EQUIPMENT AND CONSTRUCTION HIGHLIGHTS
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OPENING A RESTAURANT

WALLS: smooth, nonabsorbent easily cleanable, and light colored 

· can use dry wall and paint, but, this wall covering does not normally stand up to repeated cleaning. Many restaurants use a marlight or glassboard wall covering. 

· walls behind exhaust hoods may aced to be firewalls, check with fire codes for requirements

FLOORS: smooth, nonabsorbent, easily cleanable, light colored 

· tiles or vinyl floor covering must be commercial grade 

· concrete floors are OK as long as they arc smooth with no cracks and sealed. 

· cannot have wood floors

CEILINGS: smooth, nonabsorbent, easily cleanable, light colored. 

· can use drop ceilings but use the tiles that are cleanable
LIGHTS: all food processing and storage areas including basements and walk-ins must be well lighted. These lights must be shielded or shatter proof.

HOODS, AUTOMATIC FIRE SUPPRESSION SYSTEMS, AND GREASE INTERCEPTORS: they are required by the Department of Commerce for establishments that have more than one piece of grease producing equipment or if the single piece is greater than 4 ft square foot. If you are required to have a grease interceptor you can have an interior grease interceptor if on city sewer or an exterior grease interceptor is required if on a private system. Contact the Department of Commerce for details.

RESTROOMS: The Department of Commerce also has the codes that detail how many restrooms that are required based on the size of the restaurant.
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HANDICAP ACCESSIBLE REQUIREMENT'S: The Department of Commerce also enforces the Federal American Disability Act. The Department of Commerce will be able to tell you if you are required to comply with this federal requirement.

UTENSIL WASH: One of three following facilities are required for utensil wash: 


A.
a 4 comet sink with drainboards (1. handwash/prewash 2. wash 3. rinse 4. sanitize)

B. 
3 compartment. Sink (1. wash 2. rinse 3. sanitize) with drainboards and a separate equal size hand wash/prewash sink.

C. 
a commercial dishwasher and a handwash/prewash sink

HANDWASH: If there are additional food processing areas or have large food processing areas additional handwash sinks may be required.

FOOD PREP SINK: If you need to wash foods, i.e. vegetables, then a additional food prep sink may be required. (so work with sanitarian to determine If needed)

UTILITY/MOP SINK: One utility/mop sink is required.

REFRIGERATION: Commercial grade refrigerators are required for storage of potentially hazardous foods. (Beverage coolers are not approved for potentially hazardous food storage)

FREEZERS: Homestyle freezers can be used for storing prefrozen foods. Commercial grade freezers are required if freezing non‑frozen foods.

WALKINS: Cannot have any bare wood surfaces in walk-ins (shelving, floors, walls, or ceilings) for walk-ins that foods are stored in. (Existing wooden walk-ins can be upgraded with a glassboard or marlight surface. Just painting barewood surfaces is not approved.)

NOTE: HAVE YOU CHECKED WITH THE LOCAL ZONING OR OTHER LOCAL ORDINANCES?

