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Catering Guidelines
These are general guidelines for the permitting and operation of a catering business.  You may obtain a complete copy of the Virginia Department of Health Food Regulations from your local Health Department or you may access them on the internet at www.vdh.virginia.gov .
· Submit an application for a Health Department permit along with the appropriate fees.

· A plan review and fee may also be required, check with the Environmental Health Specialist in your area.

· A HOME KITCHEN CAN NOT BE PERMITTED FOR A CATERING KITCHEN.  A separate kitchen in your home may be approved if it meets the requirements.  Also check with local zoning and building codes.

· EXCEPTION-No permit is necessary if taking uncooked food to the home of a client and preparing food in their kitchen (i.e. personal chefs).

· Other kitchens that may be permitted are churches, social or recreational clubs if they meet the requirements.

Kitchen Requirements 

· Approved water supply and sewage disposal system.  If you are on a public water supply and sewage disposal system this requirement should not be difficult to meet.   If you are on a well and a private sewage disposal system we recommend that you be approved by the Health Department regarding this requirement before proceeding.
· A hand washing sink with signage for hand washing.

· A 3 compartment sink with drain boards for food prep and ware washing.

· A utility sink for disposal of mop and other wastewater.

· A dish machine is optional but must be a commercial heat sanitizing or chemical sanitizing (low temp.) machine.
· Walls, floors and ceilings must be smooth, light colored and easily cleanable.

· Adequate refrigerators and freezers for cold storage.  All units are required to have thermometers.

· Adequate heating and hot holding units. 
· A bi-metallic stem thermometer for checking temperatures.

· Adequate dry storage shelving, all food, single service and equipment should be stored 6 inches off the floor.

· An employee restroom.

· The food prep and storage area must be separated from other domestic areas by complete partitioning and solid, self-closing doors.

· Adequate equipment to transport and hold food so that the proper temperature is maintained and contamination is prevented.
· A “person in charge” or certified food manager who can demonstrate basic food safety knowledge.  Contact the Health Department Office of Environmental Health for a schedule regarding monthly Food Safety & Sanitation Classes.
Contact your local Health Department Environmental Health Specialist 
if you have any questions.
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