, CA
Tim Potanovic 96080
P.O. Box 476
Peter Hedke Weaverville, CA 96093
Lawrence
5957 S. Mooney Blvd.
Dwoskin
Visalia, CA 93277
975-A Morning Star Dr.
Ken Stuart
Sonora, CA 95370
Robert
800 S. Victoria St.
Gallagher
Ventura, CA 93009-1730
Lewis
4305 Santa Fe Ave.
Pozzebon
Vernon, CA 90058
137 N. Cottonwood St.,
Suite 2400 Woodland,
Bruce Sarazin CA 95696
915 8th St. Suite 123
Tejinder Maan Marysville, CA 95901

harrigfield@envres.org
jwilliams@co.sutter.ca.us

potanov@pacbell.net
phedtke@trinitycounty.org
ldwoskin@tullarehhsa.org
kstuart@co.tuplumne.ca.us
robert.gallagher@ventura.org
lpozzebon@ci.vernon.ca.us

bruce.sarazin@yolocounty.org
tmaan@co.yuba.ca.us
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