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The County of Yuba

Community Development & Services Agency

Kevin Mallen, Director
Phone: (530) 749-5430
915 8th Street, Suite 123
Marysville, California 95901

www.co.yuba.ca.us
June 16th, 2016
EXAMPLE LOCATION
Attn:
EXAMPLE
Re:
PLAN CHECK REMODEL
Dear Mr. EXAMPLE:
Yuba County Environmental Health Department has evaluated the (EXAMPLE) and has concluded the following items needed changed/provided/explained.
1. Manager Food Safety Certificate.
2. Food handler cards for employees.

3. Soap, Hand towels at hand-wash sinks constructed, supplied.

4. Location of hand wash station.

5. Menu of Foods being served can be reviewed at a later date.
6. Refrigeration under 41 degrees F.

7. Hot holding above 135 degrees F.

8. Thermometers in all cooler units.
9. Approved source of food.

10. Toilet facilities supplied with soap, hand towels, and permanent toilet paper dispensers.

11. ADA Requirements ( Check with Building department)

12. Occupancy Permit ( Check with Building department)

13. Hood Ventilation Requirements ( Check with Building department)

14. Grease trap requirements ( Check with Building department)

15. Cove base in all bathrooms and Kitchen preparation/cooking areas.

16. Walk-in freezer: cove basing, non-corrodible, non-absorbent shelving.

17. Walk-in cooler: cove basing, non-corrodible, non-absorbent shelving

18. Water heater (adequately sized). Guidelines upon request. A minimum of 120 degrees at the 3-compartment sink and janitor sink. 100 degrees at bathrooms.

19. Lighting (At least 50-foot candles at surfaces where a food employee is working with food, utensils, equipment, and ware washing).
20. Light bulbs shall be shielded, coated, or otherwise shatter resistant in areas where there are non-prepackaged ready to eat foods, clean equipment, utensils, and linens, or unwrapped single use articles.

21. Floor drains w/indirect plumbing at least 1-inch above the plain of the floor drain.

22. Floors, Walls, and Ceilings made of smooth, durable, and easily cleanable material.

23. Vermin proof: Constructed, equipped, maintained, and operated to prevent the entrance or harborage of animals, birds and vermin, including, but limited to, rodents and insects.

24. Bathroom doors shall be self-closing.

25. Delivery doors shall be self-closing.

26. Exterior doors shall be self-closing.

27. Mop Hanger. (mops need to drip dry).

28. Commercial grade equipment.

29. Adequate storage space ( a minimum of 6 inch clearance from the ground).
30. All plumbing, plumbing fixtures, gas lines and gas operated equipment shall be installed in compliance with local plumbing ordinances.

31. Sanitizer being used. (Bleach or Quaternary Ammonia) and sanitizer test strips.

FINAL APPROVAL REQUIREMENTS:

1. ONCE PLANS ARE APPROVED BY THE HEALTH DEPT., OBTAIN ALL NECESSARY PERMITS AND APPROVALS FROM THE LOCAL BUILDING DEPARTMENT AND ALL APPLICABLE AGENCIES PRIOR TO CONSTRUCTION.

2. ANY CHANGES TO APPROVED HEALTH DEPT. PLANS MUST BE BROUGHT TO YOUR PLAN CHECKERS ATTENTION.

3. ALL CONSTRUCTION AND EQUIPMENT INSTALLATION IS SUBJECT TO ON-SITE INSPECTIONS. DURING THE COURSE OF CONSTRUCTION, AND PARTICULARLY BEFORE YOU PLAN TO OPEN, YOU ARE ADVISED TO CALL IF YOU SHOULD HAVE ANY QUESTIONS.

4. PRIOR TO CALLING FOR A FINAL INSPECTION AND ISSUANCE OF A PUBLIC HEALTH OPERATING PERMIT, THE LOCAL BUILDING DEPARTMENT AS WELL AS ANY OTHER APPLICABLE LOCAL AUTHORITIES MUST HAVE GIVEN FINAL APPROVALS REGARDING CONSTRUCTION COMPLETION.
5. FINAL INSPECTION, ON-SITE APPROVAL, AND ISSUANCE OF A PUBLIC HEALTH OPERATING PERMIT ARE REQUIRED BEFORE OPENING THE FOOD FACILITY OR BEFORE UTILIZING ANY REMODELED AREAS WITHIN THE EXISTING FOOD FACILITIES. GIVE ADVANCED NOTICE TO SCHEDULE A FINAL INSPECTION.

6. ON-SITE APPROVAL IS REQUIRED BEFORE STOCKING FOOD ON THE PREMISES.

You can email me the items that can be amended/ photographed. Other items may be seen at the FINAL PLAN REVIEW INSPECTION.
Sincerely,

Branden A. Hendrix REHS
Environmental Health Specialist
530-749-5471
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