
Plan Review Requirements 
Community Development Department 

Environmental Health Division 

5200 85
th

 Avenue North / Brooklyn Park, MN 55443      
Phone: (763) 493-8070 

Welcome to Brooklyn Park.  Thank you for your interest in opening or remodeling your food 
establishment in our city.  The enclosed packet includes information you will need to get started. A 
meeting with our division is recommended before you submit final plans.  

1. Plans and Equipment Specifications Submittal
A complete set of plans, to-scale, must be submitted to the Environmental Health Division for
review.  Plan submittals should include:

 Site

 Building

 Floor (equipment layout)

 Elevation drawings

 Finish schedules

 Plumbing

 Mechanical (including kitchen
ventilation and makeup air)

 Electrical

 Fire protection

2. Equipment Specifications
Specification sheets of all equipment (including water heaters) must be provided. Shop
drawings must be submitted for all custom equipment. All custom equipment must be
approved by a food equipment testing agencies to NSF, ETL, UL standards.

3. Menu and Flow Diagram
A menu and food flow diagram must be provided.  Equipment must support all types of
food activities (storage, preparation, cooking, cooling, serving, etc.)

4. Application and Fee Submittal
The application included in this packet must be completely filled out and submitted with
the appropriate fee for the health portion of the plan review.  The plan review cannot be
completed until all required items are submitted.  The specific requirements are listed on
the following page.

5. Food Service Construction Guide
The construction guide includes general requirements for a commercial food establishment
and will answer many of your construction and design questions.

6. Food Establishment License
The license application and fee is not due until two weeks before opening your
establishment.  Please contact the licensing division at (763) 493-8182 if you have licensing
questions or to request additional licenses for selling beer, wine, and/or liquor.



7. Other Permits- Building, Mechanical, Plumbing, Electrical, and Fire
A building permit is required to build or demolish any wall or structure.  Installation of HVAC,
electrical or plumbing fixtures also requires a permit. Please contact a representative from building
inspections at (763) 488-6379 to determine which "construction trades permits" are required.

8. Food Manager Certification when required
Proof of manager certification and state license, or registration in an approved course is required.

Note: Before beginning the plan review process, please check with the Planning Division at 
(763) 493-8057 to make sure the property is properly zoned for the type of establishment
you are proposing.

Please allow at least ten (10) working days to complete the plan review process.  Failure to provide any 
of the required submittals at the onset of the plan review submittal may delay the plan review process.  
If changes are proposed after plans have been approved by this Division, additional plans indicating 
changes must be submitted in writing and approval must be received from the health authority. 

Please contact the Environmental Health at (763) 493-8070 if you have questions or to schedule a 
pre-plan meeting. We look forward to working with you. 



Plan Review Application 
Community Development Department  

Environmental Health Division 
5200 85

th
 Avenue North / Brooklyn Park, MN 55443      

Phone: (763) 493-8070 

 ESTBALISHMENT INFORMATION 

Name of Establishment __________________________________ Phone Number  __________________________ 

Name of Business ________________________________Address ________________________________________ 

Type of Establishment:  Sit Down____ Take-Out____ Catering____ Delivery____ Grocery ____  

Wholesale ____   Liquor Service _____ Mobile Food Vehicle ______ 

Owner’s Name _________________________________ Owner’s Phone Number __________________________ 

Owner’s Address _____________________________________________________________________________ 

Owner’s email _______________________________________________________________________________ 

PLAN INFORMATION 

Blue Prints Submitted By:       Owner  ____ Contractor ____   Architect ____ Supplier _____ 

Application’s name ___________________________________ Phone Number _________________________________ 

Address ____________________________________________________ Email ________________________________ 

ARCHITECT INFORMATION 

Firm Name _____________________________________ Architect’s Name ___________________________________ 

Address _________________________________________________________________________________________ 

Phone number _______________________________ Email _______________________________________________ 

FEES 

New Establishment – 150% of License Fee  Remodel (Same establishment & same owner) – 100% of License Fee 

PROJECT INFORMATION 

Type of Work:     New Construction _____  Remodel ____ 

Valuation of Work (Related to food services, not including land) $  ___________________________________ 

Estimated Start Date _______________________   Estimated Completion Date ________________________ 

OPERATIONS INFORMATION 

Hours of Operation:   Sun _______ Mon ________ Tues _______ Weds _______Thurs ______ Fri ______ Sat _______ 

Seating Capacity _______   Number of Staff ______  Total square feet of facility ________________ 

Number of food deliveries per week: Frozen ______ Refrigerated ______ Dry ______ Liquor ______ 

Applicant’s Signature: _____________________________________________________Date:__________________ 

OFFICE USE ONLY 

Date Received ______________   Date Approved ______________  Plan Reviewer Sign _______________ 



 

Food License Application 
Community Development Department 

Environmental Health Division 
  5200 85th Avenue North / Brooklyn Park, MN 55443 

                                                          Phone: (763) 493-8070  

 
Plan Submittal & Licensing  
 
Individuals interested in opening and operating a food establishment must submit a plan review application with 
fees and obtain approval before operating (unless the applicant is taking over an existing food establishment). 
The plan review submittal requirements, application, and additional resources are available on our website at: 
www.brooklynpark.org. Once plans are approved and construction is completed, contact our office to request an 
inspection and a license application. The license fee is separate from the plan review fee. 
 
The following information is required.  
   

• License Period:  January 1st to December 31st      
• Completed application / License Fee 
• Late Fees on license renewals: 1-15 days late=50% of license fee and 16+ days late=100% of the 

license fee 
• License fees are not transferred or refunded 
• Worker’s Compensation Form    
• Minnesota Tax Identification Number Form    

   

Establishment Type Fee 
Food Type I - Full service/sit down restaurants, full menu cafeterias, buffet restaurants, catering 
kitchens, and similar. 

$695 

Food Type II - Fast food, take out, pizza delivery, delis, drive-ins, ice cream shops, donut shops, 
limited or catered cafeterias, bakeries and similar. 

$580 

Food Type III - Coffee Carts and Coffee-Only Shops, Bars, Concession Stands, Snack Stands, 
Continental Breakfasts, and similar. 

$415 

Food Grocery - Prepackaged foods or the sale of foods to be consumed off site. 
• Large Grocery 
• Small Grocery - Smaller grocery stores, Convenience Stores, Markets, and similar.  
• Limited Pre-packaged - Video Stores, Gift Shops, Candy racks, and similar. 
• Vending Machines (Nuts only= $10) 

 
$995 
$345 
$90 
$25 

Food Institution - Daycares, and Preschools, Churches 
• Full Operation - Full Kitchen. 
• Limited Operation - Catered or Snacks Only. 
• Pre-Packaged 

*no charge for places of worship and non-profit organizations* 

 
$445 
$235 
$120 

Food Institution – Schools 
• Full Operation - Full Kitchen. 
• Limited Operation - Catered or Snacks Only. 

 
$495 
$250 

Additional Food Facility – A separate area of food or beverage preparation.  May include bars, 
receiving areas, catering activities, or additional food establishments.   

• Per additional Type I or II facility, Large Grocery facility. 
• Per additional Type III or Small Grocery facility. 

* The higher rate facility is considered the main facility and each other type is an additional facility. 

 
 

$200 
$100 

Seasonal Food - Establishment continuously open for 6 business months or less in a calendar year. 
• Minimum $75 

½ 
license 

fee 
 
      



Food License Application 
Community Development Department 

Environmental Health Division 
  5200 85th Avenue North / Brooklyn Park, MN 55443 

                  Phone: (763) 493-8070  
 
GOVERNMENT DATA PRACTICES ACT - TENNESSON WARNING: 
The data you supply on this form will be used to process the license you are applying for.  You are not legally required to provide this 
data, but we will not be able to process the license without it.  The data will constitute a public record if and when the license is granted. 
 
The undersigned hereby makes application to the City of Brooklyn Park, Hennepin County, Minnesota, for license subject 
to the laws of the State of Minnesota and of the City of Brooklyn Park. 
   
Food License Type:  

 Food Type 1    Food Type 2    Food Type 3   Season Food   Food Institution   Limited Institution  
 Pre-Packaged Institution  Large Grocery   Small Grocery   Pre-Packaged Grocery   Vending 
     

 Additional Facility (e.g. Bar, Coffee Shop, Catering, etc)   Yes     No (Type): __________________________ 

   

Business /Owner Name: ________________________________________________________________________ 

Owner Email: ___________________________________________________________________________ 
Doing Business As:____________________________________________________________________________ 

Business Address: _____________________________________________________________________________ 

                                          Street                     City    Zip Code 
   
Business Phone #: _______________________________________________ 

Onsite Email (for food recalls, emergencies): _____________________________________________________ 
Emergency Contact Name: _______________________________________________________________________ 

Emergency Contact Phone #: ______________________________________________________________ 

Onsite Manager Name: __________________________________ Manager Phone #: ______________________ 
Business Owner Name: _______________________________ Owner Phone #: ___________________________ 
Owner’s Address: ______________________________________________________________________________ 
                        Street                     City       Zip Code 

 
Is this a partnership?   Yes     No     Is this a corporation?    Yes     No 

If yes, attach a list of the names, addresses, and percent of interest of each. 

If this is not a corporation or partnership, is this a:   church     a school    an individual    other (please specify):   

________________________________________________________________________________________________ 

Are all special assessments and real estate taxes paid in full for the property where the business is located?  Yes  No      
Applicant agrees to comply with all laws, ordinances or regulations applicable whether they are federal, state, county or municipal. The undersigned 
declares that the information provided in this license application is truthful and authorizes the City of Brooklyn Park to investigate the information provided. 
 
Applicant’s Signature: _____________________________________________________Date:     
        
 
 
Office Use Only: 
 
Approved by _____________  Fee $ __________ License # ____________ 
 
  



MINNESOTA BUSINESS TAX IDENTIFICATION/ 
SOCIAL SECURITY NUMBER 

 
Pursuant to 2011 Minnesota Statute, Chapter 270C DEPARTMENT OF REVENUE, (section 270C.72 TAX CLEARANCE; 
ISSUANCE OF LICENSES), the licensing authority is required to provide to the Minnesota Commissioner of Revenue your 
Minnesota business tax identification number and the social security number of each license applicant. 
 
Under the Minnesota Government Data Practices Act and the Federal Privacy Act of 1974, we are required to advise you 
of the following regarding the use of this information: 
 

o This information may be used to deny the issuance or renewal of your license in the event you owe 
Minnesota sales, employer's withholding or motor vehicle excise taxes; 

 
o Upon receiving the information, the licensing authority will supply it only to the Minnesota 

Department of Revenue.  However, under the Federal Exchange of Information Agreement, the 
Department of Revenue may supply this information to the Internal Revenue Service; 

 
o FAILURE TO SUPPLY THIS INFORMATION MAY JEOPARDIZE OR DELAY THE 

PROCESSING OF YOUR LICENSE ISSUANCE OR RENEWAL APPLICATION. 
 
Please supply the following information and return along with your application to the licensing authority. 
 
 

Applicant's Full Name  
 
 
Applicant's Address 
 
 
City, State & Zip 
 
 
Applicant's Social Security Number 
 
 
Position (Officer, Partner, Etc.) 
 
 
Business Name 
 
 
Business Address 
 
 
City, State & Zip 
 
 
Minnesota Tax Identification Number 
 
 
Signature 
 
 

Date 

 
 
 
 
 
 
 



CERTIFICATION OF COMPLIANCE 
MINNESOTA WORKERS' COMPENSATION LAW COVERAGE 

 
(FORM MUST ACCOMPANY LICENSE OR PERMIT APPLICATION) 

 
Minnesota Statute Section 176.182 requires every state and local licensing agency to withhold the issuance or 
renewal of a license or permit to operate a business or engage in an activity in Minnesota until the applicant 
presents acceptable evidence of compliance with the workers' compensation insurance coverage requirement of 
MSS Chapter 176.  The information required is: the name of the insurance company, the policy number, and dates 
of coverage or the permit to self-insure.  This information will be collected by the licensing agency and retained in 
their files. 
 
This information is required by law and licenses and permits to operate a business may not be issued or renewed 
if it is not provided and/or is falsely reported.  Furthermore, if this information is not provided and/or falsely stated, 
it may result in a $2,000 penalty assessed against the applicant by the Commissioner of the Department of Labor 
and Industry. 
 

 
Full Name 
(Last, First, Middle) 
 
Doing Business As:   
(Business name if different than your name) 
 
Business Address 
 
City, State, Zip 

 
Phone (       ) 

 
 

 
I am not required to have workers' compensation liability coverage because: 

□ I have no employees. 
□ I am self-insured (include permit to self-insure). 
□ I have no employees who are covered by the workers' compensation law (these include:  

spouse, parents, children and certain farm employees). 
 
I certify that the information provided above is accurate and complete. 
 
Signature 

 
Date 

 
OR 

 
Insurance Company Name 
(NOT the insurance agent) 
 
 
 
Policy Number 
 
Dates of Coverage 
 
I certify that the information provided above is accurate and complete and that a valid workers' compensation policy will 
be kept in effect at all times as required by law. 
 
Signature 

 
Date 

 
 
 



Building Permit Application
Community Development Department 

Building Inspections Division 
5200 85

th
 Avenue North / Brooklyn Park, MN 55443

 Phone: (763) 488-6379 / Fax: (763) 493-8171 
4/15 www.brooklynpark.org

GOVERNMENT DATA PRACTICES ACT - TENNESSON WARNING:
The data you supply on this form will be used to process the permit you are applying for.  You are not legally required to provide this data, but we will not 
be able to process the permit without it.  The data will constitute a public record if and when the permit is granted.  

Site Address:           Date:  

Business or Tenant Name: ______________________________________________________ 

Contractor/Applicant Name:                                                                      License # _____ 

Applicant is: Owner   Contractor   Other  

Address:           Phone # 

Permit Type: Residential ____ Commercial _____ New _____ Add / Alt __ TI __ 

Work Description: 

Construction Code: IBC   IRC   Valuation of Work $:  

I hereby apply for a building permit and I acknowledge that the information above is complete and accurate; that the work will be done in accordance 
with the ordinances of the City of Brooklyn Park and with the Minnesota State Building Code; that I understand this is not a permit but an application for 
a permit and work is not to start without a permit; that the work will be in accordance with the approved plans, specifications and codes. 

Payment method: □ Cash □ Check □ Credit Card

Print Name Signature 
□ Check box if pre-1978 residential structure and provide EPA certificate for lead paint activities. (2010 MN statute 326B.106

subd. 13 & 14) Licensed residential building contractor, residential remodeler, or roofer must provide a copy of their EPA certificate when working on 
pre-1978 residential structures. 

Office Use: 

Valuation $ Site Construction Type  Occupancy ______ 

Permit Fee $  Footing/Fdtn. Sprinklers  Sq Ft  

Plan Review $  Poured Wall Approvals:    C.O.    Yes   No 

Surcharge $  Framing Building_________________________ 

SAC $ Insulation Planning 

WAC$  Wallboard Health  

Connection $  Stucco/Lath Engineering 

License $ Photos  O&M  

Investigation $  Other  Fire 

Total $  Final  Bonds  

ADDN-C BPPC-C NEW BPRPR-R GARA-R RSW 

ADDN-R BPPC-R BSMT POOL-C RW 

BPNPC-C BPPC-R NEW DECK-C POOL-R RWIN 

BPNPC-R BPRD DECK-R RR RWR 

BPPC-C BPRPR-C GARA-C RRW WST 

Permit Approved By:  Date:  Permit #: 



RETAIL PLAN REVIEW 
CONSTRUCTION GUIDE

Retail Food Facilties

In accordance with the Americans with Disabilities Act, this information is available in alternative forms of communication upon request  
by calling 651-201-6000. TTY users can call the Minnesota Relay Service at 711. The MDA is an equal opportunity employer and provider.

May 2019
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PURPOSE
The Plan Review Construction guide is designed to be used as a tool for a business owner who wishes to build a new retail 
food facility, convert an existing space into a retail food facility, or remodel an existing licensed facility. Following the guide 
section by section, an applicant can compile all of the appropriate documents for the plan review application and construct 
a facility that will meet the minimum standards of the Minnesota Food Code.

For additional information regarding the plan review process, please visit the MDA website at:  
www.mda.state.mn.us/planreview 

When a plan review is required
Minnesota Rule 4626.1720 outlines when a plan review is required for a retail food facility. Per the rule, a plan review is 
required before beginning:

•	 Construction of a food establishment.

•	 Conversion of an existing structure for use as a food establishment.

•	 Extensive remodeling of a food establishment or a change of type of food establishment or food operation.

Understanding what is an exenstive remodel or change in food operation is important. Here are some examples of when 
plan review is, and is not, required.

When plan review is required:

•	 Changing the layout of the food preparation or service area. This includes moving equipment or cabinetry.

•	 Changing the menu that results in new cooking equipment to be installed.

•	 Changing the plumbing fixtures that results in moving or adding sinks.

•	 Replacing room finish materials with something that has not been pre-approved by the regulatory authority.

When plan review is not required:

•	 Replacing like-for-like equipment. An example of this would be replacing an old refrigeration unit with a new 
refrigeration unit in the same footprint.

•	 Moving or replacing non-food related equipment. An example of this would be changing signs or doing exterior work.

•	 Replacing like-for-like room finishes. An example of this is removing old FRP and replacing it with new FRP.

Change of ownership:
Instead of constructing a new food facility some operators consider purchasing an existing facility to start their new food 
business. If the new firm is taking over ownership of an existing facility that is currently operating and there is no change in 
the menu, equipment, or facility layout then no plan review is required.

Alternatively, there are a number of different circustances in which a new operator purchases an existing firm that will 
require a formal plan review. Some situations that may require plan review include:

•	 Purchasing a facility that is currently operating but changing the menu, equipment, or facility layout.

•	 Purchasing a facility that was previously licensed by MDA or another agency but has been closed for a period of time.

CONTACT INFORMATION
The MDA Retail Plan Review Team can be reached directly at 651-201-6194 or at MDA.Plan.Review@state.mn.us.

Contacting the plan review team via email or phone are both acceptable and the response time is the same. Leaving a 
detailed message on the plan review phone will help us direct you to the individual who can best answer your questions. If 
you have any questions outside of the plan review that relate to licensing, please contact our licensing liaison at 651-201-6062.

Additional information can be found on the MDA website at www.mda.state.mn.us/planreview.

C:\\Users\\mhart\\AppData\\Local\\Microsoft\\Windows\\INetCache\\Content.Outlook\\EED1BKF9\\www.mda.state.mn.us\\planreview
mailto:MDA.Plan.Review@state.mn.us
C:\\Users\\mhart\\AppData\\Local\\Microsoft\\Windows\\INetCache\\Content.Outlook\\EED1BKF9\\www.mda.state.mn.us\\planreview
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LICENSING PROCESS
Any firm or individual who is regularly engaged in the sale of food must obtain a license prior to operation. Retail Food 
Handlers are licensed under Minnesota Statute 28A. A plan review must be completed for many firms before operation. For 
a Retail Food Handler, the typical licensing process is as follows:

•	 A potential business owner creates a business plan to sell food that is regulated by the Minnesota Department of 
Agriculture (MDA).

•	 The new business owner contacts their area inspector or the MDA licensing liason to inquire about the process of 
obtaining a license.

•	 If the firm’s activities require a plan review, the inspector or licensing liason directs the applicant to the plan review team 
for further consulation.

•	 The applicant reviews the plan review guide, compiles all of the appropriate information, and submits a complete 
application to the MDA’s plan review team.

•	 The plan review officer and the applicant work through the packet of information to ensure that the facility will be 
constructed in compliance with all state rules and statutes.

•	 Once the review is complete, construction of the facility may begin. The firm must construct their facility based on the 
parameters outlined in the plan review approval letter.

•	 Before an inspection can be scheduled, the inspector will review the facility’s documentation to ensure that it was 
constructed according to the parameters of the approval letter and that all other associated approvals have been granted 
(building, plumbing, electrical, etc.).

•	 As completion of the project gets closer, the firm must reach out to their area inspector to schedule a pre-operational 
inspection.

•	 After the inspection has been completed, a license application is provided to the firm to submit with their license fee to 
the MDA.

•	 The inspector will approve the firm to sell food and the business may begin operating at that time. 

•	 The firm will receive the paper copy of their license within 3-6 weeks.

•	 It is recommended that a firm maintain a copy of the various approval documents.

CONTENTS OF A PLAN
Information that is submitted as part of the plan review process is crucial to the success of the project. Submitting complete 
information will help speed up the process. The contents of the plan must include:

•	 A detailed description of the project.

•	 A detailed menu or list of food to be sold.

•	 The proposed layout drawn to scale with the food equipment locations, including employee rest rooms, water heater, and 
mop sink.

•	 The type of finish materials of the floors, walls, and ceiling for the facility.

•	 An equipment list.

•	 Equipment specification sheets.

•	 Countertop and cabinetry shop drawings.

•	 Unique well number and certificate of compliance for the septic system, if applicable.

•	 Any other information required.

Being detailed about your operation is helpful to the plan review officer. The more information that is provided at the 
beginning of the process will better ensure the process goes smoothly.  



5Retail Plan Review Construction Guide

MENU
The menu (list of food items to be sold) is an important part of the plan review process. The menu helps to determine 
whether the equipment and physical facilities will meet the needs of the business. A detailed menu must be included with 
the submitted plan review application materials. This document should include all alcoholic and non-alcoholic beverages, as 
well as all prepared and packaged food items. Menus may simply consist of a general list of food items that will be sold and 
should include a brief summary of necessary preparation steps for each item, if applicable.  All licensed food facilities have a 
menu.

FLOOR PLAN
A detailed floor plan (layout) must be submitted for review. The floor plan can be in the form of an architectural blue print 
or a hand-drawn sketch. Either way, the floor plan must be drawn to scale. It must identify all of the rooms within the 
establishment. Additionally, the location of all equipment, hand washing sinks, warewashing sinks, food preparation sinks, 
mop sinks, storage areas, restrooms, and floor drains should be included. 

The facility layout is an important part to the plan review process. Ensuring that the layout includes everything used within 
the facility, including all cabinetry, will help the plan review officer approve your plan in a timely manner.

ROOM FINISHES
A Room Finish Schedule form is part of the plan review application and must be submitted for review. Complete this form by 
listing the proposed materials for all floor, cove base, wall, and ceiling surfaces in the facility. Ensure that each area where food is 
stored, prepared, or washed is included on the form in addition to areas for customer self-service, toilet rooms, janitorial rooms, 
and equipment warewashing areas. The finishes for each room will be reviewed from a risk-based stand point by the consideration 
of the menu, equipment, and intended purpose of each space. In general, room finishes must be smooth, nonabsorbent, durable, 
and easily cleanable. Exceptions to the room finish guidelines listed below will be reviewed on a case by case basis. 

FLOORS
Floors shall be constructed of smooth, durable, nonabsorbent, grease-resistant, and easily cleanable materials that have 
been approved by the regulatory authority. Examples of approved floor finishes are quarry tile, ceramic tile, porcelain tile, 
terrazzo, and a poured flooring system.

Tile Floors
Tile is a commonly proposed floor finish in retail food establishments. Approved tile floor options include quarry tile, 
ceramic tile, and porcelain tile. Tile grout should be made of a durable material for ease of cleaning and maintenance. The 
manufacturer’s specifications must be followed during the installation process. 

Poured Flooring Systems
A poured flooring system is a multi component flooring product that is installed in a specific manner at a minimum installation 
thickness of 1/8“-1/4” depending on the product. This type of flooring is not a sealant or a coating. If a poured flooring system 
is proposed for installation, a specification sheet must be submitted for review that includes technical information about the 
product. The specification sheet should include the installation thickness, service temperature range, common application 
settings, water absorption level, and a statement from the manufacturer recommending installation in a food facility. A sample 
of the product may also be required to be submitted for evaluation prior to approval. Examples of poured flooring system 
materials, include but are not limited to, epoxy resin, polyurethane concrete, urethane, urethane concrete, and methacrylate. 

Other Approved Flooring
Other approved flooring finishes may include, but are not limited to, vinyl or composite vinyl. Vinyl flooring may be 
approved for installation if the manufactuer’s specifications allow it for the intended use and it meets NSF Standard 52. 
Composite vinyl flooring like Protect All may also be approved for installation depending on the intended use and the 
installation location. If a firm chooses to propose one of these flooring finishes or a different product, the manufactuer’s 
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technical specifications must be submitted for approval. A sample of the product may also be required. 

Unapproved Flooring
Unapproved flooring finishes include, but are not limited to, sealed concrete, vinyl (sheet and tile), and carpet. These 
finishes are not approved for installation in kitchens, deli areas, food preparation rooms, dishwashing areas, janitorial areas, 
or any other room of an establishment as determined by the regulatory authority. 

COVE BASE
A cove base with a radius transition must be installed at all floor/wall junctures. Typically, the cove base finish shall be the 
same as the approved floor material in each area of the facility. Stainless steel and vinyl screed cove base that has been 
provided by the manufacturer is approved for walk-in cooler and walk-in freezer installations. 

Cove Base Installation

WALLS
In general, wall finishes must be made of smooth, nonabsorbent, and easily cleanable materials. Commonly approved wall 
finish materials include painted sheetrock, stainless steel, fiberglass-reinforced plastic (FRP), and ceramic tile. Certain 
areas of a facility, such as dry storage rooms or food preparation areas, may require different wall finishes. Refer to the 
information below for the minimum required wall finishes in specific areas of a retail food establishment. 

Dry Storage Areas
Dry storage rooms and other non-splash areas of a retail food establishment may have painted sheetrock or epoxy painted 
concrete block as minimum wall finish materials. 

Food Preparation Areas
Food preparation rooms and other splash areas of a retail food establishment where there are hand sinks, warewashing, or 
mop sinks require the installation of FRP, ceramic tile, or stainless steel on the wall as a minimum finish. 

Cooking Equipment 
Insulated stainless steel panels, stainless steel sheets, or ceramic tile must be installed on the walls near cooking equipment. 
The material must extend from the cove base up to the ventilation hood. FRP is not approved for installation behind cooking 
equipment. 

CEILINGS
In a retail food establishment the general requirements for ceiling finishes are that they must be smooth, nonabsorbent, 
and easily cleanable. In areas where a food employee is operating, approved ceiling finish materials include smooth vinyl 
coated tiles or painted sheetrock. The permitted finish must be installed in food preparation areas, warewashing rooms, 
storage rooms, and other areas as required. Exposed studs, joists, and structural ceilings are permitted in bar and retail areas 
where no open food is handled aside from beverage service. Fissured, perforated, or rough acoustical ceiling tiles are not 
permitted for installation in food service areas.
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ROOM FINISH SCHEDULE SUMMARY

Legend Food Prep and 
Warewashing

Approved YES

Not Approved NO

Pre-Approval Required PAR

Floor Finish  
Summary

Food Prep and 
Warewashing

Dry 
Storage

Walk-In Cooler, 
Walk-In Freezer

Tap/Tasting Room,  
Customer Facing 

Service Area

Customer 
Self-Service 

Areas

Poured Flooring System YES YES YES YES YES

Quarry/Ceramic/Porcelain Tile YES YES YES YES YES

Composite Vinyl YES YES YES YES YES

Vinyl (Sheet or Tile) NO YES NO NO YES

Laminate NO YES NO NO YES

Wood NO NO NO NO PAR

Carpet NO NO NO NO PAR

Cove Base Finish  
Summary

Food Prep and 
Warewashing

Dry 
Storage 

Walk-In Cooler, 
Walk-In Freezer

Tap/Tasting Room, 
Customer Facing 

Service Area

Customer 
Self-Service 

Areas

Poured Flooring System YES YES YES YES YES

Quarry/Ceramic/Porcelain Tile YES YES YES YES YES

Composite Vinyl YES YES YES YES YES

Stainless Steel PAR YES YES PAR YES

 Screed NO NO YES NO YES

Wood NO NO NO NO YES

 4" Vinyl Base NO NO NO NO YES

Coved Transition Strip YES YES NO YES YES

Wall Finish Summary Food Prep and 
Warewashing 

Dry 
Storage 

Walk-In Cooler, 
Walk-In Freezer

Tap/Tasting Room,  
Customer Facing 

Service Area

Customer 
Self-Service 

Areas

FRP YES YES NO YES YES

Ceramic Tile YES YES NO YES YES

Stainless Steel YES YES NO YES YES

Painted Sheetrock NO YES NO PAR YES

Cooler/Freezer Panels YES YES YES YES YES

Decorative Wall Tile, Brick NO NO NO PAR YES

Continued
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Ceiling Finish Summary Food Prep and 
Warewashing

Dry 
Storage 

Walk-In Cooler, 
Walk-In Freezer

Tap/Tasting Room,  
Customer Facing 

Service Area

Customer 
Self-Service 

Areas

Painted Sheetrock YES YES NO YES YES

Vinyl Coated Tiles YES YES NO YES YES

Non-Galvanized Metal YES YES NO YES YES

Cooler/Freezer Panels YES YES YES NO NO

Structural NO PAR NO PAR PAR

PVC Plastic Panels YES YES NO YES YES

Plexiglass YES YES NO YES YES

 Wood NO PAR NO PAR PAR

EQUIPMENT

EQUIPMENT DESIGN AND CONSTRUCTION
The most common certification programs for equipment are:

Certification Program Mark

Certification Program Mark

NSF International (NSF) 

Intertek

Marked “ETL Sanitation Listed”

Underwriters Laboratory (UL)

Marked “Classified UL EPH”

Canadian Standards Association (CSA)

Marked “CSA Sanitation to NSF/ANSI”

National Automatic Merchandising Association

Baking Industry Sanitation Standards Committee
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A.	The following equipment, including types of equipment listed in this part that are custom fabricated, must be certified 
or classified for sanitation by an American National Standards Institute (ANSI) accredited certification program for food 
service equipment:

•	 manual warewashing sinks; 
•	 mechanical warewashing equipment;
•	 mechanical refrigeration units except for units or equipment designed and used to maintain food in a frozen state;
•	 walk-in freezers;
•	 food hot-holding equipment;
•	 cooking equipment, except for microwave ovens and toasters;
•	 ice machines;
•	 mechanical slicers; 
•	 mechanical tenderizers and grinders; and
•	 food preparation surfaces including sinks used for food preparation.

B.	Exhaust hoods must meet the requirements in the Minnesota Mechanical Code,  Minnesota Rules, chapter 1346. 

C.	Vending machines and machines used to dispense water or food must be certified or classified for sanitation by an ANSI-
accredited certification program or be accredited to meet the standards of the National  Automatic Merchandising 
Association (NAMA) specified in NAMA Standard for the Sanitary Design and Construction of Food and Beverage 
Vending Machines.

D.	Vending machines that vend water must meet the standards in Minnesota Rules parts 1550.3200 to 1550.3320. 

E.	 If a standard developed by an ANSI-accredited standards developer is not available for a piece of equipment specified in 
item A, the equipment must:

•	 be designed for commercial use;
•	 be durable, smooth, and easily cleanable;
•	 be readily accessible for cleaning; and
•	 have food-contact surfaces that are not toxic.   

F.	 Used equipment may be approved as part of your plan if it:

•	 Met existing applicable standards when it was manufactured.
•	 Is in good repair.
•	 Is easy to clean.
•	 Has non-toxic food-contact surfaces.
•	 Does not pose a health hazard.
•	 Is approved by the regulatory authority.

G.	Equipment should not be changed or altered from its original design.

SINKS

Handwashing Sinks
Provide enough handwashing sinks to meet the needs of the establishment. Install handwashing sinks to provide easy access 
for all employees who are preparing food, dispensing food or beverages, conducting warewashing, and using the restroom.

Each handwashing sink must be provided with hot and cold water under pressure through a mixing valve or combination 
faucet. MDA may require splash guards at handwashing sinks to limit contamination of food, beverages, clean equipment, or 
single-use items.

Handwashing sinks must not be used for purposes other than handwashing.
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Manual Warewashing Sinks
If the plans do not include a dishwasher, provide a sink with at least three compartments and drainboards on each end. Each 
compartment must be large enough to allow immersion of the largest utensil or piece of equipment used in the operation. 
All compartments and the drainboards must be part of the same piece of equipment. Additional drainboards, utensil racks, 
or tables may also be required for storing soiled and clean equipment and utensils. The warewashing sink must be supplied 
with water under pressure with a mixing valve. A warewashing sink must not be used for handwashing or dumping mop water. 

When mechanical warewashing equipment is allowed in lieu of a three compartment sink, a three compartment sink is also 
recommended. A food establishment relying solely on mechanical warewashing equipment, may be required to cease food 
preparation and service operations, until malfunctioning or broken mechanical warewashing equipment is properly repaired. 

FOOD PREPARATION SINKS
If the proposed menu calls for a food preparation process that requires washing or thawing food in a sink, include a separate 
sink for food preparation only,  in submitted plans. A food preparation sink is required to wash raw produce, prior to slicing 
or cutting. The sink must be designed for use as a food preparation sink.

SERVICE SINKS
Provide at least one service sink or curbed floor drain with a faucet. Install the service sink in a location that provides easy access 
for all employees who are cleaning mops or disposing of mop water. The plan should include a way to store mops between uses 
so that they do not soil or damage walls, equipment, or supplies. The service sink must not be used for any other purpose.

OTHER SINKS
The sinks listed above have use limitations. Other commonly used sinks in a food establishment may include:

•	 Dump sink—for bars, blender drinks, or espresso operations. Sink may have a pitcher rinser.

•	 Dipper well sink—for in-use utensils such as ice cream scoops.

Minnesota Rules, parts 4626.0275, 4626.0300, 4626.0315, 4626.0320, 4626.0505, 4626.0680, 4626.0685,
4626.0780, 4626.0955, 4626.1080, 4626.1095, 4626.1110, 4626.1540, 4626.1860

WAREWASHING EQUIPMENT
Include specifications and proposed locations for all commercial dishwashers in submitted plans. Drainboards, utensil 
racks or tables are required for storing soiled and clean equipment and utensils. Undercounter dishwashers must be 
installed on six-inch legs, casters, or skids. When mechanical warewashing equipment is allowed in lieu of the required 
three compartment sink, the mechanical warewashing equipment must be capable of accommodating the largest piece of 
equipment to be washed, rinsed and sanitized.

Requirements Chemical Sanitizing Hot Water Sanitizing

Sanitizer alarm Audible or visual indicator of 
lowsanitizer level

Not required

Minimum space for drying Five racks Three racks

Pre-cleaning area Spray sink, garbage disposal or other means for disposal of garbage

Internal dividers (conveyer-type 
machines)

Baffles, curtains or other internal dividers to keep wash and rinse 
water separate

Interlocking door device 
(ventless dishmachines)

Prevents the door from opening until the vent cycle operation  
is complete
May be an additional accessory for the machine

https://www.revisor.leg.state.mn.us/rules/?id=4626.0275
https://www.revisor.leg.state.mn.us/rules/?id=4626.0300
https://www.revisor.leg.state.mn.us/rules/?id=4626.0315
https://www.revisor.leg.state.mn.us/rules/?id=4626.0320
https://www.revisor.leg.state.mn.us/rules/?id=4626.0505
https://www.revisor.leg.state.mn.us/rules/?id=4626.0680
https://www.revisor.leg.state.mn.us/rules/?id=4626.0685
https://www.revisor.leg.state.mn.us/rules/?id=4626.0780
https://www.revisor.leg.state.mn.us/rules/?id=4626.0955
https://www.revisor.leg.state.mn.us/rules/?id=4626.1080
https://www.revisor.leg.state.mn.us/rules/?id=4626.1095
https://www.revisor.leg.state.mn.us/rules/?id=4626.1110
https://www.revisor.leg.state.mn.us/rules/?id=4626.1540
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MECHANICAL VENTILATION REQUIREMENTS

Some cooking equipment requires a commercial kitchen hood ventilation system designed to capture and remove 
contaminates such as grease-laden vapors, smoke, fumes, excessive heat, steam, condensation, odors, etc. Commercial 
kitchen ventilation systems must meet the requirements of the Minnesota Mechanical and Fuel Gas Code, Minnesota Rules, 
chapter 1346. Hoods shall be Type I or Type II based on the equipment and activities in the facility. 

Makeup air must be provided by mechanical means and the exhaust and makeup air systems must be electrically interlocked 
to ensure that makeup air is provided whenever the exhaust system is in operation.

Type I ventilation hoods must be provided with an approved automatic fire suppression system unless the fire inspector and 
building official provide documentation indicating it is not required. Type I hoods should be designed to prevent grease or 
condensation from draining or dripping onto food, equipment, utensils, walls, ceilings, linens, and single-service articles. 
Grease filters or grease extractors used in a hood must be designed to be either readily removable for cleaning or replacing, 
or designed to be cleaned in place.

The commercial kitchen ventilation hood and installation must be approved by the building official. In areas that do 
not have a local building official, the ventilation plans and specifications must be prepared by a Minnesota licensed 
professional engineer or architect and submitted to the MDA (regulatory authority). The licensed engineer or 
architect of record is responsible for the final inspection and ensuring compliance with the applicable mechanical code 
requirements. Specifications and proposed locations for ventilation hoods must be submitted with the facility plans. 

Recirculating (ventless) hoods, commercial cooking recirculating systems and ventless dishwashers must be listed as 
meeting UL710B and installed according to the Minnesota Mechanical Code and manufacturer’s instructions. Ventless 
cooking equipment and dishwashers must be approved by the local building official and licensing authority prior to 
installation. Maintenance must be performed in accordance with the manufacturer’s instruction manual.

Some commercial dishwashers require a Type II hood system to exhaust heat and moisture. Undercounter electric 
dishwashers are not required to have a hood system. 

EQUIPMENT NUMBERS AND CAPACITY

Provide adequate mechanical equipment to support the cooking, heating, ventilation, and hot and cold holding needs of the 
intended menu. Install and use equipment as intended by the manufacturer.

Consider the following equipment needs and requirements:

•	 Mechanical refrigeration and freezer capacity to maintain cold food at safe temperatures and rapidly cool hot food as necessary.

•	 Hot food holding equipment to maintain hot food at safe temperatures after cooking.

•	 Food shields, display cases, food packaging or other effective means to protect food from contamination.

•	 Heavy food equipment that sits on the counter and is not easily movable must be elevated on 4-inch legs or sealed to the 
counter.

•	 Heavy floor equipment which is not easily movable must be installed on 6-inch legs or casters, or sealed to the floor.

•	 Provide adequate storage areas and approved storage shelving to store food, equipment, utensils, linens, and single-
service items at least 6-inches off the floor. 

•	 Shelving in refrigeration equipment must be corrosion-resistant.

•	 If refrigeration equipment, such as a walk-in cooler or freezer, does not come with an evaporator pan, the condensate 
must be discharged to a nearby floor drain.

•	 Walk-in refrigeration units installed outside should be designed for extra structural loads from snow and ice.
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WATER HEATER
Include specifications and proposed locations for commercial water heaters (traditional and tankless) in submitted plans. 
Water heaters must be adequately sized to meet the peak hot water demands of the food establishment.

Food establishments with a limited menu may only need a 40-gallon water heater. A large grocery store with several food 
preparation areas may require a water heating system sufficient to generate hundreds of gallons of hot water per hour.

Tankless water heaters should be installed and maintained following the manufacturer’s use and maintenance instructions. 
Consult the manufacturer to determine adequate sizing and proper number of units.

CABINETS AND COUNTERTOPS

CABINETS
Cabinets are often used throughout an establishment to provide storage for equipment and utensils.  When selecting or 
constructing cabinets, be sure that they are made of stainless, high-pressure laminate, or another material that is smooth, 
non-porus, and easily cleanable. A laminate cabinet can have no exposed wood anywhere on the unit, including interior 
surfaces. Cut outs for items such as beverage lines must be sealed. 

Sometimes the top of a cabinet will double as food preparation surface.  In that case, the top must be made of stainless steel 
or a seamless, solid surface material, such as Corian. Cabinets that are not easily movable must be installed on 6-inch legs to 
allow for cleaning underneath. Hollow bases are not allowed.

COUNTERTOPS
Countertops can be used for activities such as preparing food, storing clean or soiled utensils, holding dispensing equipment, 
or displaying baked goods. The menu that is being offered and the activity that is taking place within the facility will dictate 
the material requirements for the countertops. Review the information below to better identify what countertop material 
meets the needs of the facility.

Area Descriptions
Customer Service Counter – Also known as the “checkout counter,” this is the counter where customers pay for their food 
purchases. Little to no preparation takes place on this counter.

Customer Self-Service Counter – This counter is where equipment and food is provided for the customer to dispense or 
receive themselves without the help of a food employee.

Front Bar – This is the counter where customers order and are served drinks. There may be seating on the customer side. An 
approved tap tower may be installed on top of the counter where drinks are poured but no food or drink preparation takes 
place on the countertop itself.

Back Counter/Bar – This counter is mounted on the back wall. It may have several uses, such as storage for food or 
equipment, as well as providing a surface for food preparation if it meets the material requirements.

Sales Floor – The sales floor is where customers routinely walk and shop. It is not a food preparation space but does have 
customer self-service and food display areas.

Food Preparation Surface – This countertop is used for handling, packaging, or preparing food. The highest level of finish 
materials are required in this area for cleaning and sanitation purposes.

Material Descriptions
Stainless Steel – Stainless steel countertops can be used for many applications within a retail food facility. They are 
acceptable for food preparation, and the storage of food and equipment. All food preparation countertops must be ANSI 
accredited for food safety.
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Solid Surface – Solid surfaces include approved granite, quartz, marble, or Corian. These surfaces can be used in areas with 
high moisture, drop-in hot holding inserts, and indirect contact during food preparation. A solid surface countertop must be 
ANSI accredited for food safety if used as a food contact surface.

High Pressure Laminate – High pressure laminate countertops are used in a multitude of applications including the storage 
of self-service equipment, countertop equipment, or drop-in hand sinks. Cutting, slicing, or chopping on a laminate surface 
is not allowed. Laminate surfaces must not be exposed to excessive moisture, objects hotter than 275 degrees, or sustained 
heat above 150 degrees.

Wood – Wood shall not be used in a food preparation area, except for wood-top baker’s tables and cutting boards 
conforming to ANSI standards. Wood can be used for front bar tops if sealed with a water resistant epoxy or polyurethane.

*Other Material* – A number of other materials may be used as a countertop in different scenarios. Specifications for a 
different material must be submitted for review prior to approval.

UTILITIES
Specific information about the source of the water supply and sewage disposal, along with the water heater and any 
other utilities must be submitted with the plans. 

Utility service lines and pipes must not be unnecessarily exposed. Enclose utility service lines and pipes, including beverage 
lines, when possible. Install utilities so they do not obstruct or prevent cleaning of the floors, walls and ceilings. 

PLUMBING AND WASTEWATER DISPOSAL

The Minnesota Plumbing Code requires that plans and specifications be submitted to and approved by the Minnesota 
Department of Labor and Industry (DLI) or delegated local agency prior to any plumbing work or the construction of any 
new plumbing system. Plumbing plans must be submitted by a Minnesota licensed plumber to the MN Department of Labor 
and Industry, Plumbing Plan Review and Inspection, 443 Lafayette Road N., St. Paul, Minnesota 55155-4343. Go to the DLI 
website at www.dli.mn.gov/ for an application and instructions.

Your plumbing and/or waste disposal plans must be approved by the appropriate regulatory agency prior to receiving a 
license from the MDA. In areas that do not have a local inspection department or building official, plumbing inspections are 
conducted by a DLI plumbing inspector.

WATER SUPPLY

Identify the source of water on the plan review application. Indicate whether the water source is municipal water or from a 
well. Provide an adequate supply of water to meet the needs of the operation.

Several different terms (e.g., drinking water, potable water, and fresh water) are used to describe water that is approved 
and safe for use in a food establishment. Use only drinking water from an approved source according to Minnesota Rules, 
chapter 4714, plumbing code; chapter 4720, public water supplies; and chapter 4725, wells and borings.

If the facility is using water from a well, it must be installed by a licensed well driller and certified by the Minnesota 
Department of Health (MDH). The MDH Well Management Unit will verify well construction and water quality compliance. 
Provide the unique well number from the well log or the well head for existing wells. The MDH will determine if the 
construction, location, and quality of the water supply is in compliance with the applicable Minnesota Well Code. 

SEPTIC APPROVAL

If a septic system is used for the facility, it must be approved by the appropriate regulatory authority. A current Certificate 
of Compliance provides evidence of septic system compliance. Contact your county for information on how to verify septic 
system compliance and obtain a current Certificate of Compliance. 

http://www.doli.state.mn.us/
http://www.doli.state.mn.us/
http://www.dli.mn.gov/
https://www.revisor.leg.state.mn.us/rules/?id=4715
https://www.revisor.leg.state.mn.us/rules/?id=4715
https://www.revisor.mn.gov/rules/?id=4720
https://www.revisor.mn.gov/rules/?id=4725
https://www.health.state.mn.us/communities/environment/water/wells/index.html 
https://www.health.state.mn.us/communities/environment/water/wells/index.html 
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