
 

Opening Protocol (Plumbing) After Long Term Closures 

 

1. Turn on all fixtures and faucets for both hot/cold sides (even if water heater is off).  Run 
water for 10-15 minutes. 

2. Fill buckets of water and pour a gallon of water (minimum) into all drains that don’t have 
a direct line running into them. This would be all floor drains and floor sinks not 
currently with water running (from step 1).  This will fill any evaporated p-traps and 
reduce the possibility of sewer gas leaks into the restaurant.  Be sure to check all areas 
with floor drains including restrooms, BOH, FOH and dining. 

3. Keep an eye on the drains as you release the water (step one and two) to look for 
stoppages. Dry lines that contained any kind of waste (food, grease, other) may have 
dried/hardened debris and cause a back-up on that drain line. 

4. Flush all toilets and urinals to ensure proper flow/function 5-8 times each.  Check for 
leaks on the flush valve and watch for backed up lines (overflow from fixture).  Check to 
make sure the toilets are secure and do not “rock” from the base. 

5. If the gas was not shut off to the water heater, but the unit is not plugged in:  Plug in the 
water heater (to restore power).  There are a lot of different types of water heater 
installations.  If there is power, look for a on/off toggle or a power button. Allow time for 
unit to heat to proper temperature (if temperature is not pre-set, call local health 
department to determine local regulations regarding setting.)  Check recirculation pump 
to make sure it is on/running.  If gas was shut off we do not recommend turning any gas 
valves on.  This should be done with a licensed plumbing company.  If unit does not temp 
properly, we recommend a service call for a licensed plumber to evaluate and run 
diagnostic services. 

6. Once the heater reaches set temperature, check hot water temperature at all fixtures to 
determine if it is correct according to local health codes.  (Hand sinks should be 105F 
minimum). 

 


