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Agenda

1. Welcome and Introductions

2. Review of Licensing and Plan Review

3. County Resource Handout

4. OCHD EH Food Program Website

5. Group Resource Sharing

6. Follow-up Survey



Welcome and Introductions

• Please place your name and organization in 
the chat.

• OCHD Staff on the call.

• Meeting overview.



Plan Review and Licensing

Josh Nelson, REHS, Senior Public Health Sanitarian

OCHDPlanReview@oakgov.com

248-424-7191

Amanda McMahon, MS, REHS Public Health Sanitarian 
Supervisor

McMahonA@oakgov.com

mailto:OCHDPlanReview@oakgov.com
mailto:McMahonA@oakgov.com
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Licensing Basics

• A food establishment license is required in 
almost all instances where food is 
commercially handled or served to the general 
public. 

• Even the giving of food to the general public is 
included. 



Licensing Basics

• The Michigan Food Law of 2000 requires the 
licensing of any person or firm that processes, 
packs, cans, preserves, freezes, fabricates, 
stores, prepares, serves, sells, or offers food 
for sale. 

• Some businesses are exempt.



Who Doesn’t Need A License

• Produce stands selling only whole, uncut, fresh fruits and vegetables.
• Bake sales or potlucks run by a charitable, religious, fraternal or other non-profit 

organization and serving only home-prepared foods.
• Non-profit cooperatives.
• Retail honey and maple syrup outlets (for honey and maple syrup sold by a 

licensed producer).
• Vending machines dispensing only packaged soft drinks or candy.
• Fishing guide service serving lunch to 12 clients or less.
• Temporary establishments with no food preparation using single-service articles 

and serving only non-potentially hazardous food or beverage.
• A temporary, satellite, serving location of a licensed food service establishment 

where no food is prepared, and food is served by the employees.
• Retail businesses selling only pre-packaged, non-potentially hazardous foods in 

incidental amounts.
• Some firms licensed under other, specific dairy or agricultural acts.
• Certain bed and breakfast operations.



Cottage Foods

• Michigan's Cottage Food Law, PA 113 of 2010 
exempts a "cottage food operation" from the 
licensing and inspection provisions of the 
Michigan Food Law. 

• A cottage food operation still has to comply 
with the labeling, adulteration, and other 
provisions found in the Michigan Food Law, as 
well as other applicable state or federal laws, 
or local ordinances.



Cottage Foods

• Under the Cottage Food Law, non-potentially 
hazardous foods that do not require time 
and/or temperature control for safety can be 
produced in a home kitchen (the kitchen of 
the person's primary domestic residence) for 
direct sale to customers at farmers markets, 
farm markets, roadside stands or other direct 
markets. 



Cottage Foods

• Some examples include: 

– fruit jams/jellies, breads and similar baked goods, 
cookies and cakes, vinegars and other non-
potentially hazardous foods. 

• This does not include canned, acidified, Acid, 
Low Acid or pickled foods.

• The products can't be sold to retail stores; 
restaurants; or to wholesalers, brokers or 
other food distributors who resell foods.



Cottage Foods

• The basic information that must be on the label is as follows:
– Name and physical address of the Cottage Food operation.
– Name of the Cottage Food product.
– The ingredients of the Cottage Food product, in descending order of predominance 

by weight. The net weight or net volume of the Cottage Food product (must also 
include the metric equivalent - conversion charts are available online).

– Allergen labeling as specified in federal labeling requirements.
– The following statement: 

Made in a home kitchen that has not been inspected by the 
Michigan Department of Agriculture & Rural Development.

• Hand-printed labels are acceptable if they are clearly legible, 
written with durable, permanent ink, and printed large enough to 
equal the font size requirements listed above.



Cottage Foods

• Operating a business under the Cottage Food 
Law is not for everyone. 

• Some food products do not fit under the 
exemptions and some businesses aim to make 
more each year than the income cap outlined 
in the Cottage Food Law. 



Cottage Foods

• Michigan State University Extension offers an 
online Cottage Food Law Food Safety Training 
program to educate those wishing to prepare and 
sell foods under the Cottage Food Law. 

• The training program, funded by a Food Safety 
Education Fund grant from the Michigan 
Department of Agriculture & Rural Development, 
covers safe food production, packaging and 
labeling, storing and transportation. 

• To complete the online training, visit Michigan 
Cottage Food Law Food Safety Online Training.



Licensing Basics

Oakland County Health Division (OCHD) has licensing 
jurisdiction over food/beverage service facilities:

Michigan Department of Agriculture & Rural 
Development (MDARD) has licensing jurisdiction over 
food processing and retail facilities:

-Restaurant     
-School
-Hotel
-Bar

-Food Truck
-Concession Stand
-Catering Operation

-Grocery Store    
-Retail Bakery
-Wholesale Foods
-Cottage Foods

-Packaging Beverages
-Convenience Store
-Food Processing
-Farmers Markets



OCHD Licensed Facilities

Food Service Establishments

Food Service establishments, which include 
restaurants, cafeterias, delicatessens, mobile 
units, temporary food service establishments, 
and special transitory food units are licensed via 
local/county health departments who set their 
own fees. 



Types of Food Service Establishments

• Temporary
– A temporary food service establishment means a food service establishment, which operates 

at a fixed location for a temporary period of time not to exceed 14 consecutive days. 
Temporary food service establishments use a different application then a fixed, mobile, or 
special transitory food unit food service establishments.

• Fixed
– A fixed establishment is a facility that is a permanent location. This is an operation where food 

or drink is prepared for direct consumption through service on the premises or elsewhere, and 
any other eating or drinking establishment or operation where food is served or provided for 
the public.

• Mobile
– A mobile food service establishment means a food service establishment operating from a 

vehicle, trailer, or watercraft that returns to a mobile food establishment commissary for 
servicing and maintenance at least once every 24 hours. The commissary license number must 
be recorded in the appropriate location on the application for it to be processed.

• Special Transitory Food Unit (STFU)
– An STFU is a temporary food establishment licensed to operate throughout the state without 

the 14-day limits or a mobile food establishment that is not required to return to a 
commissary.



Temporary Food Service License

A food establishment that operates at a fixed 
location for a temporary period not to exceed 14 
consecutive days.



Temporary Food Service License



Fixed, Mobile and STFU License

I. Develop a business plan. This generally includes the following: 
• Identify your business entity type. Are you a sole proprietorship, a Limited Liability 

Company (LLC) or corporation?
• What is your business concept? Is your food business going to be a packaged food 

retail convenience store? Will you have a grocery store with a deli and food service 
(e.g., catering and/or take-out pizza)? Will you operate a food manufacturing 
plant? 

• Find an ideal location. Will you be constructing a new building or renting/leasing 
existing building space? Food establishment licenses are not transferable. 

• Create a budget for expenses (e.g., capital costs/equipment, food and beverage 
inventory, labor costs, rent, utilities, etc.). How many meals served per day?

• Identify your food products and price ranges. What food and beverage products 
will you offer and at what prices will they be profitable? 

• What is your employee staffing plan? How many employees will you hire to start 
with, including management? What will your hours of operation be? 

II. Verify your proposed location’s zoning requirements. 
• Contact the local municipality’s building code department and obtain all necessary 

permits (e.g., plumbing, electrical, mechanical, etc.). 



Fixed License

III. Consider your water and sewer needs. 
• If on-site water supply and sewage disposal systems are proposed, has 

written approval from the local health department been obtained for the 
water supply and on-site sewage disposal? Have you received written 
approval from the Michigan Department of Environment, Great Lakes and 
Energy (EGLE) for the disposal of generated food processing wastewater? 

IV. Use the resources available to you. 
• Contact your MDARD or OCHD with any questions. 

– NOTE: If food service operations are proposed, a plan review and employing 
a Certified Food Protection Manager who has successfully passed an 
ANSI/CFP nationally accredited exam are REQUIRED. 
www.michigan.gov/FoodManagerCertification 

V. Apply for your food establishment license. 
• Properly submit the Food Establishment License Application at least 30 

days before the planned opening date or change of ownership. All 
licensing fees are non-refundable, per statutory requirement. Applications 
submitted are valid for the license year in which they are submitted. 



Mobile and STFU License

• Mobile
– A mobile food service establishment means a food 

service establishment operating from a vehicle, trailer, 
or watercraft that returns to a mobile food 
establishment commissary for servicing and 
maintenance at least once every 24 hours. 

• Special Transitory Food Unit (STFU)
– An STFU is a temporary food establishment licensed to 

operate throughout the state without the 14-day 
limits or a mobile food establishment that is not 
required to return to a commissary.



Plan Review
There is a shared responsibility between the 

food industry and the regulatory community to 
ensure that food provided to the consumer is 

safe and does not cause foodborne illness.
What drives plan review?
• Industry trends

• Evolving food safety management systems within industry

• Knowledge of factors that cause foodborne illness

• Individual business plan for each food establishment

• Plan review requirements of each regulatory jurisdiction

What is the role of the plan reviewer?
• To evaluate the food establishment’s plan, in conjunction with their 

food safety management systems, to ensure what is being proposed 
complies with Food Law and Food Code requirements



Oakland County Plan Review

One of the items evaluated during Plan Review 
is the flow of the establishment.

Benefits of proper flow include:
• Personal hygiene is easier to maintain

• Less chance of cross contamination

• Strategically placed equipment

• Cleaning and sanitizing is much easier

• Less confusion and injuries in workspace

• Preparation time is minimized



Oakland County Plan Review
Types of flow to consider

• Food flow, from 
delivery to table

• People

• Clean and dirty 
utensils

• Garbage

• Equipment is static, arranged in 
a fixed pattern

• People and food create a flow 
around fixed objects

• This flow pattern of people and 
food around fixed objects 
should be evaluated during 
planning stages

Flow of raw animal food 
Flow of ready to eat

 Flow of dirty dishes to 
dishwasher area
Flow of trash 
Hand sinks



Oakland County Plan Review

Besides food flow, other important items evaluated 
during food service plan review include: 

– Proper room finishes.
– Adequacy of the hot water system and proper installation 

of plumbing fixtures
– Evaluation of menu, meal estimates and equipment to 

assure adequate cold and dry storage capacities. 
– Installation of food service equipment that meets needs of 

the operation.
– Protection of food from contamination by customers, pests 

or other contaminant sources.



Oakland County Plan Review

Under the Michigan Food Law, Public Act 92 of 2000 
as amended, prior to the start of construction, 
OCHD is required to review and approve: 

– New construction projects for food service operations
– Remodeling projects for food service operations
– Adding new equipment that has new plumbing or 

mechanical ventilation. 
– Opening an existing facility that has been closed for 

over one year
– Changing the previous operating concept/menu
– Significant increase in seating capacity/meal 

service/operating hours



Oakland County Plan Review

Projects that likely don’t require plan review:

– Remodel of dining room that does not include 
food/beverage equipment

– Replacing an existing piece of equipment with 
equivalent equipment

– Change of ownership for existing facility with 
no equipment/menu changes



Oakland County Plan Review

OCHD Plan Review Process Overview:

1. Client submits plan review application, worksheet and scaled plans to OCHD. 

2. Plan Review submittal is reviewed by OCHD. A hold/incomplete plan review letter    
may be sent if required information is missing.

3. When a complete plan submittal has been received and reviewed, an approval letter is 
sent to the client. Client can now begin construction.

4. Client completes construction and contacts OCHD for operational approval.

5. OCHD conducts an opening inspection at the facility and written operational approval 
is provided.*

*Please note: Documentation of final mechanical and/or plumbing approval is required 
prior to OCHD final operational approval, if applicable. Additionally, the CVT is included on 
all plan review incomplete and approval letters.



Oakland County Plan Review



Oakland County Plan Review

Contact Us: 

248-424-7191

ochdplanreview@oakgov.com

www.oakgov.com/health



County Resource Handout

• County Website

https://www.oakgov.com/community/resources

• What would work best for your employees?

– QR Code?

– Business Card?

https://www.oakgov.com/community/resources


County Resource Handout

• Community Health Workers – New Health 
Division Initiative

• Coordinated Vaccine Event



OCHD Food Safety Website

• What works?

• What doesn’t work?

Food Safety | Oakland County, MI (oakgov.com)

https://www.oakgov.com/community/health/public-health-services/environmental-health/food-safety


Resource Sharing

• Anything to share or shoutout?

• Any questions or concerns?



What do you want to hear about next 
time?

• Foodborne Illness Trends?
• How to respond to an illness complaint?
• Thrive/Business Resources?
• Environmental Sustainability?
• Nutrition?
• Active Managerial Control?
• Culture of Food Safety?
• HACCP/Challenge Studies?
• Pest Control?
• Emergency Response?



Follow-up Survey
https://forms.office.com/g/BexaEQE0ma
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