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DDPHE Food Business Signoff Checklist

(for new and remodeled facilities)

General

L] All construction completed*

L] All surfaces cleaned and sanitized*

I Layout of equipment/plumbing fixtures conforms to approved plans*

1 All light fixtures in food areas are equipped with light shields or shatterproof bulbs
[] Outer openings protected from pest entry with no large gaps

Fixtures
[ Fixture count matches approval letter, issued by DDPHE Plan Review Team*
[1 Hot and cold water at all sink fixtures*
1 85F hot water at hand sinks within 30 seconds of activation
] 110F hot water at 3-comp
L] Water heater is installed, and make/model matches approved plans*
L] All required equipment and plumbing fixtures (except hand and dump sinks) are indirectly drained*
L] Chemical dispensers have their own designated water supply
[J Hand sinks equipped with soap and paper towels

[ Dish machine make/model matches the approved plans and provides correct water temperatures/chemical
concentrations

L] Type Il hood for high temperature dish machine, where required
LIProper backflow preventers are installed as required

Equipment
L] All equipment is in place as per the approved plans*
O] All equipment is of commercial design and installed per regulations*
[ All refrigerators/freezers are maintaining proper temperatures
L] Any gaps between fixed equipment and walls must be caulked. Ex: Hand sinks, fixed tables, 3-comp sink, etc.
L] Proper ventilation provided for cooking equipment where required*
L] Type | hood above equipment producing grease or smoke
[ Type Il hood above equipment producing steam

Finishes
L] In areas where food preparation, ware washing, and food storage occur, floors, walls, and ceilings must be
smooth, durable, and easily cleanable. There must not be exposed utility lines, studs, joists, or rafters. *
[ Bars with only drink service can have an exposed ceiling as long as still easily cleanable.
[ A coved base is provided between floor and wall junctures in all food preparation, ware washing, storage,
bar, utility sink areas, and restrooms.

* = critical item that must be compliant prior to signoff
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