N

o ATy Y - U

GOVERNMENT OF DUBAI DUBAI MUNICIPALITY --_

REQUIREMENTS FOR FOOD ESTABLISHMENTS
TO PREPARE AND SELL SHAWARMA
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Our Vision: Creating an excellent city that provides the essence of success and comfort of sustainable living.
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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.

INCLUDES

1. Site and Location

2. Preparation and Storage

3. Requirements for preparation and
cooking

4. Inspector’s Checklist
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PREPARATION AND STORAGE

-

FOOD
PREPARATION
FACILITIES

"h"“i; l"

om
i

T

Meat preparation area with sink

Double sink for vegetable disinfection

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:

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

b) Preparation table for ready to eat
foods including salads with a washing
sink of suitable size for disinfection of
vegetable
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PREPARATION AND STORAGE, CONT'D

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

REFRIGERATED
STORAGE

c) Every operational space must have an
accessible hand wash sink.

a) Cold storage for mayonnaise, hummus
and salads

Cold Storage

e

b) A shawarma operation requires chilled

Dt“llp olle.hcl_tlon . Refrigeration storage storage facilities
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d) Shawarma stand for preparation is also
required

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

(a] The preparation of raw meat should

be done in the establishment

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.
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REQUIREMENTS FOR PREPARATION
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INSPECTOR’S CHECKLIST
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Requirement

Suitability of shawarma area (Dust-proof and well
ventilated so that the employee can work comfortably)
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Shawarma area is suitable for the operation
considering the work load
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Suitable and sufficient space in the kitchen to carry
out all preparation activities including shawara
preparation
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Meat preparation table (1.2 M long with a preparation
area not less than 90CM and a sink of suitable size)
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Salad Preparation table and double sink for cleaning
and disinfection of vegetables
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Chiller of sufficient space for storing raw meat
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Chiller for storing salads, mayonnaise etc in the
shawarma area
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Area for storage of slicing equipment
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Accessible handwash sink
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Facility to disinfect equipment and containers

e g¥ly ol aall @uaed iy

Drip prevention facility in the shawarma skewer
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Good
Satisfactory

Not Satisfactory
Not Possible

Good
Satisfactory

Not Satisfactory
Not Possible

Good
Satisfactory

Not Satisfactory
Not Possible

O Yes

O Yes
O No

O  Yes

O Yes
O No

O  Yes
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SHAWARMA GUIDELINES
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