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The objective of this document  is to 

provide a set of model requirements 

pertaining to the design and layout of 

food establishments that prepare and 

sell Sawarma in Dubai. 

1. Site and Location

2. Preparation and Storage

3. Requirements for preparation and 

cooking

4. Inspector’s Checklist

INCLUDES



Selection of a site for the shawarma stand is a very critical process.  

Pre-preparation operation activities and cooking should be conducted 

in an area that is free from conditions that might interfere with the 

sanitary operation. The following points should be given special 

consideration

The site has to be chosen based on the capacity of service required 

such as power supply, water, waste and sewage management 

facilities.

 Stands and the final preparation area should not be exposed to dust 

and dirt and be fully exposed

The person who prepares the shawarma should be able to work 

comfortably.  

site and loCation

CAPACITY

CLEANLINESS

COMFORT



PRePaRation and stoRaGe

The provision of preparation area 
should be based on the type of food and 
processes involved in the business. 

Adequate work surface areas with a 
washing sink of suitable size should be 
allocated separately for:

b)  Preparation table for ready to eat 
foods including salads with a washing 
sink of suitable size for disinfection of 
vegetable

Double sink for vegetable disinfection

a)  Preparation of raw meat and poultry  
with a minimum length of 1.2 M x 0.6 M 
with a sink of suitable size 

Meat preparation area with sink
1.2m

Food 
PreParation 

Facilities



PRePaRation and stoRaGe, Cont'd

Refrigerated facilities  should be available 
to keep cold food cold at  5ºC or less shall 
be provided for all the ingredients of the 
Shawarma in the preparation are and 
outside the kitchen near the stand.

b)  A shawarma operation requires chilled 
storage facilities

Refrigeration storage

An accessible handwash sink

Shawarma stand for preparation

Drip collection tray below the meat

a)  Cold storage for mayonnaise, hummus 
and salads

Cold Storage 

reFrigerated 
storage 

food PRePaRation faCilities

Cont'd
c)  Every operational space must have an 

accessible hand wash sink. 

d)  Shawarma stand for preparation is also 
required 

e)  Shawarma drip collection tray should be 
placed under the meat stack.



(a) The preparation of raw meat should 

be done in the establishment 

(b)  If the meat is prepared in a central 

preparation area or central kitchen, 

there should be a documented 

evidence to support that meat was 

prepared in a licensed food facility 

that is being inspected by the Food 

Control Department and has all 

facilities to carry out the operation.

RequiRements foR PRePaRation 
and CookinG

!

insPeCtoR’s CheCklist
 الموا�صفات

requirement
التقييم

condition            
 العمل المطلوب

action

1

١

Suitability of shawarma area (Dust-proof and well 
ventilated so that the employee can work comfortably)

منا�صبة المكان المخ�ص�ص للشاورما )خالٍ من الغبار مع تهوئة جيدة كي يتمكن العمال من 

العمل ب�صكل مريح(

جيد m Good

منا�صب m Satisfactory

غير منا�صب m Not Satisfactory

غير ممكن m Not Possible

________________________

________________________

________________________

2

٢

Shawarma area is suitable for the operation 
considering the work load 

منا�صبة المكان المخ�ص�ص للشاورما مع الأخذ بعين الإعتبار حجم العمل.

جيد m Good

منا�صب m Satisfactory

غير منا�صب m Not Satisfactory

غير ممكن m Not Possible

________________________

________________________

________________________

3

٣

Suitable and sufficient space in the kitchen to carry 
out all preparation activities including shawara 
preparation 

منا�صبة م�صاحة العمل في المطبخ لتنفيذ جميع المهام بما في ذلك تح�صيرال�صاورما.

جيد m Good

منا�صب m Satisfactory

غير منا�صب m Not Satisfactory

غير ممكن m Not Possible

________________________

________________________

________________________

4

٤

Meat preparation table (1.2 M long with a preparation 
area not less than 90CM and a sink of suitable size)  

طاولة تح�صير )طول ١.٢متر مع م�صاحة تح�صير ل تقل عن ٩٠�صنتمتر ومغ�صلة بحجم منا�صب(.

نعم m Yes

ل m No

________________________

________________________

________________________

5

٥

Salad Preparation table and double sink for cleaning 
and disinfection of vegetables  

طاولة تح�صير ال�صلطات ومغ�صلة لتنظيف وتعقيــم الخ�صــار.

نعم m Yes

ل m No

________________________

________________________

________________________

6

٦

Chiller of sufficient space for storing raw meat  

  ثلاجة بم�صــاحة كافيــة لتخزين اللحوم الطازجـة.

نعم m Yes

ل m No

________________________

________________________

________________________

7

7

Chiller for storing salads, mayonnaise etc in the 
shawarma area

  ثلاجة لحفظ ال�صلطات والمايوننيز وغيرها في مكان تح�صير ال�صاورما.

نعم m Yes

ل m No

________________________

________________________

________________________

8
٨

Area for storage of slicing equipment 

  م�صاحة مخ�ص�صة لتو�صيب معدات التقطيع.

نعم m Yes

ل m No

________________________

________________________

9
٩

Accessible handwash sink

  وجود مغ�صلة لليدين في مكان التح�صير.

نعم m Yes

ل m No

________________________

________________________

10
١٠

Facility to disinfect equipment and containers 

  و�صــائل لتعقيم المعدات والأوعية.

نعم m Yes

ل m No

________________________

________________________

12
١٢

Drip prevention facility in the shawarma skewer 

  و�صيلة منع الر�صح و�صيلان الدهن تحت �صي�ص ال�صاورما.

نعم m Yes

ل m No

________________________

________________________

insPeCtoR

_________________ ______________ ___________________________

date

___/___/______
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