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Important Information

SANITARIANS

Chris McGinn , R.S, R.E.H.S. 972-2193484 | ocruz@cityoflewisville.com
- For questions regarditabile Vendor Permitfippase contactrMMcGinn
Othel Ross, R.S. 972-2193565 | oross@cityoflewisville.com

- For questions regardiigste Hauler Permittjiqease contact Mr. Ross.
John Offenbaker , Sanitarian in Training | 9722193483 | joffenbake@cityoflewisville.con

- For questions regarddagkflow Testingease contact Mdffenbaker

FORMS OF PAYMENT

- We accept cash, check, MasterCard and Visa.
- A Convenience Fee of $1.50 will be added to credit caagmpents made by phone or fax
- ID is required on all personal checks.

LEWISVILLE CODE OF ORDINANCES

Access our complete Code of Ordinanceswaivw.municode.com
¢ SELECT 0Search Free Municipal Code Li
e SELET@&@xaso
e SELECT oLewisvillebo
e SELECT oLewisville Code of Ordinances

OTHER HELPFUL WEBSITES

Food Manager Certification Information

http://www.dshs.state.tx.us/foodestablishments/pdf/HowToObtainCFEM. pdf

Texas Food Establishment Rules (TFER)
http://www.dshs.state.tx.us/foodestablishments/pdf/TF ERFIMSeptember282006.pdf

Texas Administrative Code
http://info.sos.state.tx.us/pls/pub/readtac$ext.ViewTAC?tac_view=5&ti=25&pt=1&ch=229&sch=K& rl=Y

FDA Food Code
http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/FoodCode/default.htm



http://www.municode.com/
http://www.dshs.state.tx.us/foodestablishments/pdf/HowToObtainCFM.pdf
http://www.dshs.state.tx.us/foodestablishments/pdf/TFERFIMSeptember282006.pdf
http://info.sos.state.tx.us/pls/pub/readtac$ext.ViewTAC?tac_view=5&ti=25&pt=1&ch=229&sch=K&rl=Y
http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/FoodCode/default.htm

Procedures for Opening an
EXISTING Food Service Establishment

An on-site inspection with the Health Division is required to determine which
requirements will need to be addressed beforélaalth Rermit is issued.

Once the Health Division approves thelealth Permit a New Business
Information Formmust be completed by the owner of the food establishment
and submitted to the Building Inspections DivisionA Certificate of
Occupancy is only required if a building permit is needed for renovations.

Procedures for Opening an
NEW Food Service Establishment

One (1) complete set o&rchitecturaldrawings(building, electrical, plumbing,
mechanicathust be submitted to the Building Inspectsddivision.

The plans must include a material schedule describiatypes of materialsto
be used for the floors, walls, ceilings, and any fixed equipment.

Include an equipment scheduda the plans Placement of all equipment must
be shown, incluethga 3compartment sink, hand wash sink, and a mop sink.

Show a diagram of the sizing and location of the grease interceptor. Also
show the flow of waste lines to the sanitary sewer.

Once architecturalplans are approved armlildingpermits are issued,
construction maybegin.

A Health Division Inspectowill be available for questions, and/or-site
inspections during the building process.

Backflow devices must be tested and approved byemsed backflovester
who is registered with City of Lewisville

Oncethe Engineering, Health, FiRrevention Storm Waterand Building
Inspections DivisionBave approved thstructure, anapplication for
Certificate of Occupancynay be submitted to the Building Inspections
Division




NOTE: Consult thel994

Uniform Plumbing Code
for Grease Interceptor

Sizing Requirements.

PLUMBING
CODE" 1994 EDITION

1011.0 Grease Traps

1011.1 When, in the judgment of the Administrative Authority, waste
pretreatment is required, an approved type grease trap complying with the
provisions of this section shall be installed in the waste line leading from
sinks, drains, and other fixtures or equipment in establishments such as
restaurants, cafes, lunch counters, cafeterias, bars and clubs, hotel, hospital,
sanitarium, factory or school kitchens, or other establishments where grease
may be introduced into the drainage or sewage system in quantities that can
effect line stoppage or hinder sewage treatment or private sewage disposal.
A grease trap is not required for individual dwelling units or for any private
living quarters.

1011.2 No grease trap shall be installed which has an approved rate of flow
of more than fifty-five (55) gallons per minute (3.5 L/s), nor less than twenty
(20) gallons per minute (1.3 L/s), except when specially approved by the
Administrative Authority.

1011.3 Each plumbing fixture or piece of equipment connected to a grease
trap shall be provided with an approved type flow control or restricting
device installed in a readily accessible and visible location in the tailpiece or
drain outlet of each such fixture. Flow control devices shall be so designed
that the flow through such device or devices shall at no time be greater than
the rated capacity of the grease trap. No flow control device having
adjustable or removable parts shall be approved.




TRAPS 1011.4-1013.0

1011.4 Each grease trap required by this section shall have an approved
rate of flow which is not less than that given in Table 10-2 for the total
number of connected fixtures. The total capacity in gallons (liters) of fixtures
discharging into any such grease trap shall not exceed two and one-half (2-
1/2) times the certified gpm (liters per minute) flow rate of the grease trap
as per Table 10-2.

Any grease trap installed with the inlet more than four (4) feet (1.2 m)
lower in elevation than the outlet of any fixture discharging into such grease
trap shall have an approved rate of flow which is not less than fifty (50)
percent greater than that given in Table 10-2. Not more than four (4) separate
fixtures shall be connected to or discharged into any one (1) grease trap.

For the purpose of this section, the term “fixture” shall mean and
include each plumbing fixture, appliance, apparatus, or other equipment
required to be connected to or discharged into a grease trap by any
provision of this section.

1011.5 Each fixture discharging into a grease trap shall be individually
trapped and vented in an approved manner. An approved type grease trap
may be used as a fixture trap for a single fixture when the horizontal
distance between the fixture outlet and the grease trap does not exceed four
(4) feet (1.2 m) and the vertical tailpipe or drain does not exceed two and
one-half (2-1/2) feet (0.8 m).

1011.6 Grease traps shall be maintained in efficient operating condition by
periodic removal of the accumulated grease. No such collected grease shall
be introduced into any drainage piping, or public or private sewer.

1011.7 No water jacketed grease trap or grease interceptor shall be
approved or installed.

1011.8 Each grease trap shall have an approved water seal of not less than
two (2) inches (50.8 mm) in depth or the diameter of its outlet, whichever is
greater.

1011.9 Waste in excess of one hundred-forty (140) °F (60°C) shall not
discharge into a grease trap.

1012.0 Grease Interceptors for Commercial Kitchens

When grease interceptors are required, a recommended sizing criteria is
provided in Appendix H.

1013.0 Food Waste Disposal and Dishwasher Prohibited

Unless specifically required or permitted by the Administrative Authority,
no food waste disposal unit or dishwasher shall be connected to or

discharge into any grease trap.




APPENDIX H

RECOMMENDED PROCEDURES FOR SIZING
COMMERCIAL KITCHEN GREASE INTERCEPTORS

H 1 Waste Discharge Requirements

(a) Waste discharge from fixtures and equipment in establishments which
may contain grease, including but not limited to, scullery sinks, pot and pan
sinks, dishwashing machines, soup kettles and floor drains located in areas
where grease-containing materials may exist, may be drained into the
sanitary waste through the interceptor when approved by the
Administrative Authority.

(b) Toilets, urinals, and other similar fixtures shall not waste through the
interceptor.

(c) All waste shall enter the interceptor through the inlet pipe only.

H 2 Design

(a) Interceptors shall be constructed in accordance with the design
approved by the Administrative Authority and shall have a minimum of
two compartments with fittings designed for grease retention.

(b) There shall be an adequate number of manholes to provide access for
cleaning all areas of an interceptor; a minimum of one (1) per ten (10) feet
(3.0 m) of interceptor length. Manhole covers shall be gastight in
construction having a minimum opening dimension of twenty (20) inches
(0.5m).

(c) In areas where traffic may exist the interceptor shall be designed to have
adequate reinforcement and cover.

H 3 Location

(a) Each grease interceptor shall be so installed and connected that it shall
be at all times easily accessible for inspection, cleaning, and removal of the
intercepted grease. A grease interceptor may not be installed in any part of a
building where food is handled. Location of the grease interceptor shall
meet the approval of the Administrative Authority.

(b) Interceptors shall be placed as close as practical to the fixtures it serves.

(c) Each business establishment for which a grease interceptor is required
shall have an interceptor which shall serve only that establishment.




Table 10-2

TABLE 10-2
Grease Traps

UNIFORM PLUMBING CODE

Total Number
of Fixtures
Connected

Required Rate of
Flow per Minute,
Gallons

Grease Retention
Capacity,
Pounds

40
50
70
100

20
25
35
50

TABLE 10-2
Grease Traps (Metric)

Grease Retention
Capacity,
kg

Total Number
of Fixtures
Connected

Required Rate of
Fiow per Minute,
Liters

18
22
31
45

76
95
132
189

Note: For installations with more than four (4) fixtures, the Administrative
Authority may permit the use of larger grease traps designed not to exceed
the parameters of Section 1011.4, but not to exceed seventy-five (75) GPM
(284 liters per minute).

See also Appendix H, Procedures for Sizing Commercial Kitchen Grease
Interceptors.

50 gallon minimum with four (4) fixtures or less no dish machine

Establishments with more than four (4) fixtures or a dish machine must be sized
and stamped with an engineers seal




H4-H6 UNIFORM PLUMBING CODE

H 4 Sizing Criteria
(a) Parameters. The parameters for sizing a grease interceptor are
hydraulic loading and grease storage capacity, for one or more fixtures.

(b) Sizing Formula. The size of the interceptor shall be determined by the
following formula:

Number of meals Waste flow retention storage _ Interceptor size

X X X
per peak hour? rate? time3 factor* (liquid capacity)

Meals Served at Peak Hour

Waste Flow Rate
a. With dishwashing machine 6 gallon (22.7 L) flow
b. Without dishwashing machine 5 gallon (18.9 L) flow
c. Single service kitchen 2 gallon (7.6 L) flow
d.Food waste disposer 1 gallon (3.8 L) flow
Retention Times
Commercial kitchen waste
DS IWRBITON .y cxsmummmsns son o 600HR 455 5 G S n sewsamscm em ot 2.5 hours
Single service kitchen
TIIE BOIVITIG o smvmmassmnnmrrinsins ansion oos s s RHREE RS KN sy 1.5 hours

Storage Factors
Fully equipped commercial kitchen 8 hour operation: 1
16 hour operation: 2
24 hour operation: 3

SiNQIE SarviGe KOOI .o sxrmanansnnssassiissssssissssssssnssossmmmmsessrmamnas on 1.5

H 5 Effluent Sampling
An effluent sampling box on grease interceptors may be required by the
Administrative Authority.

H 6 Abandoned Grease Interceptors

Abandoned grease interceptors shall be pumped and filled as required for
abandoned sewers and sewage disposal facilities in Section 722.0.




BUILDING INSPECTIONS DIVISION T HEALTH PLAN REVIEW:

Project Name: Project Address: SAMPLE

: FORM
Date: Reviewed By: A I

Submit the make and modef the backflow devices(Foundation for Cross Connectig
Control and Hydraulic)

Grease interceptor/ trap must be designed by an Engineer as requirgtierf. 994
Uniform Plumbingode: show outlet, inlet line and combined inspection port
(maximun®000 gal) No cut sheetsSIZE CALCULATIONS MUST BE ON PLANS.
Show all potential grease bearing lines or drains routed to interceptap. No cut
sheets.

A four (4) compartment sink or commercial dishwasher and a separate handrgnk
required.

Indirectly plumb all three (3) compartmehprep sinks.

The three (3) compartment sink must have drain boards and an overhead open sh
above the sink for utensil drying.

A dump sink is required for smoothie baasdcoffee shops (separate from the three
compartment sink, dishwasher, or hand sink)

Show employee break areadstoragefor personal belongingéseparate from thedd
prep area)

Submit a smooth durable room finish schedule for all aréaslude colorsof floors,
wallsandceiling Light color is required.

Lighting in the food prep, storage, and waik (refrigeratof freezermust be 50
candles, 30 candles in all others.

All equipment and utensils shall be commercial graded and in gpadr for durability
under condition of normal use.

Al l i ce bins and machines must have
floor drain.

All exposed wood must be sealed with light enamel palmght counters and shelves
required.

Dumpster drains must be routed through the grease intercepiath grease barrel
storage

Hand sinks required within 25 feétanobstructed)f all food/ drink prep areas.

A mop sink is required.

Laundry facilities must beeparate from food prep.

Sneeze guards requiredon saladbarpen di s@39@)y.s (40660

Exposed utility lines are prohibited in food preparation and food service dreagas,
electrical conduit lines)

Comments: NOTE: Equipment, fixtureglumbing
and building material schedules must be
addressed on your architectural submitt




SAMPLE ; LEWISVILLE

F O R M Deep Roots. Broad Wings. Bright Future.

Pre-Certificate of Occupancy
Health Division Requirements

Establishment Name

Address: Phone No.:

A Full code compliance must be reviewedgproved by the following divisions before a health permit will be issued:

I FIRE I BUILDING INSPECTIONS | ENGINEERING

A Backflow devices tested:

I DOMESTIC T IRRIGATION I I BYPASS | coO,®pPzy | ICE MACHINERPZ)

SIZING INVOICE FORGREASE INTERCEPTOR

INTERCEPTOR LOCATION: A CCESS FROM TOP |
INSPECTION PORTS / SCREW TYPE LIDS ON INFLUENT/EFFLUE
LINE / LIDS REMOVED DURING INSPECTION

COPY OF PLBG PLANS INCL. ENGINEERED GREASE INTERCEP
WITH CALCULATIONS

FLOORS &LOORTO-WALL JUNCTURES

WALLS & CEILINGS: = NON-ABSORBENT /LIGHT COLOR

LIGHT FIXUTRES: ADEQUATE / SHIELDED

50 CANDLE POWER IN PREP AREAS & WAINS

SELF-CLOSING DOORS:  OUTER/ RESTROOMS

HOT WATER TEMP NO GREATER THAN 12®

COOLING UNITS41°F

FREEZER UNITSB

3 COMPARTMENT SINK / HAND & MOP SINKS

ALL EQUIPMENT COMMERCIAL GRADE

ALL FIXED EQUIPMENT & FIXTURES CAULKED

DISH MACHINE TESTCHLORINE TEMP

UTENSIL DRYING RACK

FOOD STORAGE SHELVES: CLEANABLE /SEALED

SINKS & ICE MACHINE INDIRECTLY PLUMBED

ADDITIONAL ITEMS TO BE COMPLETED / COMMENTS:

OWNER / CONTRACTOR (print) SANITARIAN

OWNER / CONTRACTOR (sign)




LEWISVILLE

Deep Roots. Broad Wings. Bright Future.

FOOD HANDLER CLASSES

CLASS SCHEDULES FEES*

English 0-5 employees $50.00

Mondays 8:30an| |6-10 employees $100.00
10:30an] |11-35 employees $250.00

Wednesdays 1:.00pm| | 36-75 employees $450.00
3:00pm| |76 + employees $625.00

H * These fees are assessed and collected with
SpanISh your food establishmentods a

Tuesdays 8:30am Individual Food Handler Cards

10:30an Individuals who ar@ot employed with a Lewisuvill
food establishment may obtain a Food Hang
Thursdays 1:OOpm card by attending a Food Handlers class
Lewisville City Hall. The cost is $15.00 4

3:OOpm payment is due at the time the class is taken. |
accept cash, checkMasterCard and Visa.

Classes are held at Lewisville City Hall. The Healividibnis on the second floor in the West Wing.
Class patrticipants will view an instructional video (approximately 35 mithorig3 then take a brief test.
Participants should plan to arrive at least 5 minutes before the class start time to register.
Preregistration is requirednlyfor groups of 10 employees or more.

Children arenotallowed in the classroom.

Food and/or drinks ar@otallowed in the classroom.

Food Handler cards will be ready for picp approximately two (2) weeks after the test has been taken.
Employees may pick upeir own cards State Certified Food Managers may pick up multiple emplogeds.

If food handler cards are not picked up within three (3) weeks of being printed, a Sanitarian will deliver tfle
food handler cards to a State Certified Food Manager at the food establishment.



LEWISVILLE

Deep Roots. Broad Wings. Bright Future.

CLASE PARA MANEJADOR DE COMIDA

Horario de Clases
Clases en Ingles

Lunes 8:30am
10:30am

Miercoles 1:00pm
3:00pm
Clases en Espafiol
Martes 8:30am
10:30am

1:00pm
3:00pm

* AVISO**

A Si usted no trabaja en un local en la ciudad de Lewisville, el precio de la
clase e$15.00. Dinero efectivo o control solamente.

A No se permiten nifios en la clase.
A La clase consiste de un video de 35 minutos y un examen.




LEWISVILLE

Deep Roots. Broad Wings. Bright Future.

FOOD HANDLER CLASS OPTIONS

A Option 1 & Attend a Class at Lewisville City Hall

A Class participants williew an instructional video (approximately 35 minutes long) then take a brief t{fst.

A Participants should plan to arrive at least 5 minutes before the class start time to register. Those Jjho
arrive after the class start time witiotbe admitted.

A Preregistation is requiredonlyfor groups of 10 employees or more.

A Children arenotallowed in the classroom.

Class Schedules
Mondays 8:30am and 10:30an ight (8) class
Wednesdays | 1:00pm and 3:00pm times o ffered

MON - THU !
Tuesdays 8:30amand 10:30am
Thursdays 1:00pm and 3:00pm

ENGLISH

SPANISH

Option 2 o Borrow an Instructional Video

A State Certified Food Manager may borrow the approved vigleboth English and Spanish formats.
deposit is required for each video borrowed

All video deposits areefundable once the video has been returned within 24 holw&leos borrowed
on a Friday may be kept until 5pm the following Monday without penalty.

A late fee shall be administered per day for videos that are not retuorethe designatediue date If
the video is late for more than ten (10) days, the depositvigiebe forfeited to the City of Lewisville.
the video is lost, stolen, or damaged, the dep®eslt be forfeited to the City of Lewisville.

Video Rental Information
Deposit $75.00 pervideoborrowed, cash or check only
Late Fee $5.00 per dayexcluding weekends Cash or check

**Managersnustb r i ng t heir State Food Pro g or;{yfolr
License with theach and every tirtieey borrow videos from the Health Divisig eposits, please

A Option 3 & Purchase an Instructional Video

A State Certified Food Managers may purchase a copy of the approved video to administer the clasgfon a

continual basis.

A State Certified Food Managers may obtgsting packets from the City of Lewisville HealtlivBion
Completed tests and sigin sheets must be returned to the City of Lewisville Health Division within 3
hours of administering the test.

Video Purchasing Information
The Invisible Challenge

Food Marketing Institute (FMi)202.220.0728 www.fmi.org/foodsafety/




A Option 4 8 Provide Photocopies of State -Accredited Food Handlers Certifications to the
Lewisville Health Division

A Employees may take a Food Handler training course which is accredited by the Texas Departmenijof
State Health Servican lieu of taking the Lewisvili@pproved Food Handler Training courséhe Invisible
Challenge.

State Certified Food Managers mustsure that stateapproved certifications OR photocopies of state

approved certifications are on site at the food establishment at all times.

Upon renewal of the food establishmentds anrmjua

provide the Halth Division with photocopies of all stagpproved certifications currently on file with

the food establishment.

The Health Division will print official Lewisville Food Handler cards for employees with-apgueoved
certifications. Cards will be hardklivered by a Sanitarian to a State Certified Food Manger at the fgpd
establishment.

* For more information about state  -accredited Food Handler certification courses, visit the
Texas Department of State Health Services website at:

http://www.dshs.statextus/foodestablishments/handler.shtm
* Visit links:

- Accredited Food Handler Training Programs

-Accredited Food Handler Training Programs Seé
- Frequently Asked Questions (FAQS)

- Accredited Classroom Training

- Accredited OnlineTraining

* Special Notes:
Courses are offered both in elassroom settingndonline

All courses are offered ikEnglisrand Spanish One course is also offered Mandarin
Fees associated with stat@proved Food Handler certification courses awet reimbursableby the City

of Lewisville.

Stateapproved Food Handler certificatiom® not supersedefficial City of Lewisville Food Handler

cards. City -issued cards are still required for all food establishment employees who do not
possessa State Certif i ed Food Managerds | i cense.

Annual Food Handler Permit fees will continue to be assessed based on the total number of empldjyees
who do not possess a State Certified Food alln a

A
A
A
A




LEWISVILLE

Deep Roots. Broad Wings. Bright Future.

FOOD HANDLER VIDEO
Purchasing Information

oThavisible Challengeo
DVD and VHS formats
English and Spanish versions available

May be purchased frofiood Marketing Institut¢FMI)
(202) 22007237 www.fmi.org/foodsafety/

**Call or log on to the FMI website for pricing information**

State -Approved Food Safety Courses for Food Managers

Visit the following link for more information on obtaining food manager certification;
F http://www.dshs.state.tx.us/foodestablishments/pdf/HowToObtainCFM.pdf
Sec. 7234 of the Lewisville Code states in part:

(a)No person shall operate a food service establishment unless the managerjof

the establishment or, if multiple shifts are witrkeanager on each shift
hasaval i d current f cebfydng that theabgagerias c ¢r t
attended a food sanitation program for managers approved by the regulat{ry
authority within the past three years.

(b)Such certificaghall be made available to requlatory authority personnel whign
inspections are conducted

Proof of food manager certification is requirggéch timefood handler videos are
borrowed from the Health Division.



LEWISVILLE

Deep Roots. Broad Wings. Bright Future.

DIRECTIONS TO LEWISVILLE CITY HALL

F The City of Lewisville Food Handl er

151 W est Church St reet, 2" Floor, West Wing

Directions Coming from the SOUTH (Dallas):

. From {35 North, take theMain St. / FM 1171EXxit (#452)
. Turnright onto Main St.

. Turnleft onto Mill St.

. Turnleft onto Church St.

. Enter the building at the front entrance.

Direct ions Coming from the NORTH (Denton):

. From 135 South, take thélain St. / FM 1171 Exit (#452)
. Turnleft onto Main St.

. Turnleft onto Mill St.

. Turnleft onto Church St.

. Enter the building at the front entrance.

LEWISVILLE CITY HALI




TEMPORARY SIGN PERMITS

SANDWICH
BOARD SIGNS

A

No permit required! __Simply follow these guidelines to
with the Sign Ordinance:

comply

- What is a sandwich board sigm¥®sign of Aframe or similar design
intended for placement in the pedestrian area in front of the business beg
advertised.

- Displayed during business hours only.

- May be placed ten (10) feet from the main entrance outside of the Fgh
of-wayand cannot block or impede accessibility.

- Cannot exceed two (2) feet in width or a total of six (6) square feet.

BANNER
PERMITS

50 sq ft maximum / $25.00 each / Valid for 30 consecutive d ays /
Two (2) permits allowed in any 12-month period / At least 30 days
must lapse between each 30 day permit

Complete & submit a Permit Application to the Building
Inspections Division to obtain a Banner Permit

Banners MUST be attached to the building structure

- If the business is located within ti®ld Town Design Center or District:

A 20 sq ft maximum / $25.00 / 30 Days / Two (2) permits allowed pe
calendar year

**For other temporary signage allowances for Old Town businesses, p
contact CollinTinsleyat 9722193736 or refer to Articles X and Xl of
the Lewisville Code of Ordinances

GRAND
OPENING
SIGN PERMITS

**For promoting the opening of a  new business** / Permit as many
or as few of the allowed types of temporary signage at the same
time under one (1) Grand Opening Sign Permit

$25.00 each / Valid one (1) time per new business location for 14
consecutive days

Complete and submit a Permit Application to the Building
Inspections Division to obtain a Gr and Opening Sign Permit

ALLOWED SIGNAGE

- *Balloons - *Balloon Signs| - *Inflatable Signg - Pennants

- Streamers - Wind Dancers | - **Feather Flags

* Please inclu@ewind load diagram, a drawing or photograph of the ballg
inflatable(s) showing dimensedsawing or photograph of éimehor pointsn
the ground or buildjrajnda listof therigging ropes or straps to be used.

** Pleasénclude a rough sketch of the proposed mofmatiallFeatherHags tq
be displayed.

Applications take approximately lusiness days for review and proce
Payment is due once the permit has been approved and is ready for iss




PERMANENT SIGN PERMITS

PERMANENT One (1) permit application is required for each permanent sign
SIGNAGE installed at a business.

For information on sign permit requirements, please refer to
Article IX of the Lewisville Sign Ordinance.

Fees for permanent sign permits are based on square footage of
the sign. If the sign is illuminated, an electrical permit fee will be
added to the permit.

The Plan Review Fee is due upon plan submittal.
SIGN APPLICATION CHECKLST:

I Completed permit application; please include:

F Square footage of sign

F Sign Contractor company name & address

F If signis illuminated, Electrician company name and address

I Complete sign proposal information to include:

F Wall sign drawingor photo of sign to include sign dimensions,
elevation of buildindinear length of elevation of buildimgd
electrical diagram (if illuminated).

F Reface existing wall sigrdrawingor photo of new sign to include
signdimensions, drawing of old sign to include sign dimensions,
elevation of building, and electrical diagram (if illuminated).

F Pole sign or low profile/monument sigalrawing of sign to include
sign dimensions, official site plan showing distance fiemaraents,
rightsof-way, etc., and electrical diagram (if illuminated).

F Reface existing pole sign or low profile/monument siginawing of
new sign to include sign dimensions, drawing of old sign to inclug
sign dimensions, and electrical diagrdmil@iminated).

*Listed above are the application types that are submitted most frequen
are looking to install a different type of sign, please-249-3420 for more
information.

SIGN PERMIT FEES:
- Per square foot, per face = $0.45 / $30.00 minimum

- llluminated signs will require  that State -licensed electrician be listed
on the permit application. An electrical permit fee of $0.035 per
square foot / $30.00 minimum will be added.

If you have questiorsbout signage or need assistance filling out the Permit Application, please call thje
Building Inspections Division at 9229-3470.






