
Food Facility Plan Check Flow Chart 
 

 

 Submittal 
Submit application, 3 sets of plans, menu, 

specification/cut sheets, fees, and material 
samples 

No 

 

Yes 

 
Disapproved 

More than 5 corrections 

 

Resubmit Plans and Pay 
Recheck Fee 

(2nd Submittal) 

 

 

Blue Tag Appointment 
(2nd Submittal) 

 

Office Appointment(s)  

with Specialist  

 
Plan Approval 

 

Construction Begins  

 
Preliminary Inspection (Optional) 

 
Mid Inspection (Required at 50-80%) 

 

Pre-Final Inspection (Optional)  

Stock and Train 

 
Final Inspection (Required at 100%) 

 

Facility is approved to operate 

 

Schedule Final Inspection 

 

Apply for Health Permit 

 

Corrections 
completed 

 

 

Scope of Work 
New food facility, remodel, tenant 

improvement, menu change, new equipment 

 

 

Plan Review 

 
Are Corrections Needed? 

 

Blue Tag 
5 or less corrections 

 

Corrections 
needed 

 

2nd Plan Review 

 

Minor 

remodel 
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Corrections 
needed 

 

Corrections 

completed 

 

New construction or major remodel? 

 
Yes 

 
No 

 


