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Food Establishment Construction Quick Guide

The items below are managed by other City/County departments:
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Reno, NV 89512

NNPH.org

[ Grease interceptor
For requirements, sizing, and
permitting

City of Reno Environmental Control: (775) 334-2350
City of Sparks Environmental Control: (775) 861-4152
Washoe County contracts with either Reno or Sparks.

Incline Village General Improvement District: (775) 832-1203

[1 Exhaust hoods/fire
suppression systems
e Type 1 andtype 2 exhaust
hoods
e Based on whether cooking
produces steam or grease-
laden vapors

City of Reno Fire Department:
(775) 334-2300
City of Sparks Fire Department:
(775) 353-2259
Truckee Meadows Fire Protection District:
(775) 326-6000, option 2
North Lake Tahoe Fire Protection District:
Jeffrey Smith: (775) 833-8107, jsmith@nltfpd.net

J Building permits
e Requirements for building
permits
e Usually plumbing,
electrical, or structural
changes

City of Reno Building Department:

(775) 334-2063, Permits@reno.gov
City of Sparks Building Department:

(775) 353-2306, buildingpermits@sparksnv.gov
Washoe County Building Department:

(775) 328-2020, building@washoecounty.gov

[J Business licenses
If your business operates in
Washoe County, you will need a
business license from at least

one of the following offices:

City of Reno Business Licenses: (775) 334-2090
City of Sparks Business Licenses:

(775) 353-5555, Option 4, business@cityofsparks.us

Washoe County Business Licenses:

(775) 328-3733, BusinesslLicense@washoecounty.gov

The following are required by Northern Nevada Public Health:

[l Menu or product list and Food Establishment Review Form

[J Backflow prevention

NNPH works in conjunction with Truckee Meadows Water Authority (TMWA), Incline Village General
Improvement District (IVGID), and Sun Valley General Improvement District (SVGID).

Must have a reduced pressure (RP) backflow preventer on the domestic water supply before the first

connection or ‘T’:

o Standalone buildings: one RP device may meet all requirements

o Multi-unit buildings: RP device required inside the unit

o Cross-connection survey may replace in-unit RP device only if building has an RP device.
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[] Water heaters
o Allwater heaters must be commercial units.
o Calculations will be done to ensure water heater can meet peak hot water demand. This will
include number/types of sinks, dishwashers, and size of one basin of the 3-compartment sink.

[J Hand sinks
o Must be conveniently located in food preparation, food dispensing, and warewashing areas.
Please note that there are no specific distance requirements to meet this regulation.
o Restroom hand sinks do not replace required kitchen hand sinks.

[l 3-compartment sinks
o Required in all food establishments.
o Dishwashers are optional and may not replace a 3-compartment sink.
o Mustfit largest piece of equipment.

[J Prep sinks: May be required if washing produce, thawing food, and/or cooling food.
[l Dump sinks: May be required if drinks are prepared or dishware is emptied/staged for washing.

[l Mop sinks
o Required in all food establishments. Alternative options include a curbed cleaning facility
equipped with a floor drain or a utility sink.
o May be directly plumbed to sewer.

[J Floor sinks
o Required for all equipment with drain lines — prep sinks, 3-compartment sinks, dishwashers,
dump sinks, ice bins/machines, espresso machines, drip trays, and condensate lines.
o Drain lines from equipment to floor sinks may not be more than 15 feet long.
o Optional for hand sinks and mop/utility sinks.

[l Finishes
Materials used for floors, walls, and ceilings in food prep, food storage, and warewashing areas must
be smooth, sealed, easily cleanable, durable, and nonabsorbent.
o Walls in wet areas and food prep areas must be lined with FRP board, stainless steel, or tile at
least twenty-four (24) inches above equipment and twelve (12) inches on each side.
Painted walls and ceilings must use washable or semigloss or higher sheen paint.
Ceiling tiles must be washable or vinyl coated.
A cove base of four to six inches high is required.

O O O O

Flooring examples: epoxy, sealed concrete (with sealed seams/joints), tile

[J Equipment
All equipment must be NSF or ANSI sanitation listed. Homestyle equipment is not allowed.

NNPH offers free in-person consultation during office hours every Tuesday from 10am-12pm at
1001 E Ninth St, Building B, Reno, NV 89512. No appointment needed.



