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Need help or have questions?
Contact CUPHD’s Environmental 
Health Division

217-373-7900
eh@c-uphd.org

Food safety starts long before the first meal 
is served. 

WHY PLAN REVIEWS MATTER

ENSURING COMPLIANCE. Plan reviews confirm that a facility’s 
layout, equipment, and design meet health codes and food safety 
regulations. This helps prevent unsanitary conditions and ensures 
that safe food handling is possible from day one.

OPTIMIZING FOOD FLOW. Efficient kitchen flow is critical. 
A well-reviewed plan ensures that food moves safely from 
receiving, prep, cooking, to service, reducing the risk of cross-
contamination.

PREVENTING COSTLY VIOLATIONS. Catching design issues 
early helps operators avoid expensive renovations or operational 
delays due to health code violations found during inspections.

PROTECTING PUBLIC HEALTH. Ultimately, plan reviews 
support food safety by preventing the kinds of environmental and 
operational risks that can lead to foodborne illness.

LAYING THE GROUNDWORK FOR SUCCESS. A strong layout 
makes it easier to implement and maintain high standards of 
cleanliness and food safety. It’s the first step toward long-term 
success in food service.

Plan reviews ensure that new and remodeled food service 
establishments are designed with food safety in mind—from 
the layout of the kitchen to the placement of sinks and 
equipment. By reviewing blueprints before construction, 
CUPHD helps operators avoid costly mistakes and build safer, 
more efficient spaces.

OPENING, REMODELING, OR CHANGING 
YOUR MENU OR EQUIPMENT?

You must submit your plans to CUPHD for review and 
approval before beginning work. 
This includes any change to your facility’s layout, food 
processes, or major equipment.


