
B O A R D OF H E A L T H
CHILMARK, MASSACHUSETTS

401 Midd le Road, Post O f f i ce B o x 119, Ch i lmark , M A 02535

Te l : (508) 645-2105, Fax (508) 645-2110

E-ma i l : boh@chi lmarkma.gov

FOOD ESTABLISHMENT PLAN REVIEW APPLICATION

New X Remodel Conversion__

Type o f Food Operation:
Restaurant:0 Bed & Breakfast:1] Residential K i t c h e n : C a t e r e r : Retail Food
Store:O Seafood S t o r e : Other:

Establishment_O72¢y 2 A ) Ch@u EwrePhises CLC

Address: 2 % So-Tly RD

Phone: 6 4 S ? 8 S F a x ; E-mail:_ O S @ |hegreybetaen.) OWN. CO,

Owner:_ f l u c 6 i k e n w Address:_22__ $ 9 1 4

Phone: $°¢.%7F,oS? ! Fax: E-mails, S S b y t

A p p l i c a n t : S o n e Address:

Phone:_ C W P , E - m a i l :

( a c t u hows ? I I

Dates of Operation: year?roundO = seasonal: ¥ open: 7532 close:@'22 be muh slecke~
b y we ere

of u h }
D a y s / H o u r so f O p e r a t i o n : a4u-(_hers v a l n o n e L l e l « UNS r e 5

me | w r k . b e
ravings 21 y s [aces bb toy nrg Cdn) ssHene t

N u m b e r o f i n d o o r seats : oO _ N u m b e r o f o u t d o o r seats: __ ©

Number o f s ta f f (Maximum per shift: 2

A p p r o x .# o f meals: breakfast:_-??__ lunch:_ dinner:

Type o f Service: sit-down meals take-out fd catered O single-use ware O dishes/si lverware



Enclose the fol lowing documents: Flot C O F F E

oO

o

; 1 2 D C O F E F E
M e n u / c o m p l e t e l i s t o f f o o d / b e v e r a g e s ; p r o j e c t e d d a i l y m e a l v o l u m e ; o r r i g a B e y L K gS

Plan o f food establ ishment d r a w n to scale showing locat ion of equipment, handwash ing

sinks, food preparat ion sinks, warewash ing sinks, toilets, basements a n d / o r cellars used
fo r storage or food preparat ion; cold storage; aux i l ia ry storage areas, cleaning suppl ies

inc lud ing mop sink, garbage area, restrooms, seating plan, entrances, exits,

l oad ing /un load ing areas and del ivery docks.

To-scale p lan showing: p lumbing, inc luding locat ion o f f loor drains, f loor sinks, wa te r
supp ly lines, overhead waste-water lines, ho t wa te r generat ing equ ipment ; electr ical and
mechanical service, inc lud ing locat ion o f l ight ing f ixtures; vent i la t ion sys tem/exhaus t

hoods (where appropr ia te ) ;

P lumbing schedule

L is t o f food equ ipmen t wh ich includes the make and model numbers, inc lud ing l is t o f

e q u i p m e n t that is cert i f ied or classified for sani tat ion by an ANSI-accredited cer t i f i ca t ion

program. Elevat ion drawings may be requested by the regulatory author i ty .

Manu fac tu re r speci f icat ion sheets for each piece o f equ ipment to be used in the

establ ishment;

Site p lan showing locat ion o f bu i ld ing(s) on site inc lud ing dr iveways; loca t ion o f any
outs ide equ ipmen t or faci l i t ies (dumpsters, generator, above-ground oil s torage tanks,

etc.); we l l and sept ic system plans.

A color-coded flow chart may be requested by the Board of Health, demonstrating flow patterns for:

e Food (receiving, storage, preparat ion, service)

e Dishes (clean, soiled, cleaning, storage)
e Trash and recyclables (service area, ho ld ing storage, d isposal )

FOOD SUPPLY

1

2

3.

4.

Receiving and Storage:
. How often wi l l frozen foods be delivered? < .

. L e e k r a t AeedeHow often wi l l refrigerated foods be delivered? 4 2

How often wi l l dry goods be delivered? b y e Ly o r as a t e d Wd

Amount of space (ft?) for each of the following:

Dry Goods: 2 2 , Refrigerated: i d Frozen: __



5 . Locat ion and containers for bu lk food products (rice, f lour, sugar, etc): ?

F O O D P R E P A R A T I O N

From the menu, l is t all foods that w i l l be:

Cold-held fo r service, not cooked: ?

Cooked and served: ~~

H o t held p r i o r t o service: a

Cooked and Cooled: Z O

Cooked, Cooled and Reheated: ZO

H a n d l i n g / P r e p a r a t i o n P r o c e d u r e s
Exp la in the fo l low ing wi th as much detai l as possible. Provide descriptions o f the specific areas on the

plan where food is prepared. Describe the processes from receiving to serving including:
o how the food will arrive (fresh, frozen, packaged, etc.)
o where the food wi l l be stored
© where (at prep table, sink, counter) thefood wi l l be washed, cut, marinated, breaded, cooked,

etc
o when (time o f day and frequency/day) food wi l l be handled/prepared.

Describe handling/preparation procedures for the following categories of food (use extra pages i f

needed):

Ready-to-eat food (e.g. salads, cold sandwiches, raw molluscan shellfish):

P r o d u c e :



P o u l t r y :

M e a t :

Sea food :

>
_

F o o d P r e p a r a t i o n Processes: T h a w i n g , H o t / C o l d H o l d i n g , C o o l i n g ,R e - h e a t i n g

Thawing Frozen PHF (TCS) Food:
Check all that apply and indicate which foods/where thawing wi l l take place:

1 under refrigeration:

O running water <70deg F / 21deg C:

O) microwave:

O cooked f rom frozen state:

CO other (describe process);



a
a

H o t / C o l d H o l d i n g :

H o w w i l l ho t PHF(T'CS) food be maintained at 135° (57° C) or above during holding for service?
Indicate type, number, location and monitor ing plan o f hot holding units.

H o w w i l l cold PHE(T'CS) food be maintained at 41° F (5° C) or below during holding for service?

Indicate type, number, location and monitoring plan o fcold holding units.
R E FRACG r a t e e f T H Rmonn TEN

fe F o r f

Coo l ing :

Indicate method to cool PHF(TCS) f o o d to 41° F (5° ©) wi th in 6 hours. (135° to 70° F in 2 hours) and

moni tor ing plan f o r compliance.

M e t h o d >1? <1? _ { r o o d s

ees|i n refrigerator I

eee e r
Reduce size,f i e m e e [ | |

rapid chill unit

describe

Comments:

Re-Heat ing :



H o w and where w i l l PHF(TCS) foods that are cooked, cooled, and reheated for hot holding be reheated so

that a l l parts o f the food reach a temperature o f at least 165 F

and number o f units usedf o r reheatingfoods.

15 seconds wi th in 2 hours? Indicate type

Pest C o n t r o l :

f -c losing, rodent-proof outside doors
Screens on all entrances left open to the outside

Cj Windows to have a m i n i m u m #16 mesh screening

"O the r pest-control devices (a i r curtains, electrical insect devices): ?

Iden t i f y how al l pipes and electrical conduit chases are sealed to be pest-proof: S Z / A L z ) R h

Describe outside maintenance schedule to keep area around the building, including any garbage storage

area, clear o f brush, l i t ter, boxes, and other possible pest food and/or harborage:
Le CoachT E ) ov au OPAD GBR OH + PLANS LO A L

Refuse, Recyclables,Re tu rnab les

Where/how wi l l refuse/garbage be stored?_@4) - FARM. D y a P r e e Ake H o r Pe evayph n

E e
How, where, h o w often wi l l garbage cans and f loor mats/garbage storage area be cleaned? D A I L Y

O n
I

Frequency o f pickup: L A R E N TRACH P I C K FRInn_ p u s Tea

Identify location/type of grease storage containers: NMe

O S

Is there an area to store recyclables? Describe: GEpahare. Rukevcuur, D e m



W a t e r S u p p l y

O Pub l ic Water System #
. n n

2 Private Wel l I f you are o n a private well , please attach your we l l complet ion report, and a recent
<1 year) test fo r bacteria, nitrate and nitrite. S e e PRaviods

W Ice made on premises C] Ice purchased commercially C1 Is ice bagged for sale?x 0

Sewage Disposal

Attach a copy o f sewage disposal system certificate o f compliance, maintenance/pump-out schedule

Describe Grease trap/interceptor, i f any: ? e e

Grease trap maintenance/pump-out schedule: a ?

B a c k f l o w Prevention

| AirGap _? Air Break

e f t

Lines

Hose Connection P |Faucets

a la

dispenser

)| Other:Corre |

Vacuum Breaker



8

Dishwashing Facilities

M a n u a l D ishwash ing

Length/Width/Depth o f 3-bay sink: / /
Will the largest pot and pan f i t into each compartment o f the sink? _¥és

I f no, what w i l l be the procedure for manual cleaning and sanit izing o f items that w i l l not f i t into the sink

compartments? fens any be tevepala) to Babu ,

Describe size, location and type (drainboards, wall-mounted or overhead shelves, stationary or portable

racks) o f air-drying space, square feet o fa i r -dry ing space: Drtabmt G ainpols + themmres on sak

x shes a i g . f e y f o e t a a

What type o f sanitizerv i l be used?
C h e m i c a l : C O XKNFOs

Hot Water:

Mechanical Dishwashing - 10 A eceSseny taPeewy

Sanitizer: Chemical e - 2 y ' h Hot water:

W i l l vent i lat ion be provided?
,

O t h e r :

Describe storage facilities for employees? personal belongings: TZ. Frmc(=J Baiblas

Identify the location for the storage of poisonous or toxic materials: Separohe E a b i l y

Where will cleaning and sanitizing solutions be stored at workstations? How wi l l these items be

separated from food while r a i n i n g fasi ly accessible for frequent use? f o ) she. Prey C. c o u n
ine _O9 jn _bbele bo locale) h o e O'rnK

W i l l hineps ©be laundered on-site? I f yes, what w i l l be laundered and where? _€ Dypstre tel becachy M o d e
@A. 5)

Identify location ofclean and dirty linen storage: Lrmnst-d, p; pty hewn per expla) d h ,



Statement: I hereby certify that the above information is correct, and I fu l l y understand that any

dev ia t ion f r o m the above without p r i o r permissionf r o m the Chi lmark Board o f Health may nul l i fyf i n a l
approval.

Date: 6 / 3 0 / 2 3

Approva l o f these plans and specifications by the Chi lmark Board o f Health does not indicate compliance
w i t h any other code, law or regulation that may be required -- federal, state or local. I t further does not
constitute endorsement or acceptance o f the completed establishment (structure or equipment). A pre-

opening inspection o f the establishment w i t h equipment in place and operational w i l l be necessary to
determine i f i t complies w i t h the local and state laws governing food service establishments.

F o r B o a r d o f Health use:

Date o f pre-opening inspection: Date o f B O H review:

Approved by: Date:

OO

Kather ine L. Carrol l , C h a i r Ma t t hew Poole Janet L. Buh rman
C h i l m a r k Board o f Heal th Ch i lmark Board o f Hea l th

Chilmark Board of Health




