Requirements for Food Establishments
to Prepare and Sell Shawarma
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OBJECTIVE
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 Shawarma in Dubai.
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1. Site and Location
1.1 Selection of site
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 taken into consideration.
A. The site has to be chosen based on the capacity of
service required such as power supply, water, waste and
sewage management facilities.
B. Stands and the final preparation area should not be
exposed to dust and dirt not be fully exposed.
C. The person who prepares the shawarma should be able
to work comfortably.
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1. Site and Location - cont'd
1.2 SpACE PLANNING

1.3 Utensils and equipment

A. A well planned kitchen should be available to carryout the
following operations:

A. To avoid disturbing circulation of cold air, refrigerators and
freezers should be of sufficient size.

• Provide adequate storage for raw materials.
• Provide adequate space for thawing the frozen meat.
Meat to be thawed if frozen.
• Provide adequate space for preparation.
• Provide adequate storage for equipment and utensils.
• Be efficient and effective in terms of movement of staff,
equipment, materials and waste.

B. Adequate equipment for operations should be provided to
maintain required food temperature during transportation,
storage, display, preparation, availability of service.
C. Sufficient space should be provided for easy cleaning of
equipment.

B. Adequate staff facilities should be provided, such as toilet,
changing room, lockers, handwash etc.
C. The minimum space requirement for the type of business
activity is stated below. To maintain effective movement
through spaces in a kitchen, the area per person
according to use of the equipment is recommended as
10m2. However, more space will be required for shawarma
stands depending on their size and number.
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2. preparation and storage
2.1 Food Preparation Facilities
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 a minimum
length of 1.2 M x 0.6 M with a
sink of suitable size.

1.2m

B. Preparation table for ready
to eat foods including salads
with a double washing sink of
suitable size for disinfection
of vegetable.
C. An accessible handwash sink.
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2. preparation
and storage - cont'd
2.2 Pot and Pan Washing

2.3 Hand Washing Area

A. There should be at least
one 2-compartment
sink of suitable size to
handle the volume of
pot /utensils.

A. Foot operated or sensor
operated hand wash
stations should be
provided in all work
areas.

B. Sink compartment
must be large enough
to submerge the largest
container and cutting
boards.
C. Adequate shelving area
should be provided
for clean pots/pans
(use landing table or
portable shelving).
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B. The stations must have:
• Liquid soap
dispenser and paper
towel dispenser.
• Proper hand
washing signage.
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3. Requirements for
preparation and cooking
A. The preparation, of shawarma 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.
C. In all shawarma areas,
refrigeration facility should
be provided to maintain the
temperature of all shawarma
ingredients and components
(Mayonnaise, Hummos, Salads, Garlic paste sauce,etc..) at 5
degree or below, in all shawarma areas which include but do
not limit them to ( preparation, marinating, skewering, storing,
displaying and grilling) areas.
D. Shawarma stand should be equipped with suitable drip
collection tray below the meat to prevent cross contamination
during display.
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