BOARD OF HEALTH

Requirements for new or remodeled food establishments

8-301.11 Prerequisite for Operation.

A person may not operate a food establishment without a valid permit to operate issued by the regulatory authority.

Application Procedure

8-302.11 Submission 30 Calendar Days Before Proposed Opening.

An applicant shall submit an application for a permit at least 30 calendar days before the date planned for opening a
food establishment or the expiration date of the current permit for an existing facility.

8-303.10 New, Converted, or Remodeled Establishments.

For food establishments that are required to submit plans as specified under § 8-201.11 the regulatory authority shall
issue a permit to the applicant after:

(A) A properly completed application is submitted;

(B) The required fee is submitted;

(C) The required plans, specifications, and information are reviewed and approved; and

(D) A preoperational inspection as specified in § 8-203.10 shows that the establishment is built or remodeled in
accordance with the approved plans and specifications and that the establishment is in compliance with this Code.

8-201.11 When Plans Are Required.

A permit applicant or permit holder shall submit to the regulatory authority properly prepared plans and
specifications for review and approval before:

(A) The construction of a food establishment;

(B) The conversion of an existing structure for use as a food establishment; or

(C) The remodeling of a food establishment or a change of type of food establishment or food operation as specified
under § 8-302.14(C) if the regulatory authority determines that plans and specifications are necessary to ensure
compliance with this Code.

8-201.12 Contents of the Plans and Specifications.

The plans and specifications for a food establishment, including a food establishment specified under § 8-201.13,
shall include, as required by the regulatory authority based on the type of operation, type of food preparation, and
foods prepared, the following information to demonstrate conformance with Code provisions:

(A) Intended menu;

(B) Anticipated volume of food to be stored, prepared, and sold or served;

(C) Proposed layout, mechanical schematics, construction materials, and finish schedules;

(D) Proposed equipment types, manufacturers, model numbers, locations, dimensions, performance capacities, and
installation specifications;

(E) Evidence that standard procedures that ensure compliance with the requirements of this Code are developed or
are being developed; and

(F) Other information that may be required by the regulatory authority for the proper review of the proposed
construction, conversion or modification, and procedures for operating a food establishment.

Federal Food Code: hitp://www.cfsan.fda.gov/~dms/fc99-toc.html
Massachusetts Food Code: http://www state.ma.us/dph/fpp/fc00.pdf




