
Great Lakes Fruit, Vegetable & Farm Market
EXPO

Michigan Greenhouse Growers Expo
December 8-10, 2009

DeVos Place Convention Center, Grand Rapids, MI

Farm Marketing III: Bakery

Wednesday morning 9:00 am
Where: Ballroom C

9:00 a.m. Scratch Baking 101

 Joy Grose, Bakery Consultant, Sparland, IL

9:40 a.m. The Pros and Cons of Scratch Versus Bake-Off

 Don Symonds, Marketing Director, Lipari Foods, Grand Ledge, MI

10:10 a.m. Can Your Bakery Pass Inspection?

 Cathy Martin, MDA Food Safety Inspector

10:40 a.m. Special Needs Baking



SCRATCH BAKING 101

“FOUR DEGREES OF SCRATCH”

Joy Grose, Bakery Consultant

467 County Rd 550N, Sparland, Illinois 61565

Office: 309-249-2505, cell: 309-238-2518

www.farmbaking.com e-mail: joy@farmbaking.com

What defines scratch baking? Today we will discuss my theory of the “Four degrees of Scratch Baking”

First Degree Scratch: Grandmas Kitchen

 Great recipes

 Trained employees

 Equipment

 Time

 Specialization

Second Degree Scratch: Aunt Sally’s Kitchen

Donut mixes

 Bread mixes

 Muffin mixes

 Cake mixes

 Puff pastry



Third Degree Scratch: Uncle Ed’s Kitchen

 Muffin batters

 Bread dough

 Pies, turnovers, cookies

Fourth Degree Scratch: Pillsbury’s Kitchen

 Discussion of products, uses, and quality

General Considerations:

 Cost of labor

 Cost of products

 Cost of equipment

 Customer demand
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CAN YOUR BAKERY PASS INSPECTION??

SUMMARY OF FOOD ESTABLISHMENT STANDARDS

Catherine Martin-MDA Food Safety Specialist
Martinc9@michigan.gov

1-800-292-3939

Michigan Department of Agriculture
Food & Dairy Division

Food Section

The following information is provided as a courtesy to food establishment operators who are planning to
construct a new facility or are considering the substantial remodeling of an existing facility. Primary
issues that must be considered are the nature of the facility planned, the extent of the product line or
menu, whether seating will be offered, the building location, the structure itself, whether a “Hazard
Analysis Critical Control Point” (HACCP) plan will be required, and whether standard operating
procedures (SOPs) have been developed.

It is important to understand that formal plan review is required for all establishments conducting food
service operations irrespective of whether the establishment will fall under the jurisdiction of MDA /
Food and Dairy Division or that of a local health department (LHD). In the case of the latter, staff at the
LHD will conduct the plan review.

Formal plan review is required by statute in the case of certain types of food establishments. Formal plan
review is not required but is highly recommended in the case of other types. Examples of both cases
appear in the chart on the following page:
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PLAN REVIEW — MANDATO RY

$197.00 FEE

PLAN REVIEW — VOLUNTARY

NO FEE

Food Service Establishment
Operating Within a Retail Grocery

“Retail grocery” means an operation that sells or
offers for sale food intended for consumption off-
premises. Off-premises consumption does not
include take-out food intended for immediate
consumption.

Retail Grocery without Food Service

“Retail grocery” means an operation that sells or
offers for sale food intended for consumption off-
premises. Off-premises consumption does not
include take-out food intended for immediate
consumption.

Extended Retail Grocery

Retail Grocery with deli and seating.

Retail Grocery with some Food Service

No defined seating area.
No foods prepared to order.
Example: Grocery deli with roasted chickens.

Establishment with a
Defined Food Service Area

Food preparation area and serving counter.

Convenience Store
with only Self-Service Food

Examples: self-serve hot and cold beverages; hot
dogs; pizza; heated, prepackaged sandwiches, &c.

Establishment that prepares food
upon individual order

Examples include sub sandwiches (Subway
model); Fried / broasted chicken (KFC model);
Burgers, tacos, pizza ( Wendy’s, Taco Bell, Little
Caesar’s model); coffee bar (Starbuck’s, Bigby’s
model; hand-dipped ice cream; wineries or
breweries tasting bar, with or without food; “you
buy, we fry,” (fish, meats, &c.); bagel shops
(sandwiches to order); bakeries with seating.

Plan review is recommended even
when it is otherwise voluntary.

Examples shown must not be construed to be
all-inclusive. Contact the MDA Plan Review
Specialist for clarification or further information.

See pages 10-11 below for contact information.

Special Transitory Food Unit (STFU)
Operating at state or county fairs.

Plans and specifications must be submitted for review and approval before:

1. Construction of a food establishment.

2. Conversion of an existing structure for use as a food establishment.

3. Remodeling of a food establishment or a change in type of food establishment or food
operation if the regulatory authority determines that plans and specifications are necessary to
ensure compliance with applicable standards.

The examples given above must not be construed as all-inclusive. Contact the MDA Plan
Review Specialist in your region for clarification or further information. See Pages 10-11
below for contact information.
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F I R S T S T E P S

Before submitting plans to MDA or the LHD, the owner or owner’s representatives should contact local
code enforcement agencies to ensure that all building code issues described below have been fully
addressed:

ZO N I N G

Depending upon the location of the establishment, zoning approval may have to
be granted by local (e.g., municipal or township) authorities. This should be the first
inquiry conducted by the owner. MDA will require a copy of the zoning approval document prior to
issuing a license to operate the establishment.

BUILDING, MECHANICAL, PLUMBING, ELECTRICAL AND FIRE SUPPRESSION CODES

Operators may be required by local authorities to supply a complete set of plans to code enforcement
agencies. Permits typically must be taken out for all new facilities and existing facilities undergoing
remodeling. For example: if a new ventilation system is be installed in an existing establishment, a
permit for mechanical work must be applied for and secured; if a new sink is to be installed, a plumbing
permit must be secured. Once permits have been issued and all work has been completed, a final
inspection and approval of the work must be conducted by a representative of the agency that issued the
permit. MDA will require copies of those approvals or a copy of the Certificate of Occupancy issued by
the municipality or township before scheduling pre-opening inspection and licensing of the facility.

W A T E R A N D S E W A G E D I S P O S A L

Water supply and sewage control connections are required. A supply of hot and cold running water under
pressure must be provided and be sufficient to meet the peak demands of the operation. Water sources
may be either municipal or on-site (e.g., a well). An on-site water supply system requires approval from
the LHD for proper construction and protection against potential sources of contamination.

Sewage control may be a municipal system or a private septic system. If a municipal system is available,
local authorities may require the installation of a grease trap. Floor drains, and floor sinks must be
adequate in size and be capable of conveying liquid waste away from the facility.

If the sewage system is a septic tank and drain-field type system an operator may be required to supply
the LHD with a complete and accurate description of all potential water uses such that adequate sizing of
the system may be calculated. Final approvals from the LHD for the well and septic system must be
completed before a pre-opening inspection and licensing by MDA.

M I C H I G A N D E P A R T M E N T O F A G R I C U L T U R E

Once it has been determined that there are no existing zoning issues, the operator is ready to submit plans
to MDA for review. Plans may be submitted to local code authorities and MDA concurrently. Once
plans are received by MDA, the statute allows the agency thirty days to perform the plan review. Once
the review is completed, either a preliminary approval is issued requesting further information to
complete the review or the plans and information are considered complete and a final approval is granted.

Construction may not begin until final plan approval is granted, so it is in the best interest of the owner,
architect, or builder to submit complete final plans. If changes are later made in the plans, these must be
approved as well.



Page 4 of 4

M A N A G E R C E R T I F I C A T I O N

A certified manager is required for all facilities that fall under the Mandatory Plan Review category. The
Michigan Food Law of 2000 Section 289.2129 requires that by June 30, 2009, those facilities that would
require a mandatory plan review shall also employ a minimum of one managerial employee that is
certified under a personnel certification program accredited by the American National Standards Institute,
utilizing the Conference for Food Protection Standards. New facilities undergoing a mandatory plan
review and opening prior to June 30, 2009 must have a person certified on or before the pre-opening
inspection. There are three ANSI/CFP nationally accredited exams used by course providers:

National Restaurant Association Educational Foundation (Serve-Safe) 800-765-2122
Sample Certificate

National Registry of Food Safety Professionals 800-446-0257
Sample Certificate

Thomson Prometric 800-624-2736
Sample Certificate

In addition, Section 289.7106 (2) of the Michigan Food Law of 2000 requires that an establishment that
presses apple cider shall have at least one active employee currently certified under a program described
in Section 289.2129 or having completed a current course recognized by the department as pertinent to
safe cider production.

S T A N D A R D S

Frequently asked questions regarding the standards for new construction include the physical
requirements for facilities. Short descriptions of those requirements as derived from the 2005 Food Code
and other sources follow on the next page.

F L O O R S

Floors must be smooth, easily cleanable and non-absorbent. Acceptable materials
include sealed cement aggregate, commercial grade vinyl tile or equivalent.
Carpeting is not permitted in food processing or storage areas. The chart below
Specifies acceptable materials for flooring in various areas of a food establishment:
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LOCATION ACCEPTABLE FLOORING MATERIALS

Food preparation
Warewashing
Serving

Commercial grade vinyl tile, quarry tile,
poured seamless sealed concrete or poured
synthetic flooring

Food storage
Dry storage

Commercial grade vinyl composition tile,
commercial grade vinyl composition sheets,
poured seamless sealed concrete or poured
synthetic sealed flooring, quarry tile

Walk-in refregerators
Walk-freezers

Commercial grade vinyl composition tile,
poured seamless sealed concrete or poured
synthetic flooring, stainless steel, aluminum,
quarry tile

Janitor closet
Mechanical rooms

Commercial grade vinyl composition tile,
poured seamless sealed concrete or poured
synthetic flooring, sealed concrete, quarry tile

Back stock storage
Returned beverage container areas

Commercial grade vinyl composition tile,
commercial grade vinyl composition sheets,
poured seamless sealed concrete or poured
synthetic, sealed concrete, quarry tile

Toilet and handwashing areas
Commercial grade vinyl composition tile,
Poured seamless sealed concrete or poured
synthetic, sealed concrete, quarry tile

Retail areas

Commercial grade vinyl composition tile,
commercial grade vinyl composition sheets,
poured seamless sealed concrete or poured
synthetic, sealed flooring, quarry tile, closely
woven carpet
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W A L L S A N D C E I L I N G S

Exposed surfaces must be smooth, easily cleanable and non-absorbent. In food
processing areas, acceptable materials include fiberglass reinforced polystyrene
(FRP) panels, ceramic tile, commercial grade laminates, vinyl coated ceiling tiles or the
equivalent. In other areas, high gloss epoxy-base paint is acceptable. The chart below
specifies acceptable wall and ceiling materials for various areas of the facility.

L O C A T I O N W A L L S C E I L I N G S

Food preparation
Warewashing
Serving

Filled block with epoxy
painted or glazed surface, FRP
paneling, stainless steel,
aluminum, ceramic tile, epoxy
painted drywall

Vinyl-clad acoustic tile, FRP
paneling, epoxy painted
drywall, plastic laminate

Food storage
Dry storage

Filled block with epoxy
painted or glazed surface, FRP
paneling, epoxy painted
drywall

Painted drywall, acoustic tile

Walk-in refregerators
Walk-freezers

Enamel coated steel (or other
corrosion resistant surface)
stainless steel, aluminum, FRP
paneling

Enamel coated steel (or other
corrosion resistant surface)
stainless steel, aluminum, FRP
paneling

Janitor closet
Mechanical rooms

Filled block with epoxy
painted or glazed surface, FRP
paneling, epoxy painted
drywall

Vinyl-clad acoustic tile, FRP
paneling, epoxy painted
drywall, plastic laminate

Back stock
Returned beverage container
areas

Filled block with epoxy
painted or glazed surface, FRP
paneling, epoxy painted
drywall

Vinyl-clad acoustic tile, FRP
paneling, epoxy painted
drywall, plastic laminate

Toilet and handwashing areas

Filled block with epoxy
painted or glazed surface, FRP
paneling, epoxy painted
drywall

Vinyl clad acoustic tile, FRP
paneling, epoxy painted
drywall, plastic laminate,
acoustic tiles

Retail areas

Filled block with epoxy
painted or glazed surface, FRP
paneling, epoxy painted
drywall

Vinyl clad acoustic tile, FRP
paneling, epoxy painted
drywall, plastic laminate,
Acoustic tile
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L I G H T I N G

In food processing areas, display cases, or where exposed food is handled, incandescent, fluorescent, and
other lighting sources must be shielded against breakage or otherwise be equipped with safety-type lamps.

W A R E W A S H I N G

A stainless steel warewashing sink with at least three compartments plus drainboards
(or other suitable method for air drying equipment and utensils) is required, even if use
of a dishwasher or panwasher is proposed. The sink bays must be of adequate capacity
to immerse the largest item of equipment that will be used in food preparation.

H A N D W A S H I N G S I N K S

A separate hand sink is required in any and all food processing, warewashing and
service counter areas. Depending on the size of those areas, more than a single
hand sink may be required. Hand sinks are also required in all toilet rooms. All hand
sinks must be supplied with hot and cold running water. Hand sinks must be further
supplied with sanitary and soap, paper towels (or other approved hand drying
equipment) and be posted with signage advising employees to wash hands.

MOP SINKS

A separate mop sink is required in the building although it is not necessary to locate it
within in any food processing area.

P R E P A R A T I O N A N D P R O C E S S I N G T A B L E S

Tables must be of stainless steel, polystyrene, plastic laminate or equivalent
construction. Wood is not acceptable as a food contact surface, except in the case of
a hardwood baker’s table for use exclusively with bakery-type products.

T H E R M O M E T E R S

All refrigerated food storage and food display units and all hot food display units must be equipped with
accurate, easily-visible thermometers. A properly calibrated thermometer (0° - 220°F) which has been
cleaned and sanitized must be available to monitor food temperatures.

T O I L E T F A C I L I T I E S

Facilities for the employees and the public must be fully enclosed, power ventilated
to the outside air, and equipped with self-closing doors. They shall be furnished with
with hand washing sinks, sanitary hand soap, and single-used paper towel service or
other approved hand drying dequpment, and covered paper waste containers.

Toilet facilities may not open directly into food processing areas. Garment hooks or
lockers must be supplied for employee clothing and but may not be located inside toilet
rooms.

V E N T I L A T I O N A N D FI R E S U P PR E S S I O N FO R C O O K I N G A N D B A K I N G E Q U I P ME N T

Standards and approvals must be obtained from the local code inspection service.
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C O D E S

It is business owner's responsibility to meet all local and state building code
requirements, including approved zoning, electrical, plumbing, mechanical and
building codes. Written, final approvals for all code requirements must
be on-site at the facility and available for review prior to the pre-opening and licensing
inspection by conducted by MDA.

W E L L A N D S E P T I C

If the facility is to be serviced by a private well and / or septic system, those systems
must meet all Department of Environmental Quality requirements. The operator must
contact the LHD for information on those requirements, to request inspection and
approval of existing systems, or to request permits for installing new systems.

Written approvals of well and septic systems issued by the LHD, in addition to
acceptable well water analysis results for coliforms and partial chemistry, are
required prior to licensure. Copies of those approvals and analysis reports must be
made available for review on-site by the MDA inspector.

H O M E - B A S E D B U S I N E S S E S

The statute prohibits food prepared in a private home from being used or offered for
human consumption in a food establishment. If the proposed facility is to be a home-
based business, all processing and storage must be conducted in a room or rooms
used only for the business. Those rooms must be physically separated from private
quarters. There must be a separate entrance provided to the business quarters. All
processing equipment, sinks, storage, etc., must be physically isolated from private
quarters. All of the above requirements listed must be met. Written approval of the
operation from the local township, city, or county zoning authority will generally be
required by MDA as a condition of license.

SO P S A N D / O R H A C CP P L A N S

Written Standard Operating Procedures and / or Hazard Analysis Critical Control
Point plans are required for all new facilities undergoing plan review. This applies
especially to Transitory Food Units and those facilities that will smoke food products,
package food products in reduced-oxygen packaging, etc.

M E N U

A menu showing all proposed foods proposed to be prepared or served within the
establishment must be provided as part of the plan review process.

B U I L D I N G A N D L O C A T I O N

The building itself and its siting are integral to the plan review process, which will
address whether the building is new or is an existing structure which must be
extensively remodeled.

H O T W A T E R S U P P L Y

Requirements will depend on the number of fixtures that require hot water. For
example, a typical installation with a standard-sized 3-compartment warewashing
sink, one separate handwash, and one mop sink, and a handwash sink in in a toilet
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room will usually require a minimum of a 50 gallon, 50,000 BTU, quick recovery water
heater or the equivalent.

E Q U I P M E N T L I S T S A N D S P E C I F I C A T I O N S H E E T S

A complete list of all equipment and associated specifications are necessary for the plan review process.
Specification sheets are readily available from the manufacturer or supplier of equipment.

R E T U R N E D B E V E R A G E C O N T A I N E R S

Most retail food establishments and many food services operations will require that a
suitable area be set aside in which to locate a recycling or reverse vending
operation. This operation may be a machine that counts and crushes metal
cans and plastic or glass bottles. It may be no more than an area in which beverage
containers are stored prior to pick up by vendors. An RBC operation must be
positioned and operated in such fashion as to constitute no adverse sanitary
condition with respect to the remainder of the facility.

I N S P E C T I O N S

All code inspections must be completed by the responsible code enforcement
agencies. A pre-opening inspection for purposes of licensing must be completed by
MDA prior to beginning operations.

F O O D C O D E O F 2005

Copies of the 2005 Food Code are available for free download in either HTML or PDF versions at the
FDA website: http://vm.cfsan.fda.gov/~dms/foodcode

P L A N R E V I E W A P P L I C A T I O N

MDA inspectors, plan review specialists, and LHD sanitarians are available to
advise and guide owners and operators. Applications, additional guidelines and instructions for filing are
available at LHD offices, MDA Regional Offices (see attached roster of locations) and online at:
www.michigan.gov/mda

C O N T A C T IN F OR M A T IO N :

Catherine Martin: Food Safety Specialist: 800-292-3939: martinc9@michigan.gov

Allen Anderson: Plan Review Specialist: 800-292-3939: andersona9@michigan.gov


