Broomfield Health & Human Services
Public Health & Environment Division
6 Garden Center

Broomfield, CO 80020

720-887-2220

Dear Applicant:

The Colorado Revised Statues require a complete set of plans and specifications are submitted, reviewed
and approved by the Public Health & Environment Division before the start of any construction/extensive
remodeling of a Retail Food Establishment. This process can be expedited by observing the following
procedures:

1.

10.

Complete and sign the enclosed plan review application and requirements form, including the finish
schedule and equipment installation list. Notations as “see plans” will not be accepted. Failure
to provide the required information will delay the plan review process. If plans are significantly
altered after approval, additional information may be requested for submittal.

Provide plans for the following: site layout, plumbing, ventilation, electrical, equipment layout,
and site finish schedule.

Provide cut sheets (manufacturer specification sheets) for all equipment to be used within the
facility, including any proposed used equipment.

Plan review packets and applications may be submitted to the Public Health & Environment
Division, at 6 Garden Center, Broomfield, CO 80020 or to the Building Department at One
DesCombes Dr., Broomfield, CO 80020.

A total of $680.00 is required upon submittal of plans for Public Health & Environment Division
review. This includes an application fee of $100.00 and a plan review fee of $580.00. Plan review
activities are charged at an hourly rate of $45.00. Any balance left of the fees collected will be
refunded by mail after the opening inspection.

A completed Retail Food Establishment License Application and the appropriate license fee are
also required upon submittal of the plan review packet.

Note: Make checks payable to the City and County of Broomfield.

Once a completed Plan Review packet is received by the Public Health & Environment Division,
written notification will be sent within 14 working days of the status of your plans.

Two inspections are required prior to opening, a construction inspection and a pre-opening
inspection. Notify Broomfield Public Health and Environment Division at least seven (7)
working days in advance for each inspection. All construction and cleaning must be
completed before calling for an opening inspection.

Final approval from Broomfield Public Health and Environment Division is required before you open
for business, including any advance food preparations or training activities.

Please call the Environmental Health Services Division at (720) 887-2220 with any questions.
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BROOMFIELD HEALTH & HUMAN SERVICES
PUBLIC HEALTH & ENVIRONMENT DIVISION
Environmental Health Office

Food Protection Program

6 Garden Center
Broomtield, CO 80020

For Office Use Only

720-887-2220 Project #

720-887-2229 (Fax)

1. Name of Establishment: Phone #: ( )
2. Location Address of Establishment:
Street City State Zip
3. Mailing Address of License:
Street/PO Box City State Zip
4. Name of Contractor: Phone # ( )
Address:
Street/PO Box City State Zip
5. Name of Architect: Phone # ( )
Address:
Street/PO Box City State Zip
6. Name of Owner: Phone # ( )
Address:
Street/PO Box City State Zip
7. Name of Principle Contact: Phone # ( )
Address:
Street/PO Box City State Zip
8. Date of planned opening:
9. Type of Establishment:
a) _____Restaurant/ Drive-In/ Deli, etc. with cocktail lounge? Yes No
b) __ Grocery with: Deli Bakery __ Seafood Meat Bulk foods
c) ____Bakery d) __ RetailMeat e) ____ Retail Fish f)____ Private Club/Fraternal Organization
g) ___ Tavern,with: ___ Onsite Food Preparation ____ No On site Food Preparation
h) _____ Commercial Pre-wrapped and pre-packaged foods heated and served only
i
j; : gg\f%stablishment k) Remodel I) Ownership Change
m) ___ Other

An accurate, completed, detailed plan and specification document is critical for the proper review of
these forms. Please take your time and fill out the following pages.

RETAIL FOOD ESTABLISHMENT PLAN REVIEW APPLICATION

10. Total Seating Capacity (Indoors & Qutdoors):

Total Square footage of facility

11. Total Square footage of Food Preparation and Storage areas:

12. Maximum number of Employees per shift:
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13.

14.

15.

16.

17.

18.

Will off premises catering be offered? Yes No
If yes, then describe operational procedures, catering locations, menu, hot and cold holding methods, and a
list of equipment used for catering (See Appendix A)

Will buffet or banquet service be offered? Yes No
If yes, then describe the equipment to be used (See Appendix A) for hot and cold holding and operational
procedures on a separate page.

Will any foods be vacuum packaged on site? Yes No

Request for construction or opening inspections: (This department requests 7 working days notice.)
All construction and cleaning must be completed before an Opening Inspection can be done. Failure to do
so will result in additional technical assistance charges of $45.00 per hour.

Please submit with packet on separate pages the additional information:
a. A complete menu
b. List of all food service related equipment including make and model number (See Appendix A)

Facility Floor Plan:

The facility floor plan must be drawn to scale, including the layout of all sinks, refrigerator
equipment, etc.(See attached example of a detailed floor plan drawing to use as a guide.)
The floor plan must include location and identification of all equipment and areas including:

1. Sinks-
a) Lavatory(s) - Number provided, including restrooms
b) Food preparation sink(s) - Number provided:
¢) Mop sink(s) - Number provided:
d) Dump sink(s) - Number provided:
&) Ware-washing (three-compartment) sink(s) - Number provided:
2. Wait station(s) - Provided Not Applicable
3. Toilet facilities - Required
4. Dry food storage area(s) - Required
5. Employee locker/storage area(s) - Required
6. Chemical storage area(s) - Required
7. Water heater - Required
8. Bar service area(s)- Provided Not Applicable
9. Indoor and outdoor seating - Provided Not Applicable

10. Outdoor cooking or bar area(s) - Provided Not Applicable

11. Laundry facilities - Provided __ Not Applicable

12. Recycle/Damaged/Returned goods location - Provided __ Not Applicable
13. Floor sinks and floor drains - Required

14. Grease interceptor or grease trap - Provided _ Not Applicable

15. Ice bins / ice machines - Provided _ Not Applicable

16. Dipper wells - Provided Not Applicable

17. Chemical dispensing units - Provided Not Applicable
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FOOD HANDLING QUESTIONNAIRE

Please provide as much detail as possible. Answers will determine if your food handling
techniques are consistent with proper food safety and public health protection. It has been shown
that the majority of foodborne iliness outbreaks are contributed to errors in food handling (e.g.,
improper cooling, reheating, etc.). Consequently, it is important that proper procedures be
employed by the establishment from the start of operation.

Potentially Hazardous Foods (PHF’s) are defined as those foods which will support the growth of
foodborne iliness causing bacteria, have a high moisture and protein content, and a low amount
of acidity. PHF’s that have been frequently identified as vehicles of a foodborne iliness, include
meat, poultry, seafood, dairy products, cooked rice/potatoes/beans, soups and gravies, potato
and other combination salads. The definition does not include commercial hard cheeses,
commercially prepared mayonnaise or salad dressings, raw vegetables or fruits (except cut
melons and sprouts).

1. Cooling of Potentially Hazardous Foods

Will any potentially hazardous food be cooled? Yes No
If yes, explain in detail how you are cooling foods:

A. Technique:

B. Time, if any foods are allowed to pre-cool at room temperature:

C. List types of containers used, and the level of food placed in these containers to cool:

D. Are foods covered during the cooling process? Yes No
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E. How will the process be monitored?

F. If using an ice bath, at what temperature are the foods placed in the refrigerator? How
often are foods being stirred; what level is the ice in relation to the food; how often is the
food monitored for temperature?

2. Reheating Potentially Hazardous Foods (Complete this area if you answered “Yes” to |
above.)
If you are going to reheat PHF’s, please describe the process and include:

A. Equipment used for reheating (stove, convection oven, etc.):

B. Total amount of time taken to reheat before service or hot holding:

C. Temperature food will be reheated to:

D. How will the process be monitored?
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