
 
 

 

NEW AND/OR RENOVATED  
FOOD SERVICE ESTABLISHMENTS 

 
Food service establishments that are new or remodeled must arrange to have plans 
reviewed 
before construction, alteration, or use of the facility. Factors considered during this review 
include: 

• Toilet and hand-washing facilities. 
• Kitchen layout, including food preparation and dishwashing areas. 
• Connections for water and sewer service (either public utilities or private sewage 

disposal) and location of food service equipment. 
• Proper lighting, ventilation and grease control. 

 
Plan submissions must be accompanied by: 

• A completed Plumbing Application Form   
• The $25 review fee payable to NCDHD. 
• Three complete sets of plans – all full-size sheets (24″x36″) – are needed. 
• A completed permit application with a full menu of items to be served and sold. 

 
Timeline for Review and Approval 
The plan review process typically takes 1-2 weeks. To ensure timely approval, please submit 
plan drawings to the Environmental Department at local health departments in Henry, Shelby, 
Spencer and/or Trimble counties. 
 
After local approval is granted, the plans must be sent to the Plumbing Division at 500 Mero 
St, 1st floor, Frankfort, Kentucky 40601. If you would like our department to mail your plans 
to the Division of Plumbing, include a prepaid shipping label with the plans submitted. 
 
Final steps before opening: 

• Submit the permit application with a menu and pay the appropriate fee. 
• Arrange for staff to take food managers/handlers, certification class. 
• Schedule opening inspection. All construction must be completed with required 

agency approvals, including plumbing, building inspector, fire marshal, etc. 
• Establishment must be free of construction materials and debris. 

All kitchen equipment must be installed and operating properly. 
 
 

https://dhbc.ky.gov/Documents/Plan%20Application%20Form%20-%20fill%202020.pdf
https://ncdhd.com/environmental-forms/


 
 
All food service establishments must include these standard items: 

• A hand sink in each service area with hot and cold running water. 
• A 3-compartment sink with drainboards for washing utensils (NOTE: the 3-

compartment sink must have a direct connection). 
• A grease trap sized according to food menu and system type. 
• A mop/utility sink on each floor. 
• Restroom facilities with self-closing doors approved by the KY Division of Plumbing. 
• Hood ventilation system for fry/grill/cooking areas. 
• All surfaces must be constructed of smooth, non-absorbent, easily cleanable 

materials Facility must be designed to be insect/rodent proof. 
 
CHECKLIST: 

☐ Completed Plumbing Application Form  

☐ $25 Plan Review Fee 

☐ Three sets of full-size plans (24″x36″) 

☐ Application for permit with a menu for review 

☐ Permit fee paid to the local health department 

☐ Staff certification in food management/handling 

☐ Scheduled opening inspection 

 

https://dhbc.ky.gov/Documents/Plan%20Application%20Form%20-%20fill%202020.pdf
https://www.chfs.ky.gov/agencies/dph/dafm/gendocs/DFS200.pdf

