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This guide provides key Vancouver Coastal Health requirements for operating a permitted kitchen in a licensed child care facility.  Contact your local Licensing Officer for further information. [bookmark: _LICENSED_CHILD_CARE]LICENSED CHILD CARE KITCHEN APPLICATION GUIDE


Prior to constructing a kitchen that requires a permit, all owners/operators are required to: 
· Obtain approval for the kitchen floor plan from Vancouver Coastal Health prior to beginning construction or renovation.  
· Submit a completed FOOD SERVICE PERMIT APPLICATION FORM with a food service plan , menu and written food safety and sanitation plans. 
· Hold a valid FOODSAFE LEVEL 1 certificate or a recognized equivalent certificate.
· Arrange for a final inspection of the premises and obtain a Permit to Operate.

Floor Plan Requirements        An approved copy of the plans must be kept at the facility during construction and be present at the time of final
inspection.


Required for all NEW FACILITIES or RENOVATIONS to existing kitchens		
Scaled plans must include measurements (imperial or metric) and clearly 
indicate all relevant facility details, including kitchen equipment, washrooms,
food storage areas, equipment storage areas, and the complete layout of the 
facility.		
Note: You may also be required to submit these plans to your local 
municipality.

Kitchen Equipment and Layout Requirements
· Kitchen and equipment must be suitably designed for the intended food preparation, service and display and be pest proof.
· Floors, walls and ceilings in areas where food is prepared and stored and where hands or utensils are washed must be smooth, crack-free, washable, and impervious.  Fixtures, counters, shelves etc. shall be of a good quality and workmanship.  Floor and wall joints to be coved.
· Hand sink equipped with liquid soap and paper towel dispensers must be provided in the food preparation area. 
· Sink dedicated for food preparation needs to be protected from the activities occurring in other sinks.  Overhead counters should not obstruct views of the activity areas.
· Adequate and sufficient storage for food products.
· Adequately-sized mechanical refrigeration units equipped with thermometers must be provided. 
· Storage for enough dishes and cutlery for all children, as well as pots and other cooking equipment and food serving carts.
· Depending on the number of individuals enrolled in the facility more than one appliance may be necessary, such as individual refrigerators or stoves/microwave, ovens/bottle warmers for facilities offering infant/toddler/preschool programs.
· Connected to a source of potable water and a waste disposal system operating in compliance with the requirements of the government agency that has jurisdiction.
· An adequate supply of hot with a maximum temperature of 45˚C and cold running water must be available at all times. 
· Secure storage for products for cleaning and sanitizing.
· Lighting in food preparation and storage areas must be adequate for cleaning and pest control monitoring purposes and be equipped with protective shields.

[image: ]Dishwashing Requirements

1) An approved commercial mechanical dishwasher is recommended.  Extra water heating equipment may be required if a high temperature dishwasher is used.
2) Residential dishwashing machines may be considered if the dishwasher is certified with NSF/ANSI Standard 184 and can successfully deliver 3600 Heat Equivalent Units – which is based on the combination of time and temperature exposure required to achieve sanitization.  Consideration will be limited to the child care facilities where there is minimal food handling and/or minimal volume of dishware produced.  The machine should be equipped with a sanitizing cycle option, so this cycle can be selected before starting each load.
(c) In addition to a dishwasher the kitchen will need a stainless-steel double sink of sufficient size to allow complete immersion of the utensils to be sanitized. Designated space for air drying is also required.

Sample Floor Plan Drawing
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Legend:
1 – Domestic fridge
2 – Under-counter domestic dishwasher
3 – 2-compartment sink with drain board
4 – Stove, oven with domestic ventilation
5 – Kitchen counter space
6 – Overhead shelves 
7 – Handwashing sink

Materials:
Floor – Vinyl tiles
Countertop/Shelves – Sealed MDF boards

7

Reminder
You may need to contact your local municipality for building code ventilation requirements. 

Please submit your application to your local Health Protection Office. Note: For new construction or renovations of existing kitchens, you may be asked to submit your floor plans to your local municipality first.

Resources
Food Safety Plan Template (link)
Sanitation Plan Template (link)
Temperature Log Sheet Template (link)
How to Calibrate a thermometer (link)

References
BC Food Premises Regulation, Child Care Licensing Regulation & Food Retail and Food Services Code 
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