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Food Service Establishment Manual for Design,
Installation and Construction

Georgia Deparrmenl of Pubnt Health

This manual is to be used as a Guidance Document only and does not replace the actual Rules

and Regulations as written in Chapter 511-6-1 for food service establishments.

SECTION R — UTILITY FACILITIES
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REFERENCES (Chapter 511-6-1)

Equipment and Utensils, Amended. (3) Numbers and Capacities. (e¢) Clothes Washers and Dryers — 1 & 2
Equipment and Utensils. Amended. (9) Laundering. (c) Storage of Soiled Linens.

Equipment and Utensils. Amended. (9) Laundering. (d) Mechanical Washing and Drying.

Equipment and Utensils. Amended. (9) Laundering. (e) Use of Laundry Facilities.

Equipment and Utensils. Amended. (10) Protection of Clean Items. (b) Wiping Cloths, Air-Drying Locations.
Equipment and Utensils. Amended. (10) Protection of Clean Items. (f) Prohibitions.

Sanitary Facilities and Controls. Amended. (2) Plumbing System. (i) Service Sinks, Numbers and
Capacities.

Sanitary Facilities and Controls. Amended. (4) Sewage, Other Liquid Waste, and Rainwater. (h) Approved
Sewage Disposal System.

Physical Facilities. (5) Maintenance and Operation. (f) Drying Mops.

Physical Facilities. (5) Maintenance and Operation. (m) Maintenance Tools.

Physical Facilities. (6) Poisonous or Toxic Materials. (c) Storage, Separation.

I. Service Sinks:

1.

At least one utility sink (i.e. mop sink) or curbed cleaning facility with a floor drain shall
be provided and conveniently located for cleaning mops or similar wet floor cleaning
tools and for the disposal of mop water or similar liquid wastes. The water supply for
these facilities must be protected against backsiphonage. See lllustration R-1, R-2, R-3,
R-4, and R-5 for examples.

There shall be a place to store mops, mop buckets, and similar cleaning items where they
can be air dried after use. A properly sized mop and broom rack shall be provided to help
facilitate the drying process and keep these items away from walls and off floors. See
lllustration R-1 and R-6 for examples of these type facilities.

Liquid waste from these facilities should not be discharged into grease traps, unless they
are being used for grease operation, i.e. washing cooking exhaust hood filters. When
they do discharge into grease traps, they must discharge through a grease trap that has
been properly designed for the kitchen facility or as per applicable plumbing code. See
lllustration R-1, R-2, R-3, R-4 and R-5 for examples of facilities for disposal of waste
water.

1t is strongly recommended that a separate room (janitor's closet/room) sized large
enough to store all items and to facilitate cleaning be provided for the mop sink, can-
wash and for bulk cleaning supplies and toxic materials.
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ILLUSTRATION R-1

Utility Facility
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ILLUSTRATION R-2
Typical Exterior Garbage Can Wash Area

Awning or sufficient roof overhang to prevent
excess rain water from entering into sanitary sewer.

R Hook to hang brushes

i, Hot and cold water through mixing faucet with backflow preventer

Wall constructed with smooth, easily cleanable, light-colored finish
washable to level of splash

4> X 4’ concrete wash area with 6” curbing,
coved —juncture base, and 4” drain. Floor
slope to drain 4" to 5/8” per foot.

I Awﬁing ",

4 — 3 Hook
5@5*’”—‘ Faucet
Wa]]‘f’i‘fr ==t (Coved-Juncture Base
Drain - Wash Area
L — 1 Curbing

Note:

Above facilities for garbage can washing are minimal and a can
washing machine, steam cleaning device, or similar approved
equipment should be used where the operation is large enough to
warrant this type of equipment.
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ILLUSTRATION R-3
Examples of Utility, Mop Sinks, and Service Sinks

Janitor's Sink
Plastic Mop Sink

Floor Utility Sink
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ILLUSTRATION R-4
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LctAN AND SANITIZE...

Garboge Cons— Refuse
Containers — Waste
Reteptocles —Food and
Beveroge Containers— etc.
In Just Seconds With This
Completely New Model —

Ae\/oi])

JET CAN-WASHER

and SANITIZER
Deluxe Model No. 5-B

LS. PAT. MO, 2993 2as @ 3040 md: CAMADE FAT TRE2

EXCLUSIVE

Thu "“Heari”' af thj
unfgue “AerVeid” &
tizer is ity omeringly
Feetive Cyclanie Jers
Spray Rotary Marzle,
which propels & multi-
tode of pawerful sproys
in 1 Directhans, inshon-
taneeisly blosiing every
minute inkerior surfoce
wilh o cenirifugal scaur-
ing sclion

Entirely Corrosion Resistant

A completely new ond truly Deluxs Con Washar-Sanitizer.
Ha potented, high speed, Cyclenic let-Spray MWerzle its
all cerrosion resistont constraction [sainleds sioal, bross,
brs and oluminuml; itz remarkable afficiency; and its
non-elecirical simplicity of aperation; classify it os
heving "Ne Equal ™ Eosy te install, Qulekly pays far itself.

DOES A BETTER JOB—FASTER!

IT PRE-RIMSES—IT WASHES=IT SANITIZES =
[T DEODORIZES—IT PRE-HEATS

It serdlesme ol fhese fime and labor soving functiona by
wemitle end #asy pedal sperafion, leeving the honds frae
far Cantairer honding and exterior cleowing. Just invert
the Contoiner @or Can over the Moszle ond thes on o
Padal = it's @t simple os that!

Eiminstes Be hack-Breaking drudgery el & foul job ond
eneourages o frequent and regular sendiizing program,

ling im the eantinued of heolthful, sani-
pary conditions, while ot the some lime reducng e st IFs B3 dimpde o1, abrpp=ng
many-fold, Saves feme, work and mooey, an the gn1 pedol af yawr fos
“IM FULL COMPLIAMNCE"
Wirh the desigm, contbrotken oed perfermoece requisements af the U t

Fubslic Health Sereice |Food Service Soodletien Mamus] Pub, Mo 924} and
g inter-Stpbe Quaranting Regulodioos;  the ronitary  requiremEmli of the
Ammercon Socely of Sarilary Enginesding ond 1he e-nnllub'li_- Bipfe and
joeml Plumbing Oedinonees and Cod&s fhraughsut 1he United Sroben
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Durability And Efficiency At The Lowest Cost
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ILLUSTRATION R-5

It permits complate cleoning of axtar-
lor surfaces al corfginesi durlng Fhe
wome cparclion, by  providing  the
"hapValD® Fountaln Ength Atroremae)

It makes procticed the prespere cleon-
ing of Fouceis end clher Tube Ap
pendoges. =ifhoul remowing or dig
eitambsling  lham, By aravidlng e
"AmrVoiD"” Foucef Clagmser Allcehmand,

I8y putematic Sofety locke prefect
egainil oecidestal eperatlan and i
jury = respuived by Sofety Ergineers,
Its completely corrgsion respant con-
ifrnchion (mrures 1 durskifty and re-
darey i#s moinkenance cast fa @rash-
eally nelhing,

TS cleonobie surfaces = self rinsing
Bowd — slevpied Maozzls and Spekes
— Fecduatal finlsh of hoed, glossy
Epoxy — occemible undersurfoces
— Wosuum Breoker, stg, hove gnFr-d
fhe mocepionse af Fhe Reghest Somita-
tlan Awtherinles.

I i3 easy te install — simply desten
bn floor and make pioe coseecfion:
— My walvss gnd obher cempananls
are sasily ccesmbie for replocement
withaul desturbing the indfallefion.

IT pnd ol Wy Accemncied are Com-
aleiely mechanlcal — hove ma alez-
trical conmeclians requlring Fraquent
serwicing.

It Can Be Operatad With Any OFf The Follewing Plumbing
Installations Allawed By Your Locol Plumbing Code

T WATER QHLY
OLD WATER ard HOT WATER

| 5. STREAM OHLY

3. COLD WATER—HOT WATER and STEAM

£, COLD WATER ond STEAM

ROTO TABLE ATTACHMENT
Maodel Mo. RT-1

Thie slurdily constracted aboch-
manl permils the operafor bo
sty redale large, heavy Con-
iminers for axierior cleaning
while at the iame lime using
the pedals for inherer dlaandng.

Ask For Detailed

ks ogpleokls Srne ord

T
qu-:ul :luminn Drelnanaes wsd
Cusdun thesasghaiat tha Unibed §tsnas

Ak Aboul The bapraved “Beriieil™
Mo, 4-& Mode OF Coshes Faesd

sarmy Wadsl

CAM-WASHER ACCESSORIES

The Fuﬂ¢wmg aphanal Acteiscdmi warg dﬂ.l?ﬁid mnd da-
veloped 1o brooden the odopiobility of the ™Aer¥oiD™
Sanilizer; fo increose itz fonclional =Rechwensss: ond fo
provide the uvser with the most complete ond efficient
sonitizing equipmant of Hi kind ab ke lowes! possible cost
AR mree Accedi@riey con Be ganly and Quagily irstalled,
Compleie mstrocficns furnished with each,

£ &

FOUMNTAIN BRUSH
ATTACHMENT
Model Mo, Fi-1

Thin durably bailt Attochmen;
enables the aperatar 1o easily
ard thoroughly clean the ex-
terler mwrfaces of canfginers,
whis al tha same Fime wosh-
ing ond sanitizing the in-
keriors,

A sirmple Altachmanl for pres-
sure cleoning and sanmilizing

Faucets or Tubes will spen- .

Ings up to 1" Q.0,, with.
aurl delaching them from can-
taliers oo dismantling Hem.
'3 fost = I's thorough — 0
avaidi mismating of poris

FAUCET CLEAMER
ATTACHMENT
Medel Mo. FC-1

Specifieations And Instollation Drowings
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II. Poisonous and Toxic Material Storage:

1. All toxic materials including cleaning compounds, pesticides, sanitizers, etc. must be
stored in an area away from food preparation and in a secured area such as a janitor’s
closet or room. If they are stored within the food processing, food storage, utensil
washing or utensil storage areas, they must be stored within a cabinet used for no other
purpose. Cleaning and sanitizer compounds may be stored within a food dry storage
room, if sufficient shelving is provided so food and these compounds can be physically
separated, making sure that clean utensils and foods can not be contaminated by them.
Poisonous or toxic materials cannot be located above food, equipment, utensils, linens, or
single-service and single-use articles. See lllustration #R-6 and Illustration #R-7 for
examples.

ILLUSTRATION R-6
Poisonous and Toxic Materials Storage Area or Room

Note that cleaning tools may be stored here also.
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ILLUSTRATION R-7

Note that cleaning and sanitizing supplies are on the bottom shelf.

III. Laundry Facilities:

1. Ifwork clothes or linens are laundered on the premises, a mechanical clothes washer and
a dryer that is properly vented to the outside air shall be provided and used.

2. If a mechanical clothes washer or dryer is proposed, they shall be located only where
there is no exposed food; clean equipment, utensils, and linens; and unwrapped single-
service and single-use articles.

3. Cabinets or shelving used for storage of laundered linen shall not be installed or located
under any source of contamination. Examples of unacceptable areas for linen storage
include locker rooms, toilet rooms, bleachers, garbage storage rooms, mechanical rooms,
under unshielded sewer lines, leaking water lines or open stairwells.
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