
REFRIGERATED
PREP TABLE

Each plan must be clear and legible and show in detail the following: 
 Number, type and location of sinks and drain boards

 Refrigeration and cooling equipment

 Cooking, reheating and hot holding equipment

 Food preparation and service areas

 Employee restrooms

 Customer restrooms (required if you have indoor and outdoor seating)

 Hot water heater

 Dry goods storage area (show detail of shelving area and describe type of shelving)

 Employee storage (required)

 Service, bus or wait areas

EXAMPLE OF SIMPLE FLOOR PLAN #1



Floor plan may be hand drawn, but must be 
legible and to scale 

Scale  ¼” = 1’ 

EXAMPLE OF SIMPLE FLOOR PLAN #2




