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REMODEL OF EXISTING 'PASTAGINA’ RESTAURANT: 1680 SQ. FT.
DOORS: ALL EXTERIOR AND RESTROOM DOORS SHALL BE PROVIDED WITH A SELF CLOSING DEVICE. DOORS PLUMBING: ALL PLUMBING MUST MEET STATE AND LOCAL CODES. A PROPER SIZED WATER HEATER IS
MUST BE 'TIGHT FITTING' WITH NO MORE THAN 1/4” OPENING AT ANY POINT. PROVIDED. 1 1/2” AIR VENTS ARE MANDATORY FOR ALL SINKS AND FLOOR SINKS. mwmw»mwmmwmﬁﬂwm%wmm mmmwmoewwﬁmmwwm%mm%mmmu%mm»zﬁmﬁw._aw - w
WALLS: ALL WALLS IN LAB., RESTROOMS, AND FOOD PREP. AREAS WILL BE SMOOTH AND IMPERVIOUS VAKEUP AR BGUALS THE BXHUAST AR QUeNTITY. o AMOUNEOF Z B w_
AND PAINTED WITH A LIGHT COLORED SEMI GLOSS ENAMEL. ~WALLS IN OFFICES AND HALLS ELECTRICAL: ALL ELECTRICAL WORK MUST MEET STATE AND LOCAL CODES. ALL WIRES WILL BE ENCLOSED . = =t
MAY FEATURE OTHER FINISHES. (VERIFY BEFORE APPLICATION) IN A CONDUIT WHERE APPLICABLE. EQUIPMENT WILL BE ON AN INDIVIDUAL CIRDUIT IF DRAWING MORE INSTALL NEW WALK—IN REFRIGERATOR i W W w
) THAN 12 AMPS. : ()
EQUIPMENT: ALL EQUIPMENT MUST MEET N.S.F., AND/OR U.L. APPROVAL EQUIPMENT MUST BE ON 6" LEGS < > < T -
OR CASTERS, AND/OR SEALED TO THE FLOORS, CABINETRY, OR WALLS. NO CHANGE IN SANITARY FACILITIES. N M 7] =
E | |
SINKS: ALL SINKS MUST MEET N.S.F. APPROVAL: IF A HAND SINK, OR A JANITORIAL SINK IS PROVIDED, FLOORS AND COVEBASE: FLOORS IN THE KITCHEN, STORAGE AND FOOD HANDLING AREAS WILL BE EITHER NO CHANGE IN NUMBER OF PLUMBING FIXTURE UNITS. e = a »n A
SINKS WILL BE SIZED PROPERLY AND DRAIN DIRECTLY TO WASTE. FACILITIES WITH PREPARATION OF SEALED CONCRETE OR CERAMIC TILE. A CERAMIC COVING WILL BE FEATURED, 6" HIGH BY 3/8” RADIUS. . ¥ Ll
VEGETABLES, MEAT, FISH, OR POULTRY SHALL PROVIDE A FOOD PREPARATION SINK, DRAINING TO A FLOOR FLOORS IN OFFICES, AND HALLS CAN BE OF VINYL AND CARPET, OR OTHER FINISHES NO CHANGE IN OCCUPANCY AND NUMBER OF TOILET FIXTURES. (a T = = T
SINK. ALL SINKS SHALL FEATURE HOT AND COLD WATER UNDER PROPER PRESSURE. (VERIFY BEFORE APPLICATION) WITH A VINYL OR WOOD COVEBASE. NO CHANGE IN GREASE WASTE SYSTEM. EXISTING KIICHEN FIXTURES PLUMBED w o) 2 2 )
CEILINGS: CEILINGS IN THE KITCHEN, STORAGE AND FOOD HANDLING AREAS WILL BE SMOOTH AND IMPERVIOUS, TO EXISTING GREASE INTERCEPTOR LOCATED IN BASEMENT. W u (/9]
LAVATORIES (HANDWASHING): ~ HANDWASHING FACILITIES SHALLBE PROVIDED WITHIN, OR ADJACENT TO, PAINTED WITH A LIGHT COLORED ENAMEL OR A T—BAR TYPE WITH FOOD RATED PANELS THAT ARE EASILY - - = =
UNDEE maaa oD e T LAY ATt b S B ANTIARY TOWELS . 0h T T AR B OWRRD CLEANABLE. CEILINGS IN OFFICES, HALLS AND DINING AREAS MAY FEATURE OTHER FINISHES (VERIFY BEFORE - = a o &=
: ; ; APPLICATION). NO CHANGE IN USE, AND NO CHANGE IN PARKING REQUIREMENT. || d == == )
WHALL BE PROVIDED IN DISPENSERS AT ALL HANDWASHING FACILITIES. HANDWASHING FACILITIES WHALL BE w g D D=
PROVIDED WITHIN EACH FOOD PREPARATION AREA. o >
TOILET FACILITIES: IN EACH FOOD ESTABLISHMENT, THERE SHALL BE PROVIDED TOILET FACILITIES W w Qg Qg <
FOR USE BY THE EMPLOYEES. THE NUMBER OF TOILET FACILITIES REQUIRED SHALL BE IN ACCORDANCE T W W W
LIGHTING: IN EVERY ROOM AND AREA IN WHICH FOOD IS PREPARED, PROCESSED, OR PACKAGED, OR IN WITH LOCAL BUILDING AND PLUMBING ORDINANCES. TOILET ROOMS SHALL BE SEPARATED FROM OTHER
WHICH UTENSILS ARE CLEANED, LIGHTING SHALL BE PROVIDED TO PRODUCE AN INTENSITY OF NOT LESS PORTIONS OF THE FOOD ESTABLISHMENT BY TIGHT FITTING, SELF CLOSING DOORS. IF ALCOHOLIC
THAN 20 FOOT—CANDLES AS MEASURED THIRTY INCHES (30”) ABOVE THE FLOOR, TO INCLUDE STORAGE, BEVERAGES ARE SOLD FOR ON—SITE CONSUMPTION, A RESTROOM FOR EACH SEX SHALL BE PROVIDED
PREP.. AND JANITOR AREAS, EXCEPT THAT THE WORKING SURFACES ON WHICH ALCOHOLIC BEVERAGES ARE FOR DATRON USE AND MEN'S RESTROOMS SHALL FEATURE A URINAL ]
PREPARED, OR WHERE UTENSILS USED IN THE PREPARATION OR SERVICE OF ALCOHOLIC BEVERAGES ARE
CLEANED, SHALL BE PROVIDED WITH AT LEAST 16 FOOT—CANDLES OF LIGHT. FIXTURES IN AREAS WHERE
FOOD IS PREPARED, OR WHERE OPENED FOOD IS STORED, OR WHERE UTENSILS ARE CLEANED, SHALL BE OF INSPECTIONS: ALL CONSTRUCTION AND EQUIPMENT INSTALLATION ARE SUBJECT TO ON-SITE INSPECTIONS.
SHATTERPROOF SHIELD AND SHALL BE READILY CLEANABLE. DURING THE COURSE OF CONSTRUCTION AND PARTICULARLY WELL BEFORE YOU PLAN TO OPEN, YOU ARE Start Date| 5/30/13
ADVISED TO CALL YOUR HEALTH DEPARTMENT IF YOU HAVE ANY QUESTIONS.
Drawn dw
VENTILATION: ALL ROOMS AND RESTROOMS WILL BE PROPERLY VENTILATED WITH VENTILATION IN THE FINAL INSPECTIONS: FINAL INSPECTION AND APPROVAL IS REQUIRED PRIOR TO BEGINNING OPERATION. THE
RESTROOMS TRIGGERED WITH THE LIGHT SWITCH. A WINDOW WITH PROPER SCREENING MAY BE SUBSTITUTED. DEPARTMENT REQUIRES AT LEAST THREE WORKING DAYS TO ARRANGE FOR FINAL INSPECTION. UNDER NO Checked | mk
CIRCUMSTANCES ARE YOU TO OPEN OR BEGIN OPERATION WITHOUT FINAL HEALTH APPROVAL ISSUANCE OF
A TEMPORARY OPERATING PERMIT. ProJ. No.j 137053
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