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BASIC REQUIREMENTS FOR OPENING A FOOD SERVICE ESTABLISHMENT

Food Service Permits are not transferable from one person to another person, from one food service establishment to another, or valid when the food service establishment is moved from one location to another.  Food Service Permits shall be issued only when food service establishments are in accordance with current Georgia Food Service Rules and Regulations, Chapter 511-6-1. There are additional requirements for mobile and extended units. The minimum time frame for plan review is 6 weeks after submission to this office. Plan review fee is based on facility Risk Type as described in the current Food Service Rules and Regulations. Applicant must complete a notarized Verification of Residency form.

APPLICATION:
1. Complete an application for permit to operate to a food service establishment.
2. Submit the application with plans, all required documentation and applicable fee.
3. Notarized Verification of Residency form with photo ID of applicant.
PLANS:

1. Submit four (2) sets of plans; minimum size paper = 11” X 17”
2. Plans must be a minimum scale of  ¼” = 1 foot (one quarter inch on the paper equals one (1) one foot in the facility).
3. Employee toilet locations must be shown on plans.

4. Show location of all equipment. This must be a top down view at minimum. Elevation details may be required also.
5. Show finish schedule of all floors, walls, and ceilings. (A sample of the ceiling tile must be submitted for approval.)

6. Dumpster area must be included on the plans.  (Include site plan of entire project which shows accessibility to dumpster area.) If the area is existing then a letter from the landlord or property manager specifying the total area and use of the site.
7. Provide a copy of the proposed menu for the establishment.
8. Provide equipment specification sheets from the manufacturers of all kitchen equipment.

REQUIRED EQUIPMENT:

1. A three (3)-compartment sink 
2. Hand sinks are required in all food preparation areas, food dispensing, and warewashing areas and in, or adjacent to, toilet rooms.  
3. A food preparation sink is required for all restaurants to wash fruits or vegetables.  If the food service establishment prepares dishes including meats, an additional, separate, food preparation sink is required for thawing and washing meat.  All food preparation sinks must have indirect sewer connections.

4. A mop sink or can wash area is required for all restaurants.  The faucet fixture of this sink must have a vacuum breaker for backflow prevention.  A hanging rack shall be provided for storage of mops, brooms, and other cleaning equipment.

5. Adequate refrigeration must be provided.

6. Hoods and ventilation equipment are required and inspected by the local fire department.

7. In the City of Atlanta, grease traps must be sized and approved by the city plumbing department.  In Fulton County, grease traps must be sized and approved by the Fulton County Public Works Department.  The Fulton County Board of Health does not establish any guidelines for grease traps unless the foodservice establishment is on a septic system. Contact the local municipality in which the facility is located for appropriate information.
CONSTRUCTION:

FLOORS:

1. Floors and floor coverings in the food preparation, food storage, and utensil-washing areas, walk-in refrigeration units, dressing rooms, locker rooms, toilet rooms, and vestibules shall be constructed of smooth, durable material such as sealed concrete, terrazzo, ceramic tile, durable grades of linoleum or plastic, or tight wood impregnated with plastic, and shall be maintained in good repair.

2. Carpeting is prohibited in food preparation, equipment-washing, and utensil-washing areas.  Carpeting is prohibited in the toilet or lavatory fixture areas of the toilet rooms.  If carpeting is used as a floor covering in other areas, it shall be closely woven, properly installed, easily-cleanable, and maintained in good repair.

3. Properly installed, trapped floor drains shall be provided in floors that are water-flushed for cleaning or receive discharges of water or other fluid waste from equipment, or in areas where pressure spray methods for cleaning equipment are used.  Such floors shall be constructed only of sealed concrete, terrazzo, ceramic tile, or similar materials, and shall be graded to drain.

4. Mats and duckboards shall be non-absorbent, grease resistant and of such size, design, and construction to facilitate easy cleaning.

5. Floors and floor coverings in the food preparation, food storage, equipment-washing and utensil-washing areas, walk-in refrigeration units, dressing rooms, locker rooms, toilet rooms, and vestibules shall have coved junctures (cove molding) between the floor and wall.

6. Exposed utility service lines and pipes shall not obstruct or prevent cleaning of the floor.  Installation of exposed horizontal utility lines and pipes on the floor is prohibited in all new or extensively remodeled establishments.

WALLS AND CEILINGS:

1. Walls and ceilings, including doors, windows, skylights, and similar closures, shall be maintained in good repair.

2. The walls, including non-supporting partitions, wall coverings, and ceilings of food preparation, food storage, equipment-washing, and utensil-washing areas shall be light-colored, smooth, nonabsorbent, and easily-cleanable.  Concrete or pumice blocks used for interior wall construction in these locations shall be finished and sealed to provide an easily-cleanable surface.

3. Studs, joists, and rafters shall not be exposed in the food preparation, food storage, equipment-washing, and utensil-washing areas, toilet rooms, or vestibules.  If exposed in other rooms or areas, the studs, joists, and rafters must be smooth and easily-cleanable.

4. Exposed utility service lines and pipes shall not obstruct or prevent cleaning of the walls and ceilings.  Utility service lines and pipes shall not be unnecessarily exposed on walls or ceilings in the food preparation, food storage, equipment-washing, and utensil-washing areas, toilet rooms, or vestibules.

5. Light fixtures, vent covers, wall-mounted fans, decorative materials, and similar equipment attached to the walls and ceilings shall be easily-cleanable and shall be maintained in good repair.  All lights must be shielded.

6. Wall and ceiling covering materials shall be attached and easily-cleanable.

7. Live plants are prohibited above food preparation or display areas and tables.

TOILET FACILITIES:

1. Contact the appropriate local agency to determine the requirements for the number of toilet facilities.
PEST CONTROL:

1. A plan for pest control must be specified at the time of permit issuance.

2. All openings to the outside shall be effectively protected against the entry of rodents, insects, or other vermin. Roll-up garage doors, sliding glass walls and windows, and other similar openings are required to have mesh screens or NSF 37 approved air curtains.
OTHER AGENCIES:

1. The building department must be contacted for plan approval.

2. The local fire department must be contacted for plan approval.

3. Business licenses are required for all commercial establishments.

4. Permits for the sale of alcoholic beverages must be obtained through the local police department (City of Atlanta), the Fulton County Business Tax Division (Fulton County) or the appropriate municipal agency.
FEES:

1. Environmental Health Services fees are accessible via http://fultoncountyga.gov/environmental-health
OTHER HELPFUL LINKS:
Chapter 511-6-1, Georgia Foodservice Rules and Regulations and Other Documents:  https://dph.georgia.gov/environmental-health/food-service 
Accredited Food Safety Manager Certification Courses:  https://anabpd.ansi.org/accreditation/credentialing/personnel-certification/food-protection-manager/ALLdirectoryListing?prgID=8&statusID=4
March 2022


