TOWN OF PLAINVILLE

Department of Health and Housing

ONE CENTRAL SQUARE, PLAINVILLE, CONNECTICUT 06062-1955
WILLIAM A. PETIT, Jr., MD, Director of Health
MARCO PALMERI, R.S. Town Sanitarian (860) 793-0221 ext. 219 Fax (860) 747-1123

Dear potential food service operator:

The following was prepared to assist persons interested in opening and operating a food establishment in

Plainville. This list includes some of the guidelines and Iequirements necessary to properly design, construct,

First of all, a completed application shall be submitted to this office along with a proposed menu and floor plan
with an equipment schedule. An equipment schedule identifies the type of equipment proposed on the floor

Permits / Licenses

1. Consult with the Building Official and Fire Marshal for their specific requirements and permits prior to any
construction, electrical, plumbing or mechanical work.
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Any operation that plans to serve alcohol or bake foods (dough and yeast) must obtain a Permit/License
from the Department of Consumer Protection.

3. Alicense issued by the Health Department is required to operate any food-related business or activity.
No Health Department license will be issued until all state and local requirements are satisfied.

Warewashing / Dishwashing:

1. Is the processes of washing with warm Soapy water, rinsing with clear water and sanitizing with either an
approved chemical or hot water (min. 180 deg. F.).

2. Can be mechanical or manual. Mechanical washing uses a machine that automatically does the above three

processes. Manual washing requires human labor with the use of a three (3) bay sink. One sink for each of
the above processes.
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Sometimes both methods are used, especially when the pots and pans are large and can't fit into the machine
but can fit into the sinks.

4. Neither method is cheaper or better than the other method. Most establishments that use dish wear for
customers almost always use a dish machine.







