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A Guide for New Food Establishments  

 
Á Health Plan Review 

Á Architectural Plan Review 

Á Grease Interceptor Sizing Requirements 

Á Health Permits 

Á Certificates of Occupancy 

Á Food Handlers Certification 

Á Health Inspections 

Á Temporary Signage Permit Requirements 

Á Permanent Signage Permit Requirements 
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Important Information  

 
 SANITARIANS  
  

Chris McGinn , R.S., R.E.H.S. 972-219-3484 ocruz@cityoflewisville.com 

- For questions regarding Mobile Vendor Permitting, please contact Mr. McGinn. 

Othel Ross, R.S. 972-219-3565 oross@cityoflewisville.com 

- For questions regarding Waste Hauler Permitting, please contact Mr. Ross. 

John Offenbaker , Sanitarian in Training  972-219-3483 joffenbaker@cityoflewisville.com 

- For questions regarding Backflow Testing, please contact Mr. Offenbaker. 

 
 FORMS OF PAYMENT  
  

 - We accept cash, check, MasterCard and Visa.   

 - A Convenience Fee of $1.50 will be added to credit card payments made by phone or fax. 

 - ID is required on all personal checks. 

 
 LEWISVILLE CODE OF ORDINANCES  
  

 Access our complete Code of Ordinances at www.municode.com 

 SELECT òSearch Free Municipal Code Libraryó 

 SELECT òTexasó 

 SELECT  òLewisvilleó 

 SELECT  òLewisville Code of Ordinancesó 

 
 OTHER HELPFUL WEBSITES  
 

Food Manager Certification Information  

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

 
1. An on-site inspection with the Health Division is required to determine which 

requirements will need to be addressed before a Health Permit is issued. 

 

2. Once the Health Division approves the Health Permit, a New Business 

Information Form must be completed by the owner of the food establishment 

and submitted to the Building Inspections Division.  A Certificate of 

Occupancy is only required if a building permit is needed for renovations. 

 

Procedures for Opening an  

NEW  Food Service Establishment  

 
1. One (1) complete set of architectural drawings (building, electrical, plumbing, 

mechanical) must be submitted to the Building Inspections Division. 

 

2. The plans must include a material schedule describing the types of materials to 

be used for the floors, walls, ceilings, and any fixed equipment. 

 

3. Include an equipment schedule on the plans.  Placement of all equipment must 

be shown, including a 3-compartment sink, hand wash sink, and a mop sink. 

 

4. Show a diagram of the sizing and location of the grease interceptor.  Also 

show the flow of waste lines to the sanitary sewer.   

 

5. Once architectural plans are approved and building permits are issued, 

construction may begin. 

 

6. A Health Division Inspector will be available for questions, and/or on-site 

inspections during the building process. 

 

7. Backflow devices must be tested and approved by a licensed backflow tester 

who is registered with City of Lewisville. 

 

8. Once the Engineering, Health, Fire Prevention, Storm Water and Building 

Inspections Divisions have approved the structure, an application for 

Certificate of Occupancy may be submitted to the Building Inspections 

Division. 



 

 

 

 

NOTE:  Consult the 1994 

Uniform Plumbing Code 

for Grease Interceptor 

Sizing Requirements. 



 

  



 

  



 

 

 

 



 

 

 

 



 

 

BUILDING INSPECTIONS DIVISION ǐ HEALTH PLAN REVIEW:  
 

Project Name:      Project Address:  

 

Date:       Reviewed By:  

 
 

1.  Submit the make and model of the backflow devices.  (Foundation for Cross Connection 

Control and Hydraulic) 

2.  Grease interceptor / trap must be designed by an Engineer as required in the 1994 

Uniform Plumbing Code:  show outlet, inlet line and combined inspection port 

(maximum 5000 gal).  No cut sheets. SIZE CALCULATIONS MUST BE ON PLANS.  

3.  Show all potential grease bearing lines or drains routed to interceptor / trap.  No cut 

sheets. 

4.  A four (4) compartment sink or commercial dishwasher and a separate hand sink are 

required. 

5.  Indirectly plumb all three (3) compartment / prep sinks. 

 

6.  The three (3) compartment sink must have drain boards and an overhead open shelf 

above the sink for utensil drying. 

7.  A dump sink is required for smoothie bars and coffee shops.  (separate from the three (3) 

compartment sink, dishwasher, or hand sink) 

8.  Show employee break area and storage for personal belongings. (separate from the food 

prep area) 

9.  Submit a smooth durable room finish schedule for all areas.  Include colors of floors, 

walls and ceiling.  Light color is required. 

10.  Lighting in the food prep, storage, and walk-ins (refrigerator / freezer) must be 50 

candles, 30 candles in all others. 

11.  All equipment and utensils shall be commercial graded and in good repair for durability 

under condition of normal use. 

12.  All ice bins and machines must have a visible air gap of one inch (1ó) from drain to the 

floor drain. 

13.  All exposed wood must be sealed with light enamel paint.  Light counters and shelves 

required. 

14.  Dumpster drains must be routed through the grease interceptor with grease barrel 

storage. 

15.  Hand sinks required within 25 feet (un-obstructed) of all food / drink prep areas. 

 

16.  A mop sink is required. 

 

17.  Laundry facilities must be separate from food prep. 

 

18.  Sneeze guards required on salad bar / open displays (4õ6ó ð 5õ). 

 

19.  Exposed utility lines are prohibited in food preparation and food service areas (i.e. gas, 

electrical conduit lines). 

 
Comments:  _____________________________________________________________________ 

______________________________________________________________________________

NOTE:  Equipment, fixtures, plumbing 

and building material schedules must be 

addressed on your architectural submittal. 

S A M P L E 

F O R M 



 

 

 
Pre-Certificate of Occupancy 

Health Division Requirements 

Establishment Name:  

Address:  Phone No.:  

 

Á Full code compliance must be reviewed & approved by the following divisions before a health permit will be issued: 
 

Ǐ  FIRE  Ǐ  BUILDING INSPECTIONS Ǐ  ENGINEERING 
 

Á Backflow devices tested: 
 

Ǐ  DOMESTIC    Ǐ  IRRIGATION  Ǐ  FIRE  Ǐ  BYPASS Ǐ  CO2  (RPZ) Ǐ  ICE MACHINE (RPZ) 
 

 SIZING INVOICE FOR GREASE INTERCEPTOR  

 INTERCEPTOR LOCATION:   ACCESS FROM TOP / 4ó 
INSPECTION PORTS / SCREW TYPE LIDS ON INFLUENT/EFFLUENT 
LINE / LIDS REMOVED DURING INSPECTION  

 COPY OF PLBG PLANS INCL. ENGINEERED GREASE INTERCEPTOR 
WITH CALCULATIONS  

 
FLOORS & FLOOR-TO-WALL JUNCTURES  

 
WALLS & CEILINGS:   NON -ABSORBENT / LIGHT COLOR  

 
LIGHT FIXUTRES:   ADEQUATE / SHIELDED  

 
50 CANDLE POWER IN PREP AREAS & WALK-INS  

 
SELF-CLOSING DOORS:   OUTER / RESTROOMS  

 
HOT WATER TEMP NO GREATER THAN 140°F  

 
COOLING UNITS 41°F  

 
FREEZER UNITS 0°F  

 
3 COMPARTMENT SINK / HAND & MOP SINKS  

 
ALL EQUIPMENT COMMERCIAL GRADE  

 
ALL FIXED EQUIPMENT & FIXTURES CAULKED  

 DISH MACHINE TEST  CHLORINE                             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)  DATE 

S A M P L E 

F O R M 



 

 

 

 

 

FOOD  HANDLER  CLASSES 
 

CLASS SCHEDULES  FEES* 

English  0-5     employees      $50.00  
    

Mondays 8:30am  6-10   employees $100.00 
    

 10:30am  11-35 employees $250.00  
    

Wednesdays 1:00pm  36-75 employees $450.00  
    

 3:00pm  76 +   employees $625.00  
    

Spanish  * These fees are assessed and collected with  
your food establishmentõs annual Health Permit fees.* 

   

Tuesdays 8:30am  Individual Food Handler Cards 
     

 10:30am  Individuals who are not employed with a Lewisville 

food establishment may obtain a Food Handler 

card by attending a Food Handlers class at 

Lewisville City Hall.  The cost is $15.00 and 

payment is due at the time the class is taken.  We 
accept cash, check, MasterCard and Visa. 

   

Thursdays 1:00pm  
   

 3:00pm  

     

 

 

Á Classes are held at Lewisville City Hall.  The Health Division is on the second floor in the West Wing. 

Á Class participants will view an instructional video (approximately 35 minutes long) then take a brief test. 

Á Participants should plan to arrive at least 5 minutes before the class start time to register. 

Á Pre-registration is required only for groups of 10 employees or more. 

Á Children are not allowed in the classroom. 

Á Food and/or drinks are not allowed in the classroom. 

Á Food Handler cards will be ready for pick-up approximately two (2) weeks after the test has been taken.  

Employees may pick up their own cards.  State Certified Food Managers may pick up multiple employee cards. 

Á If food handler cards are not picked up within three (3) weeks of being printed, a Sanitarian will deliver the 

food handler cards to a State Certified Food Manager at the food establishment.  

 

 

 



 

 

 

 

 

 

CLASE PARA  MANEJADOR  DE COMIDA  

 
 

Horario de Clases 

Clases en Ingles 

Lunes 8:30am 

 10:30am 

  

Miercoles 1:00pm 

 3:00pm 

Clases en Español 

Martes 8:30am 

 10:30am 

  

Jueves 1:00pm 

 3:00pm 

 
 

 

 

** AVISO**  

Á Si usted no trabaja en un local en la ciudad de Lewisville, el precio de la 

clase es $15.00.  Dinero efectivo o control solamente. 

Á No se permiten niños en la clase. 

Á La clase consiste de un video de 35 minutos y un examen. 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

FOOD HANDLER CLASS OPTIONS  

Ą Option 1 ð Attend a Class at Lewisville City Hall  

Á Class participants will view an instructional video (approximately 35 minutes long) then take a brief test. 

Á Participants should plan to arrive at least 5 minutes before the class start time to register.  Those who 

arrive after the class start time will not be admitted. 

Á Pre-registration is required only for groups of 10 employees or more. 

Á Children are not allowed in the classroom. 

Class Schedules 

ENGLISH 
Mondays 8:30am and 10:30am 

Wednesdays 1:00pm and 3:00pm 

SPANISH 
Tuesdays 8:30am and 10:30am 

Thursdays 1:00pm and 3:00pm 

 

Ą Option 2 ð Borrow an Instructional Video  

Á A State Certified Food Manager may borrow the approved video in both English and Spanish formats. A 

deposit is required for each video borrowed. 

Á All video deposits are refundable once the video has been returned within 24 hours.  Videos borrowed 

on a Friday may be kept until 5pm the following Monday without penalty.   

Á A late fee shall be administered per day for videos that are not returned on the designated due date.  If 

the video is late for more than ten (10) days, the deposit fee will be forfeited to the City of Lewisville.  If 

the video is lost, stolen, or damaged, the deposit will be forfeited to the City of Lewisville. 

Video Rental Information  

Deposit $75.00 per video borrowed, cash or check only 

Late Fee $5.00 per day, excluding weekends 

**Managers must bring their State Food Protection Managerõs License and Driverõs 

License with them each and every time they borrow videos from the Health Division.** 

 

Ą Option 3 ð Purchase an Instructional Video  

Á State Certified Food Managers may purchase a copy of the approved video to administer the class on a 

continual basis. 
Á State Certified Food Managers may obtain testing packets from the City of Lewisville Health Division.  

Completed tests and sign-in sheets must be returned to the City of Lewisville Health Division within 24 

hours of administering the test. 

Video Purchasing Information  

The Invisible Challenge 

Food Marketing Institute (FMI) ǐ 202.220.0723 ǐ www.fmi.org/foodsafety/ 

 

 

Eight  (8) class 

times o ffered  

MON - THU ! 

 

Cash or check 

only for 

deposits, please 

 



 

 

 

Ą Option 4 ð Provide Photocopies of State -Accredited Food Handlers Certifications to the 

Lewisville Health Division  

Á Employees may take a Food Handler training course which is accredited by the Texas Department of 

State Health Services in lieu of taking the Lewisville-approved Food Handler Training course, The Invisible 

Challenge. 

Á State Certified Food Managers must ensure that state-approved certifications OR photocopies of state-

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

Á Upon renewal of the food establishmentõs annual Health Permit, a State Certified food Manager shall 
provide the Health Division with photocopies of all state-approved certifications currently on file with 

the food establishment. 

Á The Health Division will print official Lewisville Food Handler cards for employees with state-approved 

certifications.  Cards will be hand-delivered by a Sanitarian to a State Certified Food Manger at the food 

establishment. 

 

* For more information about state -accredited Food Handler certification courses, visit the 

Texas Department of State Health Services website at:  

 

http://www.dshs.state.tx.us/foodestablishments/handler.shtm 

 

* Visit links:  

 

 - Accredited Food Handler Training Programs 

- Accredited Food Handler Training Programs òSample Certificatesó 

- Frequently Asked Questions (FAQs) 
- Accredited Classroom Training 

- Accredited Online Training 

 

* Special Notes:  

 

Á Courses are offered both in a classroom setting and online. 

Á All courses are offered in English and Spanish.  One course is also offered in Mandarin. 

Á Fees associated with state-approved Food Handler certification courses are not reimbursable by the City 

of Lewisville. 

Á State-approved Food Handler certifications do not supersede official City of Lewisville Food Handler 

cards.  City -issued cards are still required for all food establishment employees who do not 

possess a State Certif ied Food Managerõs license. 

Á Annual Food Handler Permit fees will continue to be assessed based on the total number of employees 

who do not possess a State Certified Food Managerõs license. 

 

 

 

 

 

 

 

 



 

 

 

 
FOOD HANDLER VIDEO  

Purchasing Information 
 

òThe Invisible Challengeó 

DVD and VHS formats 

English and Spanish versions available 

 

May be purchased from Food Marketing Institute (FMI) 

(202) 220-0723 ǐ 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. 7-234 of the Lewisville Code states in part:  

 

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

the establishment or, if multiple shifts are worked, the manager on each shift 

has a valid current food managerõs certificate certifying that the bearer has 

attended a food sanitation program for managers approved by the regulatory 

authority within the past three years. 

 

(b) Such certificate shall be made available to regulatory authority personnel when 

inspections are conducted.   

 

Proof of food manager certification is required each time food handler videos are 

borrowed from the Health Division.  

 

 



 

 

 
 

DIRECTIONS  TO  LEWISVILLE  CITY  HALL  
 

F  The City of Lewisville Food Handlerõs Class is held at  

 

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

F  Directions Coming from the SOUTH (Dallas):  

 

1.  From I-35 North, take the Main St. / FM 1171Exit  (#452) 

2.  Turn right  onto Main St.  

3.  Turn left  onto Mill St.  

4.  Turn left  onto Church St.  

5.  Enter the building at the front entrance. 

 

F  Direct ions Coming from the NORTH (Denton):  

 

1.  From I-35 South, take the Main St. / FM 1171 Exit  (#452) 

2.  Turn left  onto Main St.  

3.  Turn left  onto Mill St.  

4.  Turn left  onto Church St.  

5.  Enter the building at the front entrance. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 I-35 From DENTON 

I-35 From DALLAS 

 



 

 

 

TEMPORARY SIGN PERMITS  

 

SANDWICH 

BOARD SIGNS  
Ą No permit required!  Simply follow these guidelines to comply  

with the Sign Ordinance:  

  - What is a sandwich board sign?  A sign of A-frame or similar design 

intended for placement in the pedestrian area in front of the business being 

advertised.  

  - Displayed during business hours only. 

  - May be placed ten (10) feet from the main entrance outside of the rights-

of-way and cannot block or impede accessibility. 

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

BANNER  

PERMITS 

Ą 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  

 Ą Complete &  submit a Permit Application to the Building 

Inspections Division to obtain a Banner Permit  

 Ą Banners MUST be attached to the building structure . 

  - If the business is located within the Old Town Design Center or District: 

  Ą 20 sq ft maximum / $25.00 / 30 Days / Two (2) permits allowed per 

calendar year 

  **For other temporary signage allowances for Old Town businesses, please 

contact Collin Tinsley at 972-219-3736, or refer to Articles X and XI of 

the Lewisville Code of Ordinances.** 

GRAND 

OPENING  

SIGN  PERMITS 

Ą **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  

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

consecutive days  

 Ą Complete and submit a Permit Application to the Building 

Inspections Division to obtain a Gr and Opening Sign  Permit  

  A L L O W E D  S I G N A G E:   

  - *Balloons - *Balloon Signs - *Inflatable Signs - Pennants 

  - Streamers - Wind Dancers - **Feather Flags  

  * Please include a wind load diagram, a drawing or photograph of the balloon(s) or 

inflatable(s) showing dimensions, a drawing or photograph of the anchor points on 

the ground or building, and a list of the rigging ropes or straps to be used.  

  ** Please include a rough sketch of the proposed location for all Feather Flags to 

be displayed.   

  Applications take approximately 3-5 business days for review and processing. 

Payment is due once the permit has been approved and is ready for issuance. 



 

 

 

PERMANENT SIGN PERMITS  

 

PERMANENT 

SIGNAGE  
Ą One (1) permit application is required for each permanent sign 

installed at a business.  

 Ą For information on sign permit requirements, please refer to 

Article IX of the Lewisville Sign Ordinance.  

 Ą 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.   

 Ą The Plan Review Fee is due upon plan submittal.  

 Ą S I G N   A P P L I C A T I O N   C H E C K L I S T: 

  Ǐ  Completed permit application; please include:  

  F Square footage of sign 

  F Sign Contractor company name & address 

  F If sign is illuminated, Electrician company name and address 

  Ǐ  Complete sign proposal information to include:  

  F Wall sign: drawing or photo of sign to include sign dimensions, 

elevation of building, linear length of elevation of building and 

electrical diagram (if illuminated). 

  F Re-face existing wall sign:  drawing or photo of new sign to include 

sign dimensions, drawing of old sign to include sign dimensions, 

elevation of building, and electrical diagram (if illuminated). 

  F Pole sign or low profile/monument sign:  drawing of sign to include 

sign dimensions, official site plan showing distance from easements, 

rights-of-way, etc., and electrical diagram (if illuminated). 

  F Re-face existing pole sign or low profile/monument sign:  drawing of 

new sign to include sign dimensions, drawing of old sign to include 

sign dimensions, and electrical diagram (if illuminated). 

  *Listed above are the application types that are submitted most frequently.  If you 

are looking to install a different type of sign, please call 972-219-3470 for more 

information. 

 Ą S I G N   P E R M I T   F E E S: 

  - Per square foot, per face = $0.45  / $30.00 minimum  

  - Illuminated 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 questions about signage or need assistance filling out the Permit Application, please call the 

Building Inspections Division at 972-219-3470. 

 

 



 

 

 


