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RESTAURANT OWNERSHIP CHANGE FORM 
Please provide all requested information as completely and accurately as possible. An Environmental Health Sanitarian will 
review the completed form to determine if the existing restaurant (equipment, amount of refrigeration, hot water capacity, 
storage space, hand wash facilities, etc.) can accommodate the proposed new restaurant and/or changes. 
Note: 

• A Plan Review may be required. A determination will be made after consultation and/or review of the establishment’s
file.

• The local township and/or building department may also need to be contacted for approval to open.
• A Pre-opening Inspection will be required prior to opening. You will be contacted by an Environmental Health

Sanitarian to schedule this inspection.
Return completed form to Food Program Area Inspector along with the following documents for review: 

• Proposed Menu
• Manager Certification Certificates
• Standard Operating Procedures (SOPs)
• Hot Water/Dishwasher Information (Attachment 1)

• Type II Well Ownership Form – If Applicable
• $300 Change of Ownership Fee
• License Application & Fees

RESTAURANT INFORMATION 
Current Restaurant Name: 
Proposed Restaurant Name: 
Street Address: City/State: Zip: 
Proposed Open Date: Water Supply Type:     Municipal    Well 

NEW OWNER INFORMATION 
Name: Phone: 
Street Address: City/State: Zip: 
Email: 

PLANNED CHANGES Attach Any Additional Files Here 
Menu 

Building 

Equipment 

OFFICE USE ONLY 
Documents Included for Review: 

Proposed Menu Type II Well Ownership Form – If Applicable 
Manager Certification Certificates $300 Change of Ownership Fee 
Standard Operating Procedures (SOPs) Hot Water/Dishwasher Information 

Received By: County: Date: Fees Paid: 

Environmental Health – Food Division 
Serving the Counties of Crawford, Kalkaska, Lake, Manistee, Mason, 

Mecosta, Missaukee, Newaygo, Oceana, and Wexford 
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Hot Water/Dishwasher Information – Attachment 1 
1. Hot Water 

List each plumbing fixture that has a hot water supply line. Each fixture should only be listed once. Fixture Count 
Hand Sinks (Not Including Restroom Sinks)  

Restroom Sinks  
Single Compartment Sink  

Double Compartment Sink  
Triple (3) Compartment Sink  

Food Preparation Sink  
Overhead Spray Rinse  

Bar Sink – Triple (3) Compartment  
Bar Sink - Quad (4) Compartment  

Cook Sink  
Hot Water Filling Faucet  
Steam Table/Bain-Marie  

Coffee Urn  
Kettle Stand  

Garbage Can Washer  
9 & 1 lb. Clothes Washer  

16 lb. Clothes Washer  
Shower Heads  

Mop Sink  
Dump Sink  

Dish Machine/Glass Washer  
 Dish Machine - Make:                                           Model #:  
 Glass Washer - Make:                                            Model #:  

 

2. Water Heater 
Manufacturer: Model #: 

Water Heater Proposed Size: :KW – OR – BTUs: 

Water Heater Storage Capacity:                             Gallons Water Heater Recovery Rate at 100°F: 
Tankless Units 

Gallons per Minute at 70°F Rise:  

Gallons Per Minute at 100°F Rise:  
 

3. Dishwasher Booster Heater 
Manufacturer: Model #: 

Booster Heater Proposed Size: :KW – OR – BTUs: 
 

Attach information for any additional water heaters. Specify what area each water heater services and whether 
units will be installed in series or parallel. 
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