
1 REVISOR 4658.4305

4658.4305 FOOD SERVICE EQUIPMENT; NEW CONSTRUCTION.

Subpart 1. In general. All food service equipment, including ice makers, drinking
fountains, and dishwashers, must comply with part 4658.3500, subpart 3. Food storage
equipment must be designed and constructed according to NSF International Standard
No. 2. Materials used on the interior and exterior exposed surfaces of the food storage
equipment must be NSF International approved. Counter tops for all food service cabinets
must be NSF International approved. The complete food storage equipment does not
require NSF International approval. Sufficient separation must be provided between each
piece of equipment and between equipment and walls to permit easy and effective cleaning,
or the equipment must be placed with a tight fit and the joints sealed. Equipment which is
not sealed at the floor must have casters or be installed on sanitary legs that provide at least
six inches clearance between the equipment and the floor. Aisles between equipment must
have a minimum width of four feet to allow room for traffic in work areas and to permit
movement of mobile equipment.

Subp. 2. Food carts. Floor space designated for the storage of all food carts must be
provided within the kitchen area.

Subp. 3. Cutting boards. Cutting boards or similar use table tops must be constructed
of nonporous, smooth, and cleanable material, and be free of cracks, crevices, and open
seams.

Subp. 4. Scullery sink. For manual washing, rinsing, and sanitizing of utensils and
equipment, a sink with at least three compartments must be provided and used. Sink
compartments must be large enough to permit the accommodation of the equipment and
utensils and each compartment of the sink must be supplied with hot and cold potable
running water. Drain boards must be provided at each end for proper handling of soiled
utensils before washing and for cleaned utensils following sanitizing and must be located
so as not to interfere with the proper use of the utensil washing facilities. If a mechanical
dishwasher or a mechanical utensil washer is used for the sanitizing of pots and pans, a
sanitizing compartment is not required and a two-compartment scullery sink is acceptable
as used according to parts 4658.0675 and 4658.0680.
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