Two (2) copies of the equipment floor plan must be submitted with the name and
address of the establishment, contact person and phone number.

Each plan must be clear and legible and show in detail the following:

e Number, type and location of sinks and drain boards
e Refrigeration and cooling equipment

e Cooking, reheating and hot holding equipment

e Food preparation and service areas

e Employee restrooms

e  Customer restrooms (required if you have indoor and outdoor seating)

e Hot water heater

e Dry goods storage area (show detail of shelving area and describe type of shelving)

e Employee storage (required)
e Service, bus or wait areas

All equipment must be labeled on the floor plan and correspond to the equipment list.

Facility Name: John Doe's Diner

Facility Address: 123 Main Street, Seattle, WA 98111
Contact Person: John Doe

Contact Phone: 206-888-7777

This plan is meant to illustrate health department requirements only

Public Health

Seattle & King County

FLOOR PLAN

Equipment List:

Freezer
Refrigerator 8x8 walk-in
Rice cooker. ........
Deep fryer........
Char-Broiler .

rigerator 2 door beverage cooler.

plashguards 12" stainless steel . ........

. Employeestorage. ..............oovvinnn

27. 1-compartment raw meat/seafood food prep sink ... ....
(with drainboard)
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Sample floor plan reprinted with permission from the Tacoma-Pierce County Health Department



