
 

 Obtaining Your Certificate of Occupancy 

 

An on-site conference with a Registered Sanitarian (Health Inspector) is 

recommended prior to signing a lease or starting any renovation and 

construction work. You will also need to submit plans or blueprints to the 

city for construction and renovation work you intend to do. As a minimum 

plans should include a layout of food equipment, handwashing sinks, utility 

sinks to be installed and other details.  It is best to ask your local health 

department for specifics needed before submitting building plans. 

If you can afford the services of an architecture or design engineer they 

will normally take care of submitting design plans and gaining approval of 

the plans prior to the start of any work. 

Keep in mind that you are responsible for ensuring that the facility is ready for Certificate of 

Occupancy (CofO) inspections including; electrical code, plumbing code, building code, fire code and 

health code items. You will need to check with the City’s Administrative Office to determine building 

and renovation permits that will be needed.  Some cities will have detailed construction / 

renovation guide to follow.  Examples of Dallas and Castle Hills guidelines can be found on this 

Website.  

The best way to deal with building, plumbing, electrical, mechanical and fire codes is to hire 

competent and reliable contractors who are familiar with local codes.  In most cases permits will be 

needed for each phase of the work that is done.  Trying to save a few dollars by hiring the friend of a 

friend who does plumbing part time can have a huge cost when work needs to be redone to meet 

plumbing code requirements related to backflow protection, the size of drain lines or the installation 

of a larger grease trap.   A qualified plumber can calculate how much hot water is needed during 

peak-flow demand and the size of the grease trap to be installed.  Other parts of this Website 

provide information on determining hot water needs and the size of grease traps. 

After all CofO inspections have been passed you will need to complete a food establishment permit 

application and submit the application to local officials prior to beginning any food preparation 

activities.   To obtain your permit to operate a food establishment you may need to submit copies of 

food safety training and certificate.  Supervisors must be trained and certificated in food safety at 

the Food Safety Manager level (18 hours to complete) and all other employees will need to have 

food handler training certification (about 2 hours to complete). 


