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PURPOSE

This document is intended to assist in the subomssi information for plan review. For further arfnation,
please refer to the Web sitetditp://www.health.state.mn.us/divs/eh/food/licemsgx.htmlor contact the
Clay County Environmental Health Department at 298-7195.

PLAN REVIEW

The Minnesota Department of Health (MDH) must apprae plans before new construction or remodeling
may begin.The regulatory authority is responsible for deteing what meets code and standards for
construction and materials. For new constructiongdfmay not be brought into the establishment and f
preparation may not take place until plans have beeiewed and approval by regulatory authori§ome
remodeling projects may require the facility tosgaluring construction, please consult with theilsgry
authority for guidance.

In some cases, MDH delegates to local health depaménts. Please go to this web page for a map of
delegated agenciedattp://www.health.state.mn.us/divs/eh/food/licensdélegation.html

Plan Review Process

Plans are reviewed in the order they are rece®@ede your plan comes up for review you will be eated by
a plan reviewer either by phone or email. After iseew is finished you will be sent a letter retorg the
findings of the review. Starting construction priorapproval may result in costly corrections aethged

openings.

Plan Submittal
Submit Food and Beverage Service plans with apgmicand fee to:

Bruce Jaster, Director

Clay County Environmental Health
715 11" St. North, Suite 303
Moorhead, MN 56560
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Areas of Review

Kitchens Bars Wait stations

Condiment counters Beverage dispensing Buffets

Salad bars Mop sink areas Employee restrooms

Storage rooms Hoods & Ventilation Plumbing fixtures

Refuse areas Warewashing Outdoor bars & beverage service
Assisted Living Memory Care 10 & under board and lodging

Plan Submittal Requirements
In order to complete a timely review of your prdjed! the information listed below should be indda with
the plan. Plans may take up to 30 days to revieeorhplete plans may take longer.

[J A completed plan review application with the regdifees payable to Minnesota Department of Health

OO0 One complete set of plans drawn to scale, inclugnegosed layout, mechanical schematics, consbructi
material

0 Finish schedule for floors, base cove, wall antings
OO0 A proposed menu

O A description of the project

O Equipment locations on the layout

O Equipment specifications sheets for all equipment.

(All food service equipment shall be National Satitn Foundation International (NSF) or equivalent
Intertek Testing and Certification (ETL), Underven$ Laboratory (UL), Canadian Standards Association
(CSA) as meeting applicable NSF International sharslfor sanitation.)

OO One complete set of elevations and drawings facutom equipment

[0 Counters and cabinetry shop drawings indicatiomnedfzonstruction and countertop finish.

O Information on well (unique well number) and septystem (certificate of compliance) for privateteyss
O A copy of the zoning approval or building permirr the local unit of government

O Other information may be requested during the péarew process.

Plumbing plansneed to be submitted to a separate department:

Minnesota Department of Labor and Industry
Plumbing Plan Review and Inspection
443 North Lafayette Road
St. Paul, Minnesota 55155-4343
651-284-5067
http://www.doli.state.mn.us/CCLD/Plumbing.asp
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LICENSING

Submission of Fees and Applications
In addition to the plan review fee, there is a safgalicense fee. An application for license wél tmailed along
with the plan review letter and report. Prior tquesting an opening inspection, the license fed bripaid.

Certified Food Manager Requirements

A Certified Food Manager (CFM) is required at miostdservice facilities. For information about Food
Manager Certification see the website listed batowall 651-201-4500.
http://www.health.state.mn.us/divs/eh/food/fmc/ixdheml

Pre-Opening Inspections

MDH plan reviewers/sanitarians may make on-sitpactions of the facility during construction/rembg or
equipment installatiorPlease contact us 14 days prior to the intended opieg date to schedule an opening
inspection. The license applications and fees musé paid and an opening inspection conducted priorot
being given approval to operate.
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Minnesota Food Code Chapter 4626.0505
NSF/ANSI Food Equipment Standards
Standard 2: Food Equipment
Standard 3: Commercial Warewashing Machines
Standard 4: Commercial Cooking and Hot Food Storage Equipment
Standard 6: Dispensing Freezers
Standard 7: Food Service Refrigerators and Storage Freezers
Standard 8: Commercial Powered Food Preparation Equipment
Standard 12: Automatic Ice Making Equipment
Standard 13: Refuse Compactors and Compactor Systems
Standard 18: Manual Food and Beverage Dispensing Equipment
Standard 20: Commercial Bulk Milk Dispensing Equipment
Standard 25: Vending Machine and Food and Beverage
Standard 26: Pot, Pan and Utensil Commercial Spray-Type Washing Machines
Standard 29: Detergent and Chemical Feeders for Commercial Spray-Type Dishmachines
Standard 35: Laminated Plastics for Surfacing Food Equipment
Standard 51: Plastic Materials and Components Used in Food Equipment
Standard 59: Food Carts
Standard C-2: Special Equipment and Devices

NSF International Website: http://www.nsf.org
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GLOSSARY

Approved. "Approved” means acceptable to the regulatory aitthibased on a determination of conformity
with principles, practices, and generally recogdig@ndards that protect public health.

Beverage."Beverage" means a liquid for drinking, includingter.
Corrosion-resistant material. "Corrosion-resistant material” means a material thaintains acceptable
surface cleanability characteristics under prolahigluence of food contact, the normal use of wcieg

compounds and sanitizing solutions, and other ¢mmdi of the use environment.

Dry storage area."Dry storage area” means a room or area desigfatetioring packaged or containerized
bulk food that is not potentially hazardous and givgds, including single-service items.

DOLI. Department of Labor and Industry
Easily cleanable."Easily cleanable"” means a characteristic of aaserthat:
A. allows effective removal of soil by normal cléag methods; and
B. is dependent on the material, design, constrncnd installation of the surface.
Equipment. "Equipment” means a freezer, grinder, hood, iceanakeat block, mixer, oven, reach-in
refrigerator, scale, sink, slicer, stove, tablejgerature measuring device for ambient air, vendiaghine,

warewashing machine, or other article that is usede operation of a food establishment.

Equipment does not include hand trucks, forkliftsllies, pallets, racks, skids, or other items usedhandling
or storing large quantities of packaged foods #natreceived from a supplier in a cased or overpadpot.

Extensive remodeling."Extensive remodeling” means an addition or chdanghe physical facility, a major
equipment addition, or an equipment installaticat tiesult from changes in the menu.

Extensive remodeling does not include redecoratiagmetic refurbishing, altering seating desigmreducing
seating capacity.

Food."Food" means a raw, cooked, or processed edibletaute, ice, beverage, or ingredient used or ieténd
for use or for sale in whole or in part for humamsumption, or chewing gum.

Food-contact surface!"Food-contact surface" means:
A. a surface of equipment or a utensil with whiobd normally comes into contact; or
B. a surface of equipment or a utensil from whiobd may drain, drip, or splash:
(1) into a food; or
(2) onto a surface normally in contact with food.
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HACCP plan. "HACCP plan" means a written document that delieg#te formal procedures for following
the hazard analysis critical control point prinegpdeveloped by the National Advisory Committee on
Microbiological Criteria for Foods.

NSF International. National Sanitation Foundation, an independentfoieprofit, non-government
organization that evaluates food service equipment
Plumbing fixture means a receptacle or device that:

A. is permanently or temporarily connected towlater distribution system of the premises and
demands a supply of water from the system; or

B. discharges used water, waste materials, orgeedigectly or indirectly to the drainage systenthef
premises.

“‘Ready-to-eat food" means food that is in a form that is edible withematshing, cooking, or additional
preparation by the food establishment or the coresuand that is reasonably expected to be consumed
in that form.

Regulatory Authority. "Regulatory authority” means the local, state,aoleral enforcement body or
authorized representative having jurisdiction aberfood establishment.

Sanitization. "Sanitization" means the application of cumulatieat or chemicals on cleaned food-contact
surfaces that, when evaluated for efficacy, yi@deduction of five logs, which is equal to a 99.9@rcent
reduction, of representative disease microorgangdmsiblic health importance

Sealed."Sealed" means free of cracks or other openingsalleav the entry or passage of moisture

Sewage means liquid waste containing animal ortabige matter in suspension or solution and mayioel
liquids containing chemicals in solution.

Single-service article."Single-service article” means a tableware, cattyutensil, bag, container, placemat,
stirrer, straw, toothpick, wrapper, or other itdrattis designed and constructed for one-time, @nsem use.

Single-use article.

A. "Single-use article" means a utensil or buleda@ontainer designed and constructed to be usesl on
and discarded.

Smooth."Smooth" means:

A. for a food-contact surface, free of pits andusions with a cleanability equal to or exceedimaf of
number 3 (100 grit) stainless steel;

B. for a non-food-contact surface of equipmentatdo the surface of commercial grade hot-rolled
steel free of visible scale; or

C. for afloor, wall, or ceiling, even or leveltwino roughness or projections that render theasarf
difficult to clean
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Utensil. "Utensil" means a food-contact implement or corgaused in the storage, preparation, transportation
dispensing, sale, or service of food, includingt&nware or tableware that is multiuse, singletsenor
single-use; gloves used in contact with food; aatiftemperature measuring devices.
Warewashing."Warewashing" means the cleaning and sanitizifgad-contact surfaces of equipment and
utensils.

Food Zone:surface material in a food zone shall be smoothipsmn resistant, nontoxic, stable and
nonabsorbent under use conditions. They shallmpéit odor, color, taste, or contribute to the tatation of
food. Exposed surfaces shall be easily cleanable.

e Examples are: surfaces that food is prepared@dndimg cooking equipment, counters food is prepare
on, inside coolers and equipment that comes imextlcontact with food.

Nonfood Zone:surfaces shall be smooth, easily cleanable, nokiogononchipping, and corrosion resistant
by plating, coating or painting. Lead based or otheic material shall not be used.

e Examples are: dry storage areas, floors and csiling

Splash Zone:surfaces shall be durable, nonabsorbent, corrasgistant, smooth and easily cleanable.

e Examples are: walls behind sink, warewashing, fo@garation areas, open food storage areas,
beverage areas
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EQUIPMENT

General Information
1. Food and beverage equipment shall meet tHecable standards for one of the following:
a. National Sanitation Foundation (NSF),
b. Edison Testing Laboratories (ETL) to NSF Stadd,
c. Underwriters Laboratory (UL) to NSF standats,
d. Canadian Standards Association (CSA) to NaRd&trds.

2. Used equipment may be approved if it meets Bt8kdards when it was manufactured has been
properly maintained and not modified. Used equipmnaunst be approved by the Regulatory Authority
prior to installation.

3. Primary food contact surfaces shall be oh#tas steel construction in compliance with NS &&ad
No. 2 or equivalent.

4. Plastic laminate surfaces are not acceptabl®bd contact and food preparation surfaces.

5. Table-mounted equipment that is not easilyabes/ shall be sealed to the table or elevated wn(#)
inch NSF legs.

6. All floor mounted equipment shall be elevabedsix (6) inch NSF legs or casters. Display casag be
less than six inches if a removable panel for gtegathe floor is part of the equipment.

7. Enough equipment for cooking, heating andhodding shall be provided. Equipment should be
sufficient in number and capacity to meet the neddke establishment as determined by the
Regulatory Authority.

8. All custom fabricated equipment shall meet Ni8Ernational or equivalent standards and beandme
of the manufacturer and an NSF sticker indicatimgctv standard the equipment meets.

9. Wood is prohibited in food, beverage, utemsithing and storage areas. Including, wood doors or
frames, wood shelving, wood cabinets and wood wirglo

Ventilation
1. All cooking equipment that produces excesbe@, grease vapor, steam, fumes, smoke, condemsati
or odor shall be located under a local exhaustilaginh system. Visit
http://www.mda.state.mn.us/dairyfood/ventguide jodfadditional ventilation guidelines. Contact the
local building official for ventilation requiremesnt
2. Make-up Air:
a. Make-up units must be electrically interlockdth ventilation exhaust hoods.
b. The Building Official will test and approveethentilation system.
c. If there is no Building Official, a licensedd&abonded mechanical contractor must be used for
design and install.

Exhaust Hoods

1. All rooms shall have sufficient, tempered makeair and exhaust ventilation to keep them fiiee o
excessive heat, steam, condensation, vapors, alusgr disagreeable odors, smoke, and fumes.

2. Ventilation hood systems or equivalents messiificient in number and capacity to prevent geear
condensation from collecting on the walls and nggi

3. Ventilation hoods must be constructed andhltest in accordance with Minnesota Building codies, t
2000 MN Mechanical Code (MN Rules, Chapters 130B3&6), NSF Standard No. 2 and the National
Fire Protection Association (NFPA 96-2001).

4. All open sides of the ventilation hood musgidang equipment by at least 6 inches.

5. Cooking equipment generating BTU output o008, BTU/hour (3.7kW) or more is required to be
operated under a ventilation hood. See the MinaeSotmmercial Kitchen Ventilation Guidelines for
information on ventilation requirements.
http://www.mda.state.mn.us/about/divisions/~/mdedlas/food/business/ventguide.ashx
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6. Grease filters or other grease extractingmygant, used in a ventilation hood, shall be desigode
readily removable for cleaning and/or replacingat designed to be cleaned in place.

7. Ventilation hood systems and components id fg@paration and warewashing areas must be designe
to prevent grease or condensation from drainindyipping onto food, equipment, utensils, lineng an
single-service and single-use articles.

8. Above-counter mechanical dishmachines recuifgpe Il ventilation hood to exhaust condensate an
humidity. Under-counter warewashing machines aadgglvashers may not require a ventilation hood.
Check with the Regulatory Authority for requirenmgent

9. Used hoods shall meet NSF International oivadgnt standards and identify the manufacturertzand
approved by the Regulatory Authority.

10. When no building official is available, the HZAcontractor must be licensed and bonded in the fa
Minnesota.

11. Custom fabricated hoods must be made to N®&fnlational or equivalent standards and bear the NSF
sticker and name of the manufacturer. Galvanizedis@re not permitted.

12. Solid Fuel burning equipment shall have a separentilation system installed as specified ley th
Department of Labor and Industry or a local buitgafficial.

13. All smokers (solid fuel and gas) require anraped exhaust hood. Smoker must not be installed
outside. In addition, the Minnesota Food Code meguexhaust hoods over smokers if the unit has a
direct vent.

14. Insulated stainless steel, ceramic tile orvegjent shall be installed behind cooking equipm&ee
Appendix page 30.

15. Recirculating hoods need to be approved bp#martment Of Labor and Industry (DOLI) or the lbca
Building official. See Appendix page 27 for moréammation.

Refrigeration
1. Adequate refrigeration and freezers must beiged to support the intended menu. Additionadtexrs
and refrigerators may be required by the Reguladamhority to prevent cross-contamination and to
provide for safe cold holding, cooling and display.
2. NSF standard No. 2 refrigerators may only $edufor storage of pre-packaged food, canned dedot
beverages.

Walk-In Refrigerators/Beer Coolers/Freezer
1. Approved flooring for the walk-in cooler oegzer.
a. Quarry tile or ceramic tile.
b. Aluminum or stainless steel floor as provitkydhe manufacturer.
c. Poured flooring; information submitted beforstallation for approval.
d. Galvanized flooring is not permitted in watktinits.
2. An integral basecove may include:
a. aquarry tile cove base.
b. stainless steel.
c. vinyl screed base provided by the manufacturer
d. epoxy resin troweled up the wall (for pourkxbfing only).
e. The basecove shall provide a minimum coved&fadius at the floor juncture and should be
sealed to the wall and floor.
f. Vinyl bases are not acceptable.
3. Walk-in refrigerators or freezers shall me&MNnternational standards or equivalent. A walkeg
cooler is not recommended for food storage.
4. Shelving shall meet NSF standards for coldag® use and be corrosion resistant. Chrome-plaited,
and galvanized shelving is not be permitted.
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5. Condensate line from walk-in coolers shouldtawa floor drain located outside of the unit@an
evaporator pan as specified by the pump manufacture
6. No floor drains are allowed inside a walk-&frigeration unit.

a.

The area above the walk-in cooler freezer nmye used for storage.

Separate Outdoor Walk-In Refrigeration
1. These units must be designed for extra straicknads from snow or other environmental concerns
Their location needs to be approved by the locatiimg official. It is recommended that exterioritsn
be provided with a roof.
2. Condensate from drain lines may run onto toeirgd as long as it does not create an environmenta
nuisance.

Warewashing
1. General:

a.

b.

f.

Dishwashing facilities must be adequatelydsivemeet the needs of the establishment. Either a
three compartment sink or a dishmachine must beged.

All warewashing machines must be provided waitfentilation hood to remove condensate,
except under-counter type machines and bar glassessmay not require ventilation, check
with the Regulatory Authority for requirements.

A warewashing machine shall be equipped witheasure gauge or similar device that measures
the pressure in the hot water rinse cycle.

A warewashing machine shall be equipped witmagperature measuring device that indicates
the temperature of the wash and rinse cycle.

Integral drainboards, utensil racks or taldege enough to accommodate all soiled and clean
items shall be provided. The soiled dish tablelsi@l drain into the washing compartment of
the warewashing machine.

All warewashing activities require an areadaposal of garbage and scrapping.

2. Chemical Sanitizing Machines:

a.

b.
C.

Shall be equipped with a device that indicatedibly or visually when additional chemical
sanitizer is needed.

Have space for a minimum of five racks foridgy

Have a test kit for checking the sanitizercantration of the rinse water.

3. Hot Water Sanitizing Machines:

a.
b.

An additional booster heater may be required.
Hot water sanitizing machines shall have spaca minimum of three racks for drying utensils.

4. Ventless Warewashing Machines:

a.

b.
C.

Ventless warewashing machines must be evdlaaid approved by the local building official
prior to installation.

Where there is not a building official, thegrkatory Authority will approve installation.

The ventless dishmachine must maintain a maximelative humidity (RH) of 65%.

5. Undercounter Warewashing Machines:

a.
b.

C.
d.

Machines must be on six inch legs/castergids s

A warewashing machine under a three-compattsiek needs to be approved by the
Regulatory Authority prior to installation.

A flexible installation may be necessary sat the machine can be moved for cleaning.
Provide space, dollies, tables or racks fiodgiing of clean equipment and utensils.
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6. Three Compartment Sink:

a. A three-compartment sink shall have integrainboards.

b. Each compartment shall be large enough toracwmate immersion of the largest utensil or
piece of equipment if the sink is used for wareviragh

c. When hot water is used for sanitizing, angraeheating device or fixture that meets NSF
Standard No. 5 shall be installed. Device mustdpable of maintaining a water temperature of
170° F.

d. Soap and chemical dispensers attached tatlvetf of a three-compartment sink must be
installed according to Minnesota Plumbing Code @va$715 and have appropriate backflow
prevention.

e. Approved racks, shelves or dish tables farrggesoiled equipment and utensils and air drying
clean equipment and utensils may be required.

f. Have a test kit for checking the sanitizer @emtration of the rinse water.

Storage/Shelving
1. Adequate storage areas and shelving are egfjfar storing food, equipment, utensils, linemsgle
service and single use items must be provided sltemnst be stored on approved shelving at least six
inches off the floor.
2. For room finishes see “Finish Schedule Suminary
3. Wood or other solid fuel, poisonous and toraterials must be stored off the floor and stocethsy
do not contaminate food, equipment, utensils, Bnemgle service and single use items.

Dipper Wells
1. Dipper wells, with running water, are requirelden bulk ice cream is dispensed. A dipper welym

also be required for other in-use food scoops.
a. The dipper well shall be located adjacenhéoproposed area of use.
b. The water drain line shall have an approvedap.
c. The dipper well shall be indirectly wastedatfioor drain or trapped waste line.
d. Metered dipper wells will be evaluated by Reggulatory Authority.

Customer Self-Service Buffets
1. Shall utilize mechanical refrigeration andiot-holding units.

2. Shall be indirectly wasted to a floor drain.

3. Shall be located on a smooth, durable, eakBnable floor which extends three feet beyoncetige of
the salad bars and buffets.

4. Single-service articles shall be dispensetViddally wrapped or from an approved dispenser.

5. Cabinetry must be constructed to NSF Standasdwith plastic laminate on all exposed surfaces.
Wood cabinetry is not permitted. Sealed wood catliloors on breakfast buffets may be allowed.
Approval prior to installation is required.

a. Cabinetry must be installed on with six (&hMNSF legs or a solid masonry base with a cove
base installed at the base/floor juncture.

b. Countertops must be either solid surface,iggastainless steel or other approved material.
Laminate countertops are not permitted.

c. Approved food shields must be provided: Seargtes appendix pages 29, 30 and 31

Employee Wait Stations/Service Counters/Cabinetry
1. Custom fabricated cabinets used in the waitost, alcohol service area, or customer self-serarea
must be finished with plastic laminate that mee®&Nstandard No. 35. All exposed surfaces of the
cabinets(s), including the underside of the cabine&ountertop, must be finished with plastic laatén

or equivalent.
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Cabinetry may be installed in a foodservidatdshment only in areas approved by the Regujator

Authority.

3. Cut outs in millwork shall be sealed by thierfeator.

4. All cabinets shall be on six-inch NSF leg®pora solid masonry base with approved base cova e
Enclosed hollow bases are not permitted.

5. Handsinks may not be installed in plastic lzated counters except in a limited food service.

6. The bottom shelf under any plumbing or refaia is recommended to be removed.

Barksplash g Sibcon Canlk Approved Top
| ¥ & Plastic Laminate Edge
— |
Plasti= Lamnmate
Underside
li——Flasti Larnmate
Dioor
Flastic Laminate Back — _ _
Plastic Laminate Shelf -I—PMF‘FW

Stamless Steel 8 legs — o Flastic Larnimate T Buottom Fizure 2

Equipment use on Cabinets

Equipment Type Laminated Top Stainless Top* Stainless Top*
Laminated Base Laminated Base Stainless Base

Self-service Coffee Yes Yes Yes
Milk Yes Yes Yes
Pop Yes Yes Yes
Ice Bins, dipper wells No Yes Yes
Hand Sink No Yes Yes
Cold Drop-In pan No Yes Yes
Hot Drop-In pan No Yes Yes
Display Merchandiser (Popcorn, Pizza Yes Yes Yes
Counter Top Warmer (Soup, Sauces) No Yes Yes
Point of Sales stations only Yes Yes Yes
Blenders, Espresso machines, No Yes Yes
hard -plumbed coffee makers

Cutting Boards No Yes Yes
Cooking Equipment (Fryer, Grill, Hot No No Yes
Plate, Waffle Iron)

Food Processor, Mixer, Chopper, slicers No No Yes
Pop-up Toaster Yes Yes Yes
Food Preparation Sink No No Yes
Microwave Yes Yes Yes
Tabletop Refrigerator/Freezer Yes Yes Yes
Three compartment sink No No No

*or eguivalent material such as granite or solid surface may be used
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BEVERAGE AREAS

Beverage Dispensing Equipment

1.
2.
3.
4,
5.

6.

Beverage lines shall be run inside walls dimges, when possible.

Beverage lines extending through a floor oif sfzall be installed so they do not obstruct tleaeing of
floors and walls.

Beverage dispensing guns and drains shabenotstalled directly over food, ice or clean glese.

An approved stainless steel backflow prevesttail be installed on post-mix carbonated beverage
systems. Copper tubing may not be used after ttleflbav preventer.

If PVC pipe is used as a beverage conduitugt be 4” above the floor and the opening sealéd w
foam.

Customer self-service beverage dispenserddhbeiypush-button operated or lever-activated ltimal
for a contamination free fill.

Espresso Areas

A S

6.

A separate handwashing sink may be required.hHEndsink may not be used as a dump sink.

A separate dump sink may be required.

A running water dipper well or a means for@yimg clean working utensils must be provided for.
A knock box for emptying coffee must be pr@dd Trash cans may not be used as a knock box.
In a fixed or permanent location, the espresdiee maker shall comply with the Minnesota Plumgb
Code, including provisions for backflow protection.

If a filtration system is used, it must be N&gfproved.

Alcohol/Bar Facilities

aphwbdE

o

7.
8.
9.

At least one hand washing sink is requireceddpg on size, more handsinks may be required.

A handwashing sink(s) shall be provided foit\wtaff that dispenses beverages.

All equipment, including refrigeration must ea@&SF International Standards or equivalent.
Provide glass sanitizing equipment. See Washing.

A separate dump sink shall be provided. ftiua-compartment sink is used, the first comparthmeay
be used as the dump sink.

Ice bins shall be self-draining to an indireeiste in compliance with the Minnesota Plumbingl€o
Chapter 4715. All cold plates must be integrallyrfed into the ice bin unit. Separate drop-in cold
plates in ice bins are not permitted. Ice bins nesshielded from soiled activities.

Ice bins shall be equipped with protectiveazsy

A liquor store room shall have room finishisikr to those required for food storage rooms.
Wood used as the bar top should be a hard-veamth as maple or oak, and be finished with ammim
of three coats of polyurethane or equivalent.

10. Stone or tile finished bar tops shall have@preved sealer applied so that the surface is vpes to

liquids and grease.

11. Other bar top materials must be submittedeédRégulatory Authority for approved prior to in&ébn.
12. Decorative wood may be permitted above backbantertop if approved by the Regulatory Authority

No other wood is permitted.

13. The interior of bar shall be finished with apged flooring, base cove and wall materials.

13



Food Service Side

TYPICAL BAR CONSTRUCTION EXAMPLE

Approved Surface

l

Under counter
shielded lighting

b=

FRP

Quarry
Tile =

AN | /

apig Jawolsna

14



SINKS

Handwashing Sinks
1. A minimum of one hand washing sink that islgagcessible to all employee food service ardwadl s
be provided. The number of hand washing sinks redus determined by a number of factors,
including size of facility and accessibility.
All handwashing sinks shall be convenienthaled and used for no other purpose.
Each handwashing sink shall be provided withamd cold water through a mixing valve or
combination faucet. Self-closing or metering fawst®ll be designed to provide a flow of waterdor
least 15 seconds without the need to reactivatéatioet.
4. An eye wash station may not be connectedttireca handwashing sink. Check OSHA standard for
eye wash regulations.
5. Each hand washing lavatory shall have:
a. asupply of hand cleaning liquid, soap, nashbrat the handwash sink in food preparation area.
b. individual single service disposable towels.
c. if a heated-air hand drying device is usethaly not be the only drying method at a handsimk i
a food preparation or warewashing area.
d. a continuous towel system that supplies tlee wih a clean towel.

w N

Food Preparation Sinks
1. A separate food preparation sink must be liest# produce and other foods are washed or tdawe
2. Depending on the menu, other factors may wathee installation of a food prep sink.
3. Itis recommended that the food preparatiok Bave an integral drainboard(s).

Mop Sinks

1. A mop sink shall be provided. The mop sindt be conveniently located.

2. The sink shall have a drain that connectgaratary sewer and be supplied with hot and coligmwa

3. Mop sink room finishes shall be smooth, dwabid easily cleanable. See room finish schedule fo
details.

4. A mop hanger, broom rack or other device dbmlprovided for hanging wet mops.

5. If a chemical dispensing system is installetha mop sink it shall be installed according tmivesota
Plumbing Code.

6. Wye adapters are prohibited.

Dump Sinks
Dump sinks are used when operation produce exex&sdye waste that needs to be dumped. Operatiohs s
as, bars with mixed drinks, ice, blender drinkdfemdrinks, smoothies or espresso areas may eegudump
sink.
1. Athree compartment sink, food preparatiok sinhandwashing sink must not be used as a dumkp si
2. If installing a 4 compartment sink for utensdshing, the first compartment may be used asrgdu
sink.
3. Dump sinks must be installed in approved ceniops such as, stainless steel, granite or soffdce.
Plastic laminate is not acceptable.

Three Compartment Sinks
See “Warewashing” section
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Rinser Sinks/Blender Stations
1. Plumbing plans must be submitted for apprdt@ins may include.
a. The smoothie blender washer must either digehta the drainage system into a dedicated
vented receptor through an air break, an air gap, o
b. directly to the sanitary drain without a baeler valve is installed on the individual drainage
branch.
c. The water supply to the washer is locatedvbéihe spill line of the machine must be protected
with an approved backflow preventer.
d. Hot water is required to any equipment/fixtutieat used for washing.
2. All equipment must be NSF approved.
3. An approved handsink must be convenientlytkxt#o the operation.

FLOOR, WALLS AND CEILING FINISHES

Floors
Floors shall be constructed of smooth, durableabsarbent, grease-resistant, and easily cleanadikrial and
approved by the Regulatory Authority. Concreteasan approved flooring finish.
1. Tile:
a. Examples of approved flooring: Quarry tiler@mic tile, porcelain tile and terrazzo.
b. Tile grout should be a water-resistant maktesiech as polyurethane or epoxy based, not
exceeding ¥ inch wide.
c. Afourinch integral base cove shall be inathht the floor/wall junctions. The cove base dthiou
be of the same material as the flooring.

Appendix =2 - Coved Basze

'| CORRECT METHOD | INCORRECT METHOD

) S\ WA i W

d. Integral slant base (ISB) systems must be gtdahfor review before installation.
e. Non-slip quarry tile may not be located unéeth equipment.
f. All flooring, tile and grout should be sealper manufacturers’ recommendations.

2. Poured Flooring:
a. Epoxy flooring systems must be approved byRégulatory Authority before installation.
b. Anintegral minimum four (4) inch base covewld be troweled up the wall. The coving
material should be consistent with the floor.
16



3.

5.

Walls

c. A minimum of three initial finish coats of eposhould be provided and be at least a 1/4" thick
for high heat or cold areas or per manufacturgrécgications.

d. A minimum of three initial finish coats of eposhould be provided and be at least an 1/8"kthic
for low use areas, limited cooking areas or perufasturer’'s specifications.

e. The finish coat thickness of an epoxy flooistreomply with manufacturers’ specifications.

f. Aggregate that creates a rough surface map@aipplied under foodservice equipment or
cabinetry.

g. A certified installer may be recommended. Type substrate material is based on the
manufacturer’'s recommendations.

Vinyl flooring:

Vinyl flooring (VCT) flooring is not allowed in kihens, deli areas, food preparation, dishwashing or
janitorial areas, unless the manufacturer recomméridr this use and it meets NSF Standard 52T VC
may be acceptable in dry storage rooms separatefrodservice area when approved by the
Regulatory Authority.

Other Flooring Products
Other flooring products must be submitted to thguwRatory Authority for review and approval.

Standards used to evaluate flooringising compressive comparative strength in poundsqueare inch
a. Vinyl Flooring 200 psi
b. Concrete 3000-8000 psi
c. Quarry tile 10,000 psi
d. Polymer flooring systems 10,000 - 16,000 psi

Wall surfaces in splash zones or high moisturesaseiah as warewashing, food preparation sinks,dnakl
and mop sink areas shall be finished with smoathalole, non-absorbent materials. Approved matemialg

include:
1. Afiberglass re-enforced panel (FRP) or edeivia
2. Ceramic tile that is smooth and cleanable.
3. Stainless steel or equivalent materials.
4. Enamel painted sheetrock is acceptable inraepdry storage rooms.
5. Block walls, where permitted, shall be finidlvaith an epoxy or enamel paint equivalent to ange

o

7.
8.

peel finish.

Insulated panels, stainless steel or cerahlaimust be provided behind cooking equipment that
3.7KW or higher and/or 12000 BTU/hour. FRP is netmpitted in this area. These wall finishes must
comply with the MN Fire Code. See ventilation gatt

Wood is not an approved material for walldhes.

No FRP behind cooking equipment.

Ceilings
Fissured, perforated or rough acoustic tile ispestmitted in foodservice areas.
Ceilings in kitchens, bars, service areas and oti@ns where food, equipment, single service @rigare
stored, employee toilet rooms and mop sink roornadl ble smooth, non-absorbent, durable and easigamc
Acceptable materials include:

1. smooth vinyl coated acoustic ceiling panels

2. semi-gloss painted gypsum board (washable)

3. Exposed rafters, bar joists/ trusses over dwasgrvice areas in dining rooms may be allowed if

approved by the Regulatory Authority. The ceiliregdiht must be 15 feet or higher.
17



Finish Schedule Summary

Area of Floor Basecove Wall Ceiling
Establishment
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Food Prep Aree m | X |m| X |NA] X m X | x| x|Xx X | x
| Cooking Area | X |[m| x | NA| x m X | x X | x
DishwashAree m| X |m| X |NA| x n X | X | X |X B | X | X
Floorless Walk- X |[m| x| x| x NA — Needs to be NSF approved
In Refrigeration
< i
Floarless Walk-in X |[m] X | X | X NA — Needs to be NSF approved
Beer Cooler
Employee Tailet | X |m| X |NA| X " X [ x| x|x|x| x [x]x
Room
Janitorial Room = | X |m| X | NA| X n X | x| x|x m | X | X
| Buffet Area m| X | m| x |[NA] X n X | X | X |X m o[ X | X
Senice Area m| X |m| X |NA| x n X | X | x|X m | X | X
| Wait Station m| X |m| x |[NA] X n X | X | X |X B[ X | X
HandwashArez m| X | m]| X |[NA| x n X | X | X|x B | X | X
| Bar Service w | x | m| x [NA] X . X [ x[x|[x|m| = [x]|x|W¥
NA
Dry Storage ] X [ ] X X ] X X | X | X |X [ ] X X m]
Room

- Shaded areas are not allowed.

X - Approved

4 - Approved, but not recommended
o - For storage afinopened case lotsf single-service, food and beverages.
m - Approval by the Regulatory Authority is requinedor to installation.

W - Sealed rafters or metal beams may be approvesk&ihetic reasons.

NA - Not Applicable

Materials and finishes not listed must be apprdwethe Regulatory Authority prior to installation
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DESIGNATED EMPLOYEE TOILET ROOMS

1. Public toilet rooms must meet the requiremehtse Minnesota Building, Plumbing and Mechanical
code.

2. Atoilet room located on the premises shaltdapletely enclosed and provided with a tightrfgtand
self-closing door. This part does not apply toiket room that is located outside a food estabiisht
and the toilet room does not open directly intofthad establishment, for example a toilet room in a

shopping mall or to toilet rooms that are desigwétiout doors and have HVAC systems designed to
preclude odors, moisture or other contaminates geoaping.

3. Atoilet rooms shall be provided with a minimwf one covered waste receptacle.
4. Refuse containers shall be provided for tispabal of single service towels.
5. Employee toilet rooms, see finish schedulersany under floor, wall, and ceiling finishes letir

UTILITIES

Plumbing

All plumbing shall be installed in accordance witie Minnesota State Plumbing Code. Contact the &tota
Department of Labor and Industryfdtp://www.dli.mn.gov/main.asp

Utility Service Lines

1. Utility service lines and pipes shallt fme unnecessarily exposed and enclosed nwitie walls
whenever possible.

2. Exposed utility service lines and pipes shallinstalled so they do not obstruct or preverdraleg of
the floors, walls, or ceilings.
3. Exposed utility service lines and pipes shatlbe installed directly on the walls or floor cept:
a. quick disconnect gas hoses approved by thaidamGas Association or NSF International; and

b. flexible cords/caps for commercial cookieguipment on casters, listed by Underwster’
Laboratory.

4. Utility lines must not be placed on the fl@amd must be installed at least 6” off the floor.

Backflow Protection

1. Water inlets shall have an air gap betweemtdter inlet and the flood rim of the fixture. Taie gap
shall be two times the diameter of the water inleaucet.

2. Vacuum breakers shall be installed on any suged inlet such as toilets, urinals, dishwaslgad)age
grinders, and any threaded water outlets. Toiletstrhave anti-siphon ball cock assemblies.

3. Double check valves with atmospheric venteeduced zone backflow preventers are required gn an
water outlet on which a vacuum breaker cannot blled after the last shut-off valve or solenoid
switch (e.g. pressure spray hoses).

4. Backflow prevention shall be located in thdewdine to the carbonator, preferably betweenpiinap
and the carbonator.

5. Chemical dispensing systems shall have apgrbaekflow devices.
6. Wye adapters are not permitted.
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Indirect Waste Connections
1. Anindirect waste connection discharges wtstaugh a trap and an air gap into the sewer system
Equipment, such as walk-in refrigerators and freezee machines, steam tables, steam cookers, ice
bins, salad bars, dipper wells and other similaigent needs to be indirectly wasted to the sewer.
2. The air gap between the indirect waste andvtilding drainage system shall be at least twhee t
effective diameter of the drain, but no less thae imch. All other air gaps shall be at least incé.

(See example)
Heoses
To draz

Funnel

Floor
Diram

Trap

Tk

Ay Gap at floor drain

3. Indirect waste pipes shall not discharge h@nd sinks, prep sinks or three-compartment sinks.
4. Hub drains or floor sinks are not recommendiabr drains are preferred.

Water Supply

An adequate supply of potable water, that meetadieels of the food service establishment shalrteged
from a municipal water supply or non-community palwater supply meeting the requirements of the
Minnesota Well Code, Chapter 4725. A permit fanstoucting a well is required. Water from a privasel|
must be tested prior to opening.

Water Heater
1. A commercial water heater must be adequaistglso meet the demands of the foodservice fgcilit
2. Tankless water heaters must be approved bigdlgelatory Authority prior to installation. Seepapdix
page 27 for more detail.
3. If water heater is located in the foodsendpes, it must be installed on 6” legs or a conarate or
similar.
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Sewage Disposal
1. All water-carried sewage shall be disposed municipal sewer system or to an on-site sewage
treatment system meeting the requirements of tmm&&ota Pollution Control Agency (MPCA) Chapter
7080. A permit for constructing an on-site systsmeiquired.
2. A certificate of compliance issued by the MP@#Ahe local Sewer Authority is required on-site
systems. For more information contact the MPCAtfi://www.pca.state.mn.us/

Grease Traps
1. Grease traps shall be installed in accordamitethe Minnesota Plumbing Code, Chapter 4715.
2. Grease trap installation and requirementslarermined by the local Building Official or locaéwer
Authority.
3. A grease trap shall be easily accessibleléaning.
4. Location recommendations:
a. Flush mounted units
i. Preferred installation
ii. Groutedin
iii. Do not create an indentation
b. Floor mounted (seal to floor)
i.  Smooth sides, no baffles
ii.  Provide concrete curb around w/integraleov a stainless steel cove base
iii.  Atleast 6” space surround the unit forarkéng, no storage on top of unit

Overhead Sewer Lines
1. Sewage and waste lines should not be locatectly above food preparation, food display, food
storage, utensil washing and storage areas.
2. If sewer lines must be installed over the sifisted above, they shall be equipped with a fonel
seamless pan or gutter.

EMPLOYEE AREA

1. Dressing rooms/areas shall be designatedpf@mes routinely change clothes in the establisttme

2. Lockers or other suitable facilities shallgrevided for the orderly storage of employees’tulog and
other possessions.

3. Lockers or other suitable facilities shalllbeated in a designated area where contaminatiéooof,
equipment, utensils, linens, and single-servicenoctoccur.

4. Employee break areas shall be located sdabdf equipment, linens, and single-service andlsinse
articles are protected from contamination.

LAUNDRY FACILITIES

1. A mechanical clothes washer may be used tordaring wiping cloths. A dryer is not required if
wiping cloths are the only items washed on site.

2. Wiping cloths must be air dried in an areamshbere is no exposed food, clean equipment, lgens
linens, or unwrapped single-service or single-uteles.

3. Mechanical washers and dryers shall be locatdtiat food, clean equipment, utensils, linens, o
unwrapped single-service or single-use articlegpavtected from contamination.
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SOLID WASTE AND RECYCLABLES

An area shall be provided for the storageobifisvaste and recyclable materials. The area $ieall

separated from food preparation and storage areas.

The surface of an outdoor storage area foisegfrecyclables and returnables shall be consttudt

concrete, asphalt or other nonabsorbent matertaskped to drain.

Liquid waste from compacting shall be dispossdewage.

. If a garbage enclosure is proposed for irattalh, it shall be constructed of durable, non-stsiot
materials, and provided with a washable finish bépaf withstanding frequent cleaning.

. Interior garbage storage and refuse rooms sha¢ smooth and easily cleanable wall, floor egiting
surfaces and be equipped with hot and cold runwetgr and a floor drain connected to the sanitary

sewer.

LIGHTING

. All light fixtures in food preparation, foodsplay, food service, food storage, dishwashing atedsil
storage areas shall be shielded, coated or otleeshmtter resistant.
50 foot-candles of shielded light is required:
a. Over food preparation areas
b. Inthe hood over cooking equipment
c. Warewashing areas
20 foot-candles of shielded light is required:
Areas behind the bar
Storage areas and rooms toilets and dressomys
Inside reach in refrigerators/freezers
Inside walk in cooler/freezers
Self-service buffets and salad bars
Toilet rooms

~P oo oW
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INSECT AND RODENT CONTROL

=

Except in temporary food establishments, apgnto a portion of a building that is not partle# food
establishment or to the outdoors shall be protemtinst the entry of insects and rodents by:
a. filling or closing holes and other gaps alflingrs, walls, and ceilings;
b. closed, tight-fitting windows and
c. solid self-closing, tight-fitting doors.
2. If windows or doors are kept open for venitlator other purposes, or the food operation islocted
in a temporary food establishment that is not mtediwith windows and solid doors, the openingslshal
be protected against the entry of insects and ted®n
a. 16 mesh to 25.4 millimeters (one inch) screens
b. properly designed and installed air curtains o
c. other effective means.
3. Devices that are used to electrocute flyirsgats and that impel insect parts or insect fraggnamto
trap insects by adherence must be installed sdftbatevice is not located over food, clean equigime
utensils, linens and unwrapped single-service armglesuse articles.
Unprotected large openings (garage doors):
a. Provide screens, air curtains or other effeatieans.
b. Kitchen to be completed separate and closed fhe seating area.
c. Pest control.
d. Garbage removed dalily.

B

MINNESOTA CLEAN INDOOR AIR ACT (MCIAA)

A food establishment shall meet the requiremente@Minnesota Clean Indoor Air Act, Minnesota Stes,
sections 144.411 to 144.417, and rules adoptedr whdge sections.

Refer to the “Freedom to Breathe in Bars and Restdsi’ handout or visit
http://www.health.state.mn.us/divs/eh/indoorair/@aditb/index.htmfor more information.
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OUTDOOR PATIOS AND BARS

Outdoor Bars

A seasonal outdoor beverage facility is an outdmwerage facility which must be operated in conjiomcwith

a licensed foodservice establishment that can geostupport services. The following must be provifbed
1. Compliance with zoning, building, electricadgplumbing codes.
2. The dates of operation must be provided tdbgulatory Authority.
3. Plans and specifications must be submitteédedregulatory Authority for approval prior to

construction.

An additional license may be required.

The facility must have convenient access fpett services, such as utensil washing.

Permanent overhead protection must be pro\idedoof).

Facility must be able to be fully enclosedloa sides when not in use. For example, use ofygataors

or durable panels.

Operations must cease during adverse weather.

Smooth, easily cleanable and durable, staisteet and non-absorbent flooring (i.e. quarey; &poxy

poured flooring), integral cove base and walls {leP, tile) must be provided.

10. Adequate shielded lighting must be providethifural lighting is not used.

11. Local regulation governing ventilation and fm®tection must be provided.

12. Food preparation must take place inside tlem$ied food establishment.

13. Ice must be in a self-draining approved covéredin and ice melt water must drain to a sapitar
sewer.

14. All beverages and utensils must be storedensid permanent food establishment at the encealdly.

15. A handwashing sinks with hot and cold runnirager must be provided in each outside beverageoarea
bar.

16. All water must come from a potable water suppflywater shall be supplied under pressure with a
mixing valve.

17. If multiuse utensils are used, warewashindifees must be provided or all utensils must beaokd and
sanitized inside the permanent foodservice.

18. Provide adequate pest control and garbage r@mov

No ok

© ®

Outdoor Eating Areas/Patios
It is recommended that floors in outdoor seatirgparbe made of materials that are durable and/easil
cleanable.

Outdoor Foodservice

Cooking or preparing food is not permitted outsadeensed establishment unless approved by thal&egy
Authority. A separate license may be issued byRegulatory Authority for establishments that wantook
food outside of a permanent food establishment.Wallewed, outside foodservice may operate for woem
than 21 days annually and must meet the requiresrient seasonal permanent food stand.
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BOARD ESTABLISHMENTS 10 AND UNDER

Food Service

Food service establishments serving 10 or feweplpdacluding staff may, when approved by the Ratuly

Authority use domestic equipment instead of NSErhmtional equipment as stated in Minnesota Rule

4626.0505 J. All other requirements of the coddyapor newly built establishments the followingtlof

equipment and finishes should be used.

1. Refrigerators/Freezers:The Food and Drug Administration states that regiderefrigerators have
guestionable air flow and cooling ability. Unlessranercial equipment is supplied, the menu needs to
be restricted to same day food service. This mpatentially hazardous foods are prepared and served
the same day and no leftovers are kept for monme 4haours after the meal service.
Stoves/OvensMust be exhausted to the outside of the buildirdymeet building code requirements.
Microwave: Unless commercial equipment is supplied. Microwavey not be used to cook
potentially hazardous foods.

4. Handsink(s): A separate handsink must be supplied in the foedgration area and may not be used
for purposes other than handwashing. MN Rule 4628 B.

5. Food Preparation Sink: A two basin sink may be used. If the sink is uggdihsing dishes one
compartment needs to be dedicated for food prdparahly. Rinsing dishes and utensils may not take
place in the dedicated compartment of the sink tneasame time as food preparation.

6. Dishwashing Machine:The dishwashing machine must provide a sanitizimggras the final step and
the rinse cycle must meet the requirements of tlmésota Food Code. Most residential dishwasher
cannot meet the requirements of the code and armunable. A commercial dishmachine is
recommended.

7. Food Prep Counters:Food prep counters must be made of a material &pgror food contact, such
as solid surface, stainless steel, ceramic tikestfel laminate is not an approved food contacserf

8. Nonfood Contact Counters:Must be corrosion resistant, nonabsorbent and medesmooth material.

9. Cabinets: Wood cabinets may be used if they are sealed witha® of polyurethane, thermofoil or
similar material. Wood must be sealed inside cdbiakso.

10.Wood: Wood is not suitable anywhere in a food preparati@a, including around window and door
frames or as a base cove material.

11.Floors: Commercial vinyl, ceramic tile, quarry tile or cart types of poured floors are acceptable.

12.Walls: Sheetrock with washable paint in nonsplash aressasfbehind sinks need to be tile or some
other nonabsorbent material.

13. Ceilings: Must be made of smooth and cleanable material. dtopeilings are not allowed.

14.Mop Sink: A mop sink must be provided unless alternative weshof cleaning floor are used. Mop
water may not be disposed of in 2 compartment sirfkandwashing sink.

w N

CATERING

1. Food must be prepared, stored and deliveced & licensed commercial kitchen. Food, equipment o
single use items are not allowed to be preparestioned at a private residence (home).

2. Food must be maintained at safe temperatum@sgitransport and must be transported in a sgnita
manner in food grade containers.

3. All food and beverages must be prepared ierenpnent licensed food establishment. The food
establishment must have at least a medium foodledtement license.

4. Must be licensed as a medium or large estabkst.

5. Portable handwashing may be required.
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RECIRCULATING HOODS

The Building official must be contacted regagdthe installation of this hood system.

The operations and maintenance manual foreitieculating hood must be located on site.

The recirculating hood system must be instadled maintained in accordance to the instructiomtise

manufacturers’ manual.

4. The instructions listed in the manufacturenanual must be followed if it requires more frequen
cleaning and inspection outlined in NFPA 96, Chap&:

5. The following is a partial list of minimum reiged maintenance criteria, as outline in Natidfied

Protection Association (NFPA) 96, Chapter 13 fainailating systems.

wnN e

a. Inspection of the UL 300 listed fire suppresssystem by qualified service personnel every six

months in accordance with the Minnesota Fire Code.
b. Filters shall be cleaned or replaced in acooed with the manufacturer’s instructions.

TANKLESS WATER HEATERS

Prior to installation, submit proposal to use tasklwater heaters to the Regulatory Authority éoraw.

1. Contact the manufacturer to determine adeizatey and proper number of units. Numerous ungy
need to be installed, per manufacturer’'s recomntenda

2. The unit’s audible/visual alarm must be chédkequently to determine when descaling and
maintenance is needed.

3. The unit must be properly descaled when taeralndicates. Descaling must be done according to
manufacturer’'s recommendations.

4. A water softener is recommended when the wetatness is over 9 grains. Recommended minimum
water quality hardness is between 4 grains to bgra

5. A maintenance schedule must be kept and biablafor review.

6. All other local permits and codes (i.e. plungbpermit) must be met prior to installation.

7. The manufacturer recommends the use of adsskialve kit when connecting the water lines o th
water heater. This kit will assist in flushing theat exchanger in areas where water quality issxiss

8. Follow manufacturer’'s use and maintenanceun8bns must be stored at the facility.

9. All utility connections must be enclosed iwall if installed in a foodservice area. No expbpging.

10. When used with a warewashing machine a bobstger is recommended.

11. Water heaters location will be evaluated byrdglatory authority.
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WALL EXHAUST HOOD DETAIL

12" high code-approved
wall backing, either 16 ga.
Sheet metal or equivalent,
by G.C. for securing
restraining cables.

Contractor installing hood to suspend :I,

hood in such a way that when hood is 1

hanging freely it is tight against back wall. :'

|

|

» Ee] 2 |

247 - 30" High exhaust hood |, ;‘Jr |

|

| |

| |

i |

i |

| |

f |

- |

|

' !
& '-8" (TrPIcAL, a'-gl

|

; Flat 18 ga. s/s wall panel |

from top of floor base to I
underside of hood. ! |

|

|

I

|
hN

|

L |

12" high code-approved wall
bacling either 16 ga. sheet
metal or equivalent by G.C.

Non-combustible wall by G.C.
verify requirements with local
code authority. Typically
cement board and metal siuds
suffice applies to entire height
of walls behind hoods, on the
side of hoods and 15" bevond
this area if code requires.
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B2

FOODS SHEILDS, EXAMPLE 1

overall height of the food shield  (5.35.6.1)

angle varies

hottom leading edge
of foodshield {5.36.7.1) "\

Y

137 (330 mm) max

(5.35.7.1)

&

front inside edge of [- — minimum = 3/4 of 5.35.7.1

displayed food (535.7.2)

] I

| (5357.2)

/—rﬂ'liﬁhaﬂmﬂf

Example 1 — Self Service Food Shield
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FOODS SHEILDS, EXAMPLE 2

minimum = 34 of 5.35.11.2
(5.35.11.3) " [— bottom edge of

$_e (152 mm)

. (535.112)

.

front inside edge of ]
displayed food (5.35.11.3)

r
S— |
i

B0 (1524 mm) mivium height

(535111)

e S o

Example 2 — Cooking/Carving Food Shield
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overall height of the food shieid  (3.35.6.1)

FOODS SHEILDS, EXAMPLE 3

_—
-

7

4* (19 mm) madmun _/
{5.:35.123)

angle varies

hottnm leading adgect fnodshield

(5.35.12.2 & 5.35.12.4) _\ I‘
!

15" (38 mm)

L\ I_._.__.__]'rlmlmun

(6.35.122)

et 1.5 (38 mem) minierum
f (5.35.124)

front inside edge of
dispiayed food (5.35.12.4)

| I

l Example 3 — Cafeteria Counter Food Shield l
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