
Getting Started: CHA’s Helpful Hints to starting your Restaurant

(Minimum Construction Standards For Foodservice Establishments)

*The following is to be used only as a guide in planning your establishment.  It does not include all of the rules that may apply.  A complete rulebook may be obtained from this webpage by clicking on “Restaurants and other Foodhandling Establishments.”

Plans for all foodservice facilities shall be submitted to Cabarrus Health Alliance Food and Lodging Program for review and approval prior to starting any construction.  There is a $250 plan review fee that must be paid when the application is submitted to our office.  This includes all restaurants, food stands, and meat markets.  Those establishments which are tax-exempt (school lunchrooms, churches with commercial kitchens, limited food service, and concession stands) will not be charged a plan review fee.  All plans submitted must de drawn to scale showing location of equipment, plumbing, and electrical services, include a menu, manufacturer specification sheets for all equipment, a site plan, and complete finish schedules.

Plans for prototype “franchised” or “chain” facilities must be submitted for review and approval to the Environmental Health Services Section, Division of Environmental Health.  They should be mailed to:

Environmental Health Services Section, Facility and Plan Review Unit, Parker Lincoln Building, Room 1A109, 2728 Capital Blvd., Raleigh, NC  27604.  For further information please contact Kevin Dodge, Environmental Engineer at 919-715-8307.

Water Supply: When a private well is used, the well must meet all required standards (Rules Governing The Sanitation of Protection of Water Supplies, .1700) and, must be listed with the Public Water Supply Section, Division of Environmental Health (704-663-1699).  Cross connections with unapproved water supplies are prohibited.

Wastewater:  All wastewater must be disposed of in a sanitary manner.  When an on-site sewage disposal system will be used, all sewage and other liquid wastes shall be disposed by an approved, properly operating septic tank system.  If your establishment will be using this type of sewage disposal, your first step should be to check with this department to determine if a system can be approved on your proposed site.

Hot Water Supply:  The water heater’s capacity and recovery rate will be determined by Cabarrus Health Alliance based on the number and size of fixtures using hot water.  A specification sheet for the water heater is required, including the make and model number.  The minimum storage capacity should be 50 gallons.

Toilet Facilities:  If seats are provided for customers, toilet facilities for the customers must also be provided.  They must be conveniently located and readily accessible at all business hours.  These facilities shall be in the proximity of the restaurant and under control of the management.  Floors and walls shall be constructed of non-absorbent, washable materials.  It is recommended that masonry floors be provided with floor drains to facilitate cleaning (for new construction).  Doors shall be self-closing and the area kept free of storage.  They must also be located to that patrons do not pass through any part of the kitchen to enter the toilet rooms.  For size and number of restrooms required, please check with the Building Inspection Department.

Equipment:  All equipment (except toasters, mixers, microwave ovens, water heaters, and hoods) must be NSF/ANSI approved or equal.  Used equipment must be in good repair and is approved on an individual basis by this department.  Food contact surfaces must be smooth, non-toxic and be of easily cleanable construction.  All equipment must be mounted on casters, six-inch legs, be easily moved, or sealed to the floor.  Equipment not readily movable or sealed to adjacent surfaces must be spaced to allow access for cleaning.  A minimum of six inches should be provided between equipment items and between equipment and a sidewall to allow access for cleaning.  Additional spacing may be needed for large equipment when six inches is not adequate to provide access.

Beverage dispensers must be designed to avoid activation by the lip of a cup or glass when the dispenser is used to refill customer cups or glasses.

Sneeze guards are required at all cafeteria style or self-serve counters.  They must intercept the line between the customer’s mouth and the displayed unpackaged food.  Specific height requirements will be discussed individually.

Separate one compartment sinks may be required when fresh vegetables, meats, poultry, or seafood are prepared at the establishment.  All food preparation sinks must be indirectly drained as required by the plumbing code.  

If an automatic dishwashing machine is to be used, the machine must meet NSF standards.  A pre-wash sprayer and scrap sink must be provided to remove food particles before placing items into the machine.  This machine must be indirectly drained.  An approved pot washing sink with a minimum of two compartments is also required.  Adequate space for clean dish and utensil storage and for the air drying of these items must be provided.

Utensil Washing:  When multi-use dishes, glassware or flatware are to be used, a three compartment sink with integral drainboards on both sides is required.  The minimum size drainboard is 24 inches.  The compartment size must be large enough to submerge the largest item that will be washed.  A mixing faucet that will reach all compartments is required.  Food service facilities that use only single service eating and drinking utensils (disposables) are required to have at least a two compartment sink of adequate size with drainboards on each end; however, a three compartment sink is recommended.

Hand Washing Sinks:  In addition to those sinks provided in restrooms, at least one sink used only for handwashing must be provided in the kitchen.  Depending on the size of the kitchen and/or its layout, more than one handsink may be needed.  Hot and cold water is to be provided through a mixing faucet.  Soap and single use towels must be supplied.

Can Washing Facilities:  Indoor or outdoor facilities must be provided for the washing and storage of trash cans and mops.  The minimum recommended size is 3’ by 3’ with a 4 inch curb on all sides.  The wall adjacent to this facility shall be smooth, easily cleanable and non-absorbent.  Hot and cold water must be supplied through a mixing faucet that is threaded.  An approved backflow prevention device (vacuum breaker) is required.

Grease Bins:  These should be located so that the area surrounding them can be kept clean.  Lids for these bins are required.

Storage Spaces:  All shelves must be 12 inches above the floor when stationary or six inches above the floor when placed on portable units.  Moveable dollies are acceptable for bulk food storage.  Shelves must be of durable construction, all joints smooth and tight fitting.  Wood shelving must be painted on all sides.  Pressed wood, particleboard is not acceptable for shelving.  Stainless steel shelving is desirable.  A separate chemical storage area must be provided.  Employee’s personal items such as coats, shoes, and handbags are not allowed in food storage of food preparation areas.  Shelves must be one inch from the wall or tightly caulked to the wall.

Work Surfaces:  This is considered equipment and shall be smooth, easily cleanable, and non-toxic.  Stainless steel is preferred.  Plastic laminate is acceptable.

Floor Drains:  Floor drains are required in all rooms which water is discharged to the floor for cleaning and other purposes.  Floors must be sloped to the drains.  Equipment should not be placed over a floor drain.  Drains should be placed so that they are visible for easy cleaning

Floors:  Floors where food is stored, prepared, handled, or served and where utensils are washed shall be non-absorbent and easily cleanable.  Sealed concrete, terrazzo, quarry or vinyl tile or wood covered with composition flooring is acceptable.  Carpet may be used in wait stations and self-service bars.

Walls and Ceilings:  Walls shall be smooth and washable where food is stored, prepared or served or where utensils are washed.  The joints between walls and floors must be rounded and provide a tight seal.  Acceptable wall materials include fiberglass reinforced panels, stainless steel, wall board painted with a washable non absorbent paint and concrete blocks and brick if glazed, tiled, plastered or filled so as to provide a washable, smooth surface.

Lighting:  Adequate lighting is required over all work areas.  Lighting fixtures must be shielded or use shatterproof bulbs in food preparation, storage, and display areas.  Fifty foot-candles of light is required in food preparation and utensil washing work areas.  At least 10 foot-candles of light at 30 inches above the floor is required in all other areas, including storage rooms and walk-in units. 

Doors and Windows:  Outside doors shall be self-closing and all windows shall be screened unless other effective means are provided to keep the establishment free of flies.

All finish work must be smooth, easily cleanable and provide no obstacles to cleaning.  When practical, plumbing pipes and electrical conduit must be within the walls, floors, or ceilings so as to allow the surrounding walls and floors to be easily cleaned (unless otherwise required by code).  Where exposed pipes and conduits are necessary, they must be mounted 1-2 inches off the wall and 6 inches off the floor.
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