
 

 

 

 

  

 

 

1. Submit plans to Environmental Health. Plans should include all 
equipment, hot water tank specifications, flooring, cove base, 
walls, lighting, plumbing, exits, serving window. 
 
 *Specification sheets, manuals, manufacturer information, etc. 

  

 

2. Once plans are approved, a commissary agreement, food manager 
and food handler cards must be submitted with application, 
menu, and hours of operation & location.  

  

 

3. Schedule inspections with Environmental Health and HCD to 
obtain insignia. 
*Housing & Community Development office located in Bakersfield 

  

 

4. Pay all fees associated with plan check and permit. Additional 
permits may be required through other county or city departments.   
 
*Check with City of Bishop if operating within city limits 


