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Q}MENT [0)3 Y\
Dear Food Service Operator:

Each food service establishment in Connecticut must comply with the requirements of the
Connecticut Public Health Code. To ensure this, and that the establishment can serve
food safely, each local health department has the right to require that every such
establishment obtain a food service permit in order to operate.

The Northeast District Department of Health (NDDH) requires that food service
operators complete the attached application for any proposed establishment (to include
new businesses, ownership changes, renovations and operational changes.).

Your signature on the application constitutes your agreement to comply with the
requirements for food service establishments in the State of Connecticut Public Health
Code.

Your assigned NDDH sanitarian will review the completed application. This service is
intended to make you aware of any aspects of your proposal that are not in compliance
with the Public Health Code prior to their implementation.

The amount of time required for the review will depend on the completeness and clarity
of the application’s information.

When the application is complete and the plan agrees with the Public Health Code, the
sanitarian will conduct an inspection of the facility to ensure compliance. If any variance
with the Public Health Code is found, you will be required to make corrections or
renovations that will meet current code.

When the plan and facility are approved, and applicable fees ha
issue a food service permit for the estabhshment that wﬂl expire at year’s e

Serving food safely begins with the facility in which the food is prepared and served.
This plan review process is a step toward achieving that goal.

Do not hesitate to contact your assigned NDDH sanitarian if you have any questions. Our
best wishes for a successful venture.

Sincerely,

%@a ,{,\_Mkﬁa,@/@% M8 Ry ypH

Susan Starkey, MS, RD, MPH
Northeast District Department of Health

Assigned Sanitarian:

Because changes may occur in the Public Health Code of the State of Connecticut, approval of this plan
does not mean that the establishment specified will not have to comply with future code requirements.



Food Service Fees

NDDH Fee Schedule
Effective 07/01/11

according to Class plus $105.00

Plan Review
Establishment Annual Permit Includes one revision; subsequent
revisions 50% of review fee.
Food Service:
Class I $110.00 $150.00
Class I1 $135.00 $150.00
Class III $190.00 $200.00
Class IV $245.00 $200.00
Catering On & Off-site Food service permit fees above $200.00

Food service permit fees above
according to Class

Itinerant Vendors
Note: Brooklyn & Woodstock
fairs are not included

50 % of Food service plan review
fees above according to class

50 % of Food service plan review

Mobile Units Food service permit fees above
according to Class fees above according to class

Push Carts $55.00 $26.00

Seasonals 50% of Food service permit fee $40.00

above according to class
Multiple Class Food Service $430.00 $200.00
Establishment
Temporary Food Permit Fees: A Permit Must Be Issued for Every Event and Every Booth.

Length of Event: A day ends at midnight. For-profit org. Non-profit org.**
Events lasting 1 Day $35.00 No charge
Events lasting 2 Days $65.00 $30.00*
Events lasting 3+ Days $110.00 $30.00*
Excludes Brooklyn and Woodstock Fairs
Brooklyn and/or Woodstock Fair $110/unit/per fair $110/unit/per fair

*For first 1-4 booths and $25 per additional booths

**]f a non-profit organization holds 8 or more events yearly, the organization may purchase an annual

permit for $100.

Professional Non-Profit Food Establishment Permit Fee:

(Defined as a non-profit operating 3 or more sites) $ 50.00/site
Additional Food Service Fees:

Administrative Hearing at NDDH $210.00
Failure to maintain Qualified Food Operator (QFO) Certification $ 55.00
FAST Class Training Fee $ 20.00
FAST Class Training Fee for Non-Profits at Semi-Annual Session per Participant $ 10.00
Qualified Food Operator Course (QFO) $160.00
QFO Re-test $ 42.00
QFO Proctor $ 35.00/hr
Thermometer Fee $ 6.50
QAC Test Strip Fee $ 5.00
Chlorine Test Strip Fee $ 5.00

P:\Master Copies\NDDH Service Fees Schedule Effective 07-01-11.doc




Definitions

Food Service Establishment: A separate non-residential or other commercial kitchen or place wher@ .
food/and or beverages are prepared and/or served for consumption regardless of whether consumption 18
on or off the premises and regardless of whether or not there is a charge for the food or beverage.

Classifications:

CLASS I is a food service establishment with commercially prepackaged foods and/or hot or cold
beverages only. No preparation, cooking or hot holding of potentially hazardous foods is included
except that commercially precooked foods may be heated and served in the original package within
four (4) hours.

CLASS Il is a food service establishment using cold or ready—to-eat commercially processed food
requiring no further heat treatment and/or hot or cold beverages. No cooking, heating or hot
holding of potentially hazardous foods is included, except that commercially packaged precooked
foods may be heated and served in the original package within four (4) hours and commercially
precooked hot dogs, kielbasa, and soup may be heated if transferred directly out of the original
package and served within four (4) hours.

CLASS III is a food service establishment having on the premises exposed, potentially hazardous
foods that are prepared by hot processes and consumed by the public within four (4) hours of
preparation.

CLASS 1V is a food service establishment having on the premises exposed, potentially hazardous
foods that are prepared by hot processes and held for more than four (4) hours prior to
consumption by the public.

Bakery: Baked and prepared goods (no retail sales).

Bed and Breakfasts: May use a home kitchen as long as the total number of individuals served does not
exceed 12 (this includes the owner and other individuals provided with overnight accommodations). The
operation is restricted to a total of 12 individuals for BREAKFAST only. The operation is restricted to
cooking potentially hazardous foods for immediate on-site service only. Potentially hazardous foods shall
not be cooked several hours or days before service. Only non-potentially hazardous foods that have not
gone out to the tables can be used as leftovers.

Caterers: Fee schedule based on catering events on-site, off-site, or both.
Food Stores: A grocery or convenience store with no food preparation or consumption.

Itinerant Vendor: A mobile unit required to have a hand-washing sink with hot and cold water under
pressure, holding tank, and mechanical refrigeration. A certified water sample is also required.

Push Carts: Exempt from the itinerant vendor requirements but limited to the sale of hot dogs and pre-
packaged foods only.

Seasonal: A food service establishment or food store open for six months or less at the same geographical
location.

Supermarkets: A full service supermarket with different departments (such as deli and seafood).

NAFEES\NDDHFoodServiceFees 070109FINAL.doc



Northeast District Department of Health
69 South Main Street Unit 4
Brooklyn, CT 06234
Phone (860) 774-7350  Fax (860) 774-1308
Web Site: www.nddh.org

Application for Food and Beverage License

Please Check Approp
1. Wat .




All Class 3 and Class 4 establishments must have a Qualified Food Operator (QFO) present
in a full time position. The certification must be obtained through a state approved testing
agency for Connecticut. NDDH must have a copy of the QFO certificate on file.

Name of Qualified Phone
Food Operator #
Name of Designated Phone
Alternate QFO #

Type of food safety training
offered to all employees:

Number of staff

Size of Facility (Square Feet)

Hours of Operation

Your Name (print)

Signature

Date

Before approval of this application and issuance of food service operation permits, an approval from the

following municipal regulatory officials must be provided.

Signature of:

Building

Date

Zoning

Date

Fire

Water
Commissioner

Date

Date' c

(if using public sewer)

To be completed by NDDH staff only

Class: 1 2 3 4

Food Service Permit Fee: Receipt

Inspections

Check Date

Restaurant Plan Review Fee: Receipt

Check Date

Revised 6/21/2010



Food Service Establishment Plan Review is provided as a service to you by the Northeast
District Department of Health.
To help expedite review of this application, please enclose the following documents:

Proposed Menu

Floor Plan (drawn to scale) of establishment, showing location of equipment

Specification sheets of equipment to be purchased.

QFO certificate

Designated Alternate Sheet, completed and signed (see attached)

State of Connecticut Department of Public Health Water System
Registration Form

Water Test if Well Water

Copy of most recent water bill if connected to public water

U0 Oodooo

On the Floor Plan:
O Provide an accurate scale drawing, on graph paper.
O Highlight the locations of all handwashing sinks.
U Indicate, with key or word, the location of all major equipment.
(] Indicate if large equipment is movable (wheels or casters) or raised on legs.
U Indicate location of floor drains.

Complete the surface finish schedule on the next page.







