Requirements for Food Establishments 

1. Equipment 

· 3- compartment sink – required a stainless-steel sink with built in drainboard on each end. Any sink in which food, utensils or equipment is placed must be equipped with an indirect drain. 

· Hand Sink – Required – a handwashing sink is required in all food prep and utensil washing areas. More than one hand sink may be required depending on the kitchen size and set up. This sink must be easily accessible and within 25 feet of all food prep and utensil washing areas. A separate hand sink is required behind the bar if there is a bar. Hand sinks are required if any food or beverage is handled in the food establishment. They may be used for no other purpose than handwashing. 

· Mop Sink – Required – provide a wall hung or curbed style mop basin for the proper disposal of liquid waste from cleaning operations. Install away from food prep surfaces. A mop sink is required in all food establishments. 

· Vegetable/Fruits Prep Sink – optional a stainless-steel sink with one drainboard. Required if any vegetable or fruits will be rinsed. Must have an indirect drain. 

· Meat Prep Sink – optional a stainless-steel sink with one drainboard. Recommended if raw meats will be rinsed. Must have an indirect drain. 

· Chemical dish machines require temperature and PSI gauges. Appropriate chemical test kits must be provided. 

2. Ventilation – commercial exhaust ventilation is required above all ranges, griddles, fryers, and similar equipment to remove grease, smoke, steam, vapors, heat or odors. A fire suppression system may be required. 

3. Lighting – provide completely shielded fixtures or shatterproof sleeves on fluorescent tubes. A minimum of 70 food candles of light shall be provided at food prep and washing stations. 

4. Floors – in the kitchen, storage areas and restrooms, the floor must be smooth, non-absorbent, and easily cleanable. Carpeting is not authorized in these areas. 

5. Walls & Ceilings – non-perforated, light-colored, smooth washable walls and ceiling must be provided in work areas. 

6. Plumbing – indirect connections must be used on all food service equipment                  (ice bins & machines soda machines dipper wells, etc.) Install vacuum breakers on all fixtures requiring them, all plumbing must be to current Indiana Plumbing Code Requirements. 

7. Provide an adequate amount of approved, easily cleanable metal shelving in the kitchen. All shelves must be at least 6” above the floor. 
8. Doors to the outside and to restrooms must be self-closing. 

9. There must be a restroom for employees use with a self-closing door, toilet, toilet paper, covered trash can, hand sink, hot & cold running water (water temperature at least 100f), hand soap, paper towels or powered air dryer, and have washing sign. Floors, walls and ceiling must have the same characteristics as the kitchen. No rugs or carpet allowed in restrooms. 

10. If you serve any food that is not pre-packaged or precooked in an inspected facility you must have a food safety certificate.
So, you want to open a food service establishment? 
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Avoid costly mistakes

Prior to construction, remodeling, or changes in type of food establishment, plan approval is needed from the Health Department. 
When starting a new restaurant or taking over an existing facility, the task may seem overwhelming. 

Various city and county department must give approval before a food service establishment is given a license to operate. 

Here are some questions to ask before signing a lease or buying and existing facility:

· Have you contacted the plan commission, building inspectors, or your local town hall about any proposed construction?

· Will you need handicap accessibility? (Ramps, wide doorways, handrails)

· Will a fire suppression system or sprinklers be required? How about fire extinguishers? 

· Does existing equipment meet current health code?

· What are the requirements for obtaining a liquor license? 

· How many restrooms will you need? 

Plan Review

The Indiana State Department of Health’s food code, Retail Food Establishment Sanitation Requirements, 410 IAC 7-24, states in section 110 that plans, and specifications shall be submitted and approved by the local health department prior to construction, conversion, or remodeling of any existing retail food establishment and before the operation of retail food establishment. 

Plan review forms are available at the health department. Items required for plan review include:

· Application

· Questionnaire
· Schematic layout of the facility
· Menu 

· List of equipment

The food inspector is generally available to answer questions Monday thru Friday 8-10 AM. 

Pre-operational Inspection/License

Inspections may be conducted on a periodic basis during the construction of a food establishment. 

Once the equipment is installed and construction equipment and debris removed, call the health department to schedule a pre-opening inspection. If any items are found out of compliance, you will be notified and another inspection will be arranged, the building inspectors and the health department usually try to coordinate their final inspections within several days of each other.  [image: image1.png]



