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FOOD SERVICE PLAN REVIEW GUIDELINES AND APPLICATION  

 
The Farmington Valley Health District requires written plan review approval for all food establishments that are new 

construction, undergoing renovation or undergoing a change of ownership. Plan review approval may take up to 14 days 

once all documents of the plan review are received by FVHD.  

 

The following documents must be submitted for review: 

 

_____ Plan of the establishment on a minimum 11”x17” paper including the following: 

 Layout of the floor plan of the food establishment accurately drawn to scale (min. 1/4” per foot) showing location 

of all equipment, plumbing, electrical and mechanical ventilation.  

 All areas of the food establishment as applicable including basement, dry/chemical storage areas, bathrooms, dining 

areas, bar areas, server areas, etc.  

 Finish schedule for all floors, walls, and ceilings within the food establishment.  

 

_____ Proposed Menu (including seasonal, off-site catering and banquet menus) 

 

_____ Manufacturer Specification Sheets for each piece of equipment shown on the plan.  

 Each piece of equipment must be clearly labeled with its common name.  

 All equipment must be commercial grade and NSF® and/or ANSI approved or equivalent.  

* If you cannot provide specification sheets for existing equipment, you may submit make and model number, sink 

measurements and/or pictures.  This applies to existing equipment in a food establishment only.  

 

_____ Site Plan showing the location of: 

 The entrances, exits, loading/unloading area(s) and dock(s).  

 Trash/recycling/grease dumpsters. 

 External grease interceptor unit (if applicable). 

 Well and/or septic system (if applicable).  

 

_____ Application/Payment for Plan Review must be submitted with all requested items.   

 

In addition, please note the following: 

1. If the food establishment is served by a septic system, the system will need an evaluation by FVHD to ensure that it 

is suitable for the proposed use.  

2. Contact you’re the applicable town Building Official, Fire Marshal and Zoning Official Town Engineer regarding 

their requirements/approvals.  

3. Contact the applicable town WPCA or town Building/Engineering Department for their specific requirements 

regarding an external grease trap or Automated Grease Recovery Unit (AGRU).  

4. Hand washing sinks are required to be accessible in all areas that include food preparation, food dispensing and ware 

washing.  

5. At least 1 service sink (mop sink) is required.  

6. Food establishment remodels/change of ownership will be required to bring the food establishment up to code. This 

may include adding/updating hand washing sinks, ware washing sinks, mop sinks, and adding or replacing 

commercial refrigeration or other pieces of equipment that are in deteriorated/unsanitary condition.  
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The Annual Permit will not be issued to the food establishment until the following 

requirements are met: 

 
1. Plans and specifications as submitted to FVHD have received written plan approval. 

2. A completed annual food service permit application has been received by FVHD through OpenGov with the 

applicable annual food service fee paid.   

3. The FDA Food Code and the Farmington Valley Health District Food Service Regulations require that food 

establishments that are Class II, III, IV’s employ a Certified Food Protection Manager (CFPM)) that must possess a 

current Food Safety Manager’s certificate from an approved testing organization (attached).  

4. If the food establishment is served by an onsite well, a CT DPH Public Water Screening Form (attached) must be 

submitted to the State DPH Drinking Water Section. You can contact them at (860) 509-7333 with questions 

regarding their requirements. Lab analysis verifying the water potability is required prior to permitting. (a list of 

water testing labs can be found on our website). 

5. A pre-operational inspection has been conducted and approved in writing by FVHD.  

 

 

Annual Permit Fee Schedule 
Effective July 1, 2026 

 
CLASS I $190 

CLASS II $330 

CLASS III $490 

CLASS IV $545 

RETAIL SUPERMARKET $760 

FOOD SERVICE PLAN REVIEW FEE NEW 

CONSTRUCTION 

AMOUNT OF ANNUAL FOOD SERVICE PERMIT  

 

FOOD SERVICE PLAN REVIEW FEE FOR EXISTING 

RENOVATION or CHANGE OF OWNER 

$160 

 

 

Food Establishment Classification 
 

CLASS I • Prepackaged food in its original commercial package that is TCS for safety. 

• Commercially prepackaged, precooked food that is TCS for safety and heated, hot held  

and served in its original commercial package not later than four (4) hours after heating 

• Food prepared in the establishment that is not TCS. 
CLASS II • Preparation of limited menu TCS food that is served immediately, cold-held, or hot-held for an 

unspecified length of time. 

• No cooling of TCS foods. 

• Does not include facilities that provide food service to a highly susceptible population.  

CLASS III • Preparation of an extensive menu of TCS food involving complex processes including cooking, 

cooling, reheating for hot-holding, and handling of raw ingredients.  

• Does not include facilities that provide food service to a highly susceptible population. 

CLASS IV • On-site preparation of foods by special processes, such as sous vide, acidification, ROP, etc.  

• Preparation of an extensive menu of TCS food involving complex processes including cooking, 

cooling, reheating for hot-holding, and handling of raw ingredients that is served in an 

establishment which serves a highly susceptible population.  

*TCS= Time/Temperature Control for Safety Food 
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FOOD SERVICE PLAN REVIEW APPLICATION 
 

FEE:  ___________          DATE:  ___________ 

Food Establishment Name:  __________________________________________________________________________ 

Address: ________________________________________ Town: _____________________ Zip: _________________ 

This is a:   New Construction   Renovation    Change of Ownership  

List all persons to receive correspondence 

1. Owner: ___________________________________________________________________________________ 

Mailing Address: _________________________ Town: _________________ State: ______Zip: ___________ 

Phone: _______________________________ Email:  ______________________________________________ 

2. Applicant (if other than owner): _________________________________________________________________ 

Applicant relationship to owner (manager, architect, contractor, etc.): ________________________________________ 

Mailing Address: _________________________ Town: _________________ State: _____Zip: ____________ 

Phone: _______________________________ Email:  ______________________________________________ 

 

Hours of Operation: Mon ______ Tues ______ Wed ______ Thurs ______ Fri ______Sat ______ Sun ______ 

Number of Proposed Seats Indoor:  __________________ Outdoor:  _______________ 

Maximum Meals to be Served a Day: (approx. #) Breakfast _______ Lunch _______ Dinner _______ 

Type of Operation:   Primary Service Type Offered:   Frequency of Food Deliveries: 
(check all that apply)  (check all that apply)    (check all that apply) 

 Take out/Fast food   China/metal flatware      Sunday  Friday  

 Dine-in    Disposable containers/flatware   Monday   Saturday 

 Catering    Dish machine on premises    Tuesday 

 Buffet/Self-Service         Wednesday 

 Bar           Thursday 

 Other: ____________ 

 

Water Supply:   Public  Well (water registration form and lab analysis verifying the water potability is required) 

Sewage Disposal:   Public  Septic System 

 

I hereby attest that the above information and the documents submitted as required are correct and I have read pages 1 & 2 

of the Food Service Plan Review Guidelines.  

 

 

Signature: ________________________________________ Date: ______________________________ 
  (Applicant/Owner)  

 

 

Plan review approvals may take up to 14 days once all documents of the plan review are received by FVHD. 
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Approved Testing Organizations and Tests for Certified Food Protection Manager (CFPM) 
 

1. 1 AAA Food Safety (AAA Food Safety, LLC) 

Phone: 1-714-592-4100 

Website: https://aaafoodhandler.com/food-manager-certification  

Exam Name: Food Manager Certification 

 

2. American Safety Council/StateFoodSafety 

Phone: 1-801-494-1416 

Website: www.statefoodsafety.com 

Exam Name: StateFoodSafety Certified Food Protection Manager Exam 

 

3. Learn2Serve by 360 Training.com® 

Phone: 1-888-360-8764 

Website: www.360training.com  

Exam Name: Learn2Serve Food Protection Manager Certification Exam 

 

4. National Registry of Food Safety Professionals 

Phone: 1-800-446-0257 

Website: www.nsfrp.com  

Exam Name: Food Safety Manager Certification 

 

5. Responsible Training/Safeway Certifications, LLC 

Phone:1-866-409-9190 

Website: www.responsibletraining.com  

Exam Name: Food Protection Manager Exam 

 

6. ServSafe®/National Restaurant Association 

Phone: 1-800-765-2122 

Website: www.servsafe.com  

Exam Name: ServSafe Manager 

 

7. The Always Food Safe Company, LLC 

Phone: 1-612-203-4872 

Website: https://alwaysfoodsafe.com 

Exam Name: Food Protection Manager 

 

 

 

 

 

NOTE: Effective 4/1/22, Prometric is no longer offering the Certified Food Protection Manager exam. Those who 

passed the Prometric Exam that was offered prior to this date are still acceptable to meet the regulatory 

requirements in Connecticut for being a CFPM, as long as the certification is not expired.   

Prometric (Form.: Thomson Prometric, Experior Assessments, National Assessment Institute, Chauncy and Educational Testing Service) 

Exam Name: Certified Professional Food Manager 

 

https://aaafoodhandler.com/food-manager-certification
http://www.statefoodsafety.com/
http://www.360training.com/
http://www.nsfrp.com/
http://www.responsibletraining.com/
http://www.servsafe.com/
https://alwaysfoodsafe.com/
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