
Report of the Committee constituted by NGT vide order dated 25-9-2013 for functioning of Restaurants/ Hotels in NCT of Delhi in proper manner without causing pollution.

The Hon’ble National Green tribunal vide its order dated 25.09.2013  constituted a committee with Secretary (Environment) as Chairperson of the Committee consist of following :

1. Member Secretary, CPCB 

2. A representative of NDMC

3. A representative of MCD

in respect of each of the three Corporations

4. A representative of National Productivity Council, New Delhi

5. A representative of Central Ground Water Authority

6. A representative of  DDA

7. A representative of Delhi Police

8. Member Secretary of DPCC who shall act as a member as well as member convenor of the said Committee.

Terms of the reference of the committee were
a. The committee appointed above shall suggest measures to control water pollution & Air Pollution.

b. The Committee shall propose the Solid Waste Management.

c. The Committee shall propose  Conservation of Water Scheme.

d. The Committee shall also propose scheme for sanitation & hygiene.

e. The Committee shall also propose scheme for Waste minimization & better work practices.

The Committee has co-opted representative of  Delhi Jal Board also.

Meetings of the committee were held on 24.10.2013 and 19.11.2013 chaired by Secretary (Environment)-cum-Chairman, DPCC for discussing the issues related to Restaurants and Hotels in Delhi .  Report has been prepared on five points as mentioned in the Hon’ble Tribunal Order in consultation  with  all the members of the committee. 

Report of the committee is annexed as per the index indicated below:
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   Member Secretary, DPCC
(Member Convenor of the Committee)
                                                        CHAPTER-1

     Measures to control Water and Air Pollution
A large number of Restaurants/ Hotels are operating in Delhi, without obtaining  consent from DPCC. Some of them are operating with license/registration of Civic Authorities & Police Authorities while the remaining are operating without any license whatsoever. Ironically while issuing licenses/registration, none of these agencies, hitherto ask for consent of DPCC. Consequently, till date, only about 300 Hotels/Restaurants have applied for Consent under Air /Water Act from DPCC while thousands of Restaurants /Hotels are operating without obtaining any Consent from DPCC. Thus, they are yet to come within the ambit of DPCC &therefore might not be complying with the prescribed norms under Water, Air Act & other Environmental Laws. As per the list of licenses/NOC obtained from MCDs/NDMC/Delhi Police, the total licenses/NOC granted by different Civic Authorities & Delhi Police are as given below. 
	Name of Agency
	North MCD
	South MCD
	East MCD
	NDMC
	Total
	Delhi Police

	No. of Licenses/NOC given to restaurants/hotels/guest houses /eateries etc.
	1954
	1086
	391
	257
	3688
	5493


Thus, 3688 no. of licenses/NOCs are granted by different Civic Authorities and 5493 no. of licenses/NOCs by the Delhi Police to the restaurants/hotels/guest houses /eateries etc. This clearly shows that some units are running without any license/registration, some with the permission of either the civic agency or the Delhi Police & some with the approval of both the agencies. However, there is no denying the fact that some of these units are operating without obtaining consent  from DPCC.
With regard to compliance of Restaurants/ Hotels/ Banquet Hall, the Central Government on 04.11.2009 has notified the Standards under Environment (Protection) rules,1986.
Delhi Pollution Control Committee has simplified these standards into various categories of Hotel, Restaurants/Eating houses/sweet shops/ Halwais etc based on their size & connectivity to the public/ Municipal/DJB sewer or whether these are having kitchen and/or Laundry. Based on these criteria, these units have been categorised into 12 categories  (Annexure –I)
In addition to condition at Annexure- I, general requirements are to be followed by the units mentioned at Annexure –I which are as given below:
1. The units located in the sewered areas shall ensure that effluent is discharged into Public/ Municipal/ DJB Sewer and shall also submit the proof regarding connection of their drainage system to the public/ Municipal / Delhi Jal Board sewer from the concerned Authority (DJB/MCDs/NDMC/DCB) or shall submit an affidavit that the unit is having proper connection of their drainage system to the public/ Municipal/ Delhi Jal Board Sewer.
2. The units also submit license from Local Health Authority (MCDs/NDMC/Delhi Cantonment Board) and from Delhi Police under the ‘Delhi Eating Houses Registration Regulations,1980.
3. The units shall adopt good house keeping practices, shall properly channelize the fugitive emissions including emissions from cooking & kitchen operations by providing proper ducting/hood arrangement and proper exhaust system and emissions shall be discharged at least 2 meter above the roof of the building, properly handle, manage & dispose the solid waste generated & comply with the provisions of the Water (Prevention & control of Pollution), Act, 1974 as amended to date , the Air (Prevention & Control Of Pollution) Act,1981 as amended to date  & rules made there under.
4. Wherever there is a DG set, the restaurant/hotel shall comply with the noise standards laid down vide Gazette Notification of MoEF, Government of India dated 17.05.2002 & 12.07.2004, as amended to date, for the diesel generator Set (s) and shall also comply with the emission standards prescribed for Diesel engines [ (engines rating more than 0.8 MW) for Power Plant, generator set applications & other requirements], if any, as per the Gazette Notification of MoEF dated 09.07.2002, as amended to date. Stack heights for sets (engines rating more than 0.8 MW) commissioned after 01.07.2003 shall be maximum of following (i) minimum 6 meter above the building where generator set is installed (ii) 30 meter (iii) 14Q 0.3   (Q-total SO2 emission from the plant in kg/hr) and for other DG Set(s) (upto 0.8 MW) stack height shall be as per the formula. H=h+0.2 (KVA) 0.5 (H-total height of stack in meter, h- height of building in meters where the generator set is installed , KVA- total generator capacity of the set in KVA).
Delhi Pollution Control Committee has also formulated guidelines for Green Hotels to be followed by the Hotels of (3 star & above) category and placed   at Annexure II.
Annexure –I

	S. No
	Category / Type of Unit
	Connected to /Discharging Effluent into  Public/Municipal/ DJB Sewer
	Having Kitchen and / or Laundry
	Effluent Treatment System /  Effluent Standards 

	1.
	 Hotels(3 Star and above) 
	Yes
	Yes


	Effluent Treatment Plant(ETP)/Sewage Treatment Plant(STP) including proper Oil and Grease Trap for the effluent arising from  kitchen and /or laundry and shall comply with the following Standards  : 

(i) pH   --  5.5 - 9.0     (ii) TSS  <  50  mg/l ( iii) BOD   <   30  mg/l  

(iv) O&G  <  10  mg/l (v) Phosphate as P <  1 mg/l

The Five Star Hotels shall comply with the above mentioned standards and shall also (i) Provide Effluent Treatment Plant / Sewage Treatment Plant to treat the entire waste water generated from the hotel using Biological treatment process.(ii)Treat the waste water upto tertiary level for reuse of the treated effluent at least for Cooling Tower / AC Plant and in horticulture and in flushing of Toilets where ever possible / applicable as prescribed in the Environmental Clearance / Consent  Conditions issued earlier. The treated effluent shall be reused upto the maximum extent possible to achieve the objective  of zero discharge.The hotels shall submit water mass balance chart regarding consumption of  water  ,waste water generation and use of treated effluent (iii)Provide Rain Water Harvesting System(iv)Install Solar Water Heating System (v)Provide Organic Waste Convertor for composting of organic waste or Waste to Bio –fuel Plant (vi) Convert/Switch over from Oil fired Boiler to Natural Gas based Boiler wherever Gas Supply is available.(vii)Develop Green Belt to create Buffer Zone from main roads.   

The five star hotels are also advised to take appropriate Environmental friendly measures, Waste reduction measures , Water conservation measures, Energy conservation measures & follow Environmentally responsible purchasing practices as envisaged in the Guidelines for Green Hotels and as decided by DPCC in its Board meeting on 22.12.2010 .

The hotels which have been given Environmental Clearance shall also comply with the conditions of Environmental Clearance.

The unit shall also submit  Adequacy Report for the Effluent Treatment Plant / Sewage Treatment Plant  from any of the Empanelled Consultants of DPCC and Effluent Analysis Report from any of the Empanelled Laboratories of DPCC.

	2.
	 Hotels(3 Star and above)
	No
	Yes
	

	3.
	Hotels with less than 20 bedrooms.


	Yes
	Yes
	Proper Oil and Grease Trap  cum Settling Tank  for holding the  effluent  arising from  kitchen and / or laundry for at least 4 hours duration and shall comply with following  General Standards for  discharge of effluent into Public Sewers :

(i) pH        --   5.5 - 9.0 ,   (ii) TSS      <   600    mg/l   

(iii) BOD    <    350  mg/l (iv) O&G    <     20   mg/l

The unit shall submit Photographs of the Oil and Grease Trap cum Settling Tank 

and Effluent Analysis Report from any of the Empanelled Laboratories of DPCC. 

	4.
	Hotels with less than 20 bedrooms.
	Yes
	No
	Exempted from providing Treatment System for wastewater.

	5.
	Hotels  with less than 20 bedrooms.


	No
	Yes


	Adequate Effluent TreatmentFacility including Oil and GreaseTrap and shall  comply with following standards for discharge of effluent as prescribed by MOEF vide Notification  Dated 04.11.2009 :

(i) pH        --   5.5 - 9.0       (ii) TSS      <   100   mg/l   

(iii) BOD    <    100  mg/l   (iv) O&G    <     10   mg/l

The unit shall submit Photographs of the EffluentTreatment Facility and Effluent  Analysis Report from any of the Empanelled Laboratories of DPCC.

	6.
	Hotels with less than 20 bedrooms.
	No
	No
	Septic Tank for the waste water generated from Toilets /Bathrooms etc.  The unit  shall submit Photographs of the Septic Tank.

	7.
	Hotels  with at least 20 bedrooms.


	Yes
	Yes


	Effluent Treatment Plant (ETP)  including  proper  Oil  and  Grease Trap for the effluent arising from  kitchen and /or laundry and shall comply with the following General Standards for discharge of effluent into  Public Sewers:

(i) pH        --   5.5 - 9.0        (ii) TSS      <   600   mg/l   

(iii) BOD    <    350  mg/l    (iv) O&G    <     20   mg/l

The unit shall also submit Adequacy Report for the Effluent Treatment Plant from any of the Empanelled Consultants of DPCC and Effluent Analysis Report from any of the Empanelled Laboratories of DPCC.

	8.
	Hotels  with at least 20 bedrooms.
	Yes
	No
	Exempted from providing Treatment System for wastewater. 



	S. No
	Category / Type of Unit
	Connected to /Discharging Effluent into  Public/Municipal/ DJB Sewer
	Having Kitchen and / or Laundry
	 Effluent Treatment System /  Effluent Standards

	9.
	Hotels  with at least 20 bedrooms.


	No
	Yes
	Effluent Treatment Plant(ETP) / Sewage Treatment Plant (STP) (for the waste water generated from Toilets/ Bathrooms etc.), including proper Oil and Grease  Trap for the effluent arising from  kitchen and/or laundry and shall comply with  following standards for  combined effluent, as prescribed by MOEF vide Notification Dated 04.11.2009:

(i) pH        --   5.5 - 9.0       (ii) TSS      <   50  mg/l   

(iii) BOD    <   30  mg/l      (iv) O&G    <   10   mg/l

(v) Phosphate as P < 1mg/l

The unit shall also submit Adequacy Report for the Effluent Treatment Plant from any of the Empanelled Consultants of DPCC and Effluent Analysis Report 

from any of the Empanelled Laboratories of DPCC.

	10.
	Hotels  with at least 20 bedrooms.


	No
	No
	SepticTank /Sewage Treatment Plant and shall comply with following standards for discharge of effluent, as prescribed by MOEF vide Notification Dated                04.11.2009  :

(i) pH        --   5.5 - 9.0       (ii) TSS      <   50  mg/l   

(iii) BOD    <   30  mg/l     (iv) O&G    <   10   mg/l

(v) Phosphate as P < 1mg/l

The unit shall also submit Adequacy Report for the EffluentTreatment Plant from any of the Empanelled Consultants of DPCC and Effluent Analysis Report from any of the Empanelled Laboratories of DPCC.

	11.


	 Restaurants/Eating Houses / Dhabas and other such    establishments ( Having    Seating Capacity  less than 36)/Sweet Shops/ Halwais and Other such Establishm ents(with Annual Average Production of less than  One Tonne/Day)/Banquet  Halls/ Party Lawns (with    Floor Area less than 100  m2)
	Yes
	Yes
	Proper Oil and Grease Trap  cum Settling Tank  for holding the effluent  arising from  kitchen and washing activities  for at least 4 hours duration. 

The unit shall submit Photographs of the Oil and Grease Trap  cum Settling Tank .



	
	
	No
	Yes
	Proper Oil and Grease Trap  cum Settling Tank  for holding the effluent  arising from  kitchen and washing activities  for at least 4 hours duration and Septic Tank . 

The unit shall submit Photographs of the Oil and Grease Trap  cum Settling Tank and Septic Tank.

	12.


	 Restaurants/Eating Houses  / Dhabas and other  such    establishments(with  min  imum Seating Capacity of  36)/SweetShops/ Halwais  and Other such Establish    ments(with Annual Avera  ge Production of  One    Tonne /Day or more)/  Banquet Halls/PartyLawns(with minimum Floor Area   of  100 m2)
	Yes
	Yes
	Effluent Treatment Plant(ETP) including proper Oil and Grease Trap for the  effluent arising from  kitchen and  washing  activities and shall comply with the  following General Standards for discharge of effluent  into Public Sewers:

(i) pH        --   5.5 - 9.0        (ii) TSS      <   600   mg/l   

(iii) BOD    <    350  mg/l    (iv) O&G    <     20   mg/l

The unit shall also submit Adequacy Report for the EffluentTreatment Plant from any of the Empanelled Consultants of DPCC and Effluent Analysis Report from any of the Empanelled Laboratories of DPCC.

	
	
	No
	Yes
	Effluent Treatment Plant(ETP) / Sewage Treatment Plant (STP)(for the waste water generated from Toilets/ Batrooms etc.) including proper Oil and GreaseTrap for  the effluent arising from  kitchen and washing activities and shall comply with following standards for discharge of combined effluent , as prescribed by MOEF vide Notification  Dated 04.11.2009 :

(i) pH        --   5.5 - 9.0        (ii) TSS      <   100   mg/l   

(iii) BOD    <    100  mg/l    (iv) O&G    <     10   mg/l

The unit shall also submit  Adequacy Report for the  ETP/STP from any of the Empanelled Consultants of DPCC and Effluent Analysis Report from any of the Empanelled Laboratories of DPCC.


Annexure –II

GUIDELINES FOR “GREEN” HOTELS
1.      Environmental friendly measures:-
· Tertiary level treatment of waste water for reuse of water for cleaning, flush washing and horticulture purpose to save money as well as water.
· Preference of biological method of treatment over physico-chemical treatment of domestic and organic content waste water, reduction of sludge as well as use of sludge as manure. 
· Composting of organic waste through organic waste converter and reuse as manure.
· Composting of leaves.
· Development of green belt to create buffer zone from main roads.
· Preference of gas based boiler over oil fired/coal fired boiler.
2.  Waste Reduction measures:-
· Purchase refillable soap, hair rinse and hand lotion dispensers for guest rooms.
· Donate partially-used product.
· Purchase towels and sheets made from 100% natural cotton, containing no chemical, dyes or bleaches.
· Donate used linens to local shelters or other charities.
· Reduce the frequency of changing and washing linens. Guests who are wiling to reuse their towels hang them for reuse. Leave instructions.
· Donate left over, untouched food to local shelters or food banks.
· Purchase recycling bins for guest rooms or floors.
· Reuse of left unopened amenities by the next guest.
· Wait to replace half filled toilet paper, rolls and tissue boxes until they are almost completely used.
· Provide guest rooms with unwrapped, reusable drinking glasses and coffee cups.
· Check with the local health department about storing glasses upside down on trays, rather than using disposable paper covers.
· Replace single-use items with reusable items such as napkins, tablecloths, an hand towels. When they are worn, use them as cleaning rags.
· Fill smaller reusable containers with cleaning products from larger containers.
· Use refillable pump spray bottles rather than single-use aerosol cans.
· Buy supplies from vendors who accept returned containers used for shipping products.
· To reduce food waste, offer guests the option of ordering half portions.
3.    Water Conservation measures:-
· Assuming a 50% occupancy rate, a 200-room hotel uses almost eight million gallons of water in a year. Using water-efficient fixture could save nearly 2.5 million gallons of water a year.
· Retrofit fixtures in guest rooms and public rest rooms. Use low flow showerheads, bath and sink faucet aerators and low flow toilets.
· Operate clothes and dishwashers only with full loads and promptly repair all leaks.
· Wash clothes and linens in the coolest water that will do the job, hot water is usually only necessary for heavily soiled loads.
· Restrict lawn watering to evening hours to decrease evaporation and maximize effectiveness.
· Use soaker hoses instead of sprinklers on your lawns to minimize evaporation.
4.      Energy Conservation measures:-
· Cover windows, especially west and south-facing windows, from sunlight with draper, shades or shutters.
· Turn off all unnecessary lighting. Encourage guests to do the same with signs in the rooms.
· Set room thermostats to the highest comfortable temperature in summer (at or over 78 Fahrenheit) and the lowest comfortable in winter (at or below 58 Fahrenheit) especially in empty rooms.
· Use weather stripping to close air gaps around doors and windows.
· Switch to low-watt fluorescent light in place of bulbs.
· Use fluorescent lighting as much as possible. They are initially more expensive, but use less energy and last longer and save money.
· Installation of solar water heating/ parabolic concentrator for cooking/ solar lighting/ solar AC.
· Preference of use of invertors instead of Diesel Generation Sets. 
5.     Environmentally responsible purchasing practices :-
· Buy recycled products. Purchase toilet tissue, facial tissues and paper towels made from recycles paper.
· Buy cleaning products that are biodegradable. 
· Use recycled paper for letterhead, guest room stationery etc.
· Use of pollution free electric vehicles.
6.      Others:-
· Most of the five star hotels are treating only waste water generated from kitchen and laundry. Untreated domestic sewage is charged directly into sewer without treatment. Entire waste water generated from kitchen, laundry and domestic sewage should be treated in a biological STP.
· Utilization of treated water can reduce substantial load of water requirement on DJB water supply system and ground water as well as waster water load on sewer network.
· Installation of rain water harvesting for roof top and storm water harvesting.
· Gas based hot water generator and boiler should be used where possible. Hybrid type hot water generator by using solar water heater be encouraged.
· Conventional water heating systems be replaced in a phase manner and solar water heating system be installed.
· Integrated HVAC system be planned for all the heating, ventilation AND A/C requirements.
· The oil and grease collected from their pre treatment plant/tank could be utilized to make soap in the organized sector.
Recommendations on measures to control Air & Water Pollution:
1. Public notice will be issued in the Newspapers at regular interval   directing the Restaurants/ Hotels establishments to install the necessary Pollution Control equipment & comply with the environmental standards & obtain Consent under Air and Water Act from DPCC.
2. The five star Hotels were directed to comply the following 7 conditions by 30th Sep,2013. Similar conditions are also proposed to be extended to three/ four Hotels in a phased manner.  
· Provide Effluent Treatment Plant / Sewage Treatment Plant to treat the entire waste water generated from the hotel using Biological treatment process
· To explore the possibility for reutilization of treated wastewater to achieve the objective of zero discharge.  
· To provide Rain Water Harvesting System.
· To install Solar Water Heating System/ Heat recovery system for water heating. 
· To provide decentralized facility/ equipment for conversion of organic solid waste into compost/bio-fuel or any other useful product
· To convert/Switch over from Oil fired Boiler to Natural Gas based Boiler wherever Gas Supply is available.
· To develop Green Belt to create Buffer Zone from main roads.   
3. Consent to operate  Delhi Pollution Control Committee should be made mandatory by the license/registration issuing agencies like MCDs/NDMC/DCB/Delhi Police. It is therefore recommended that the provisional license/registration may be accorded by the concerned Civic Agency/ Delhi Police initially but it should not be renewed or regularized after a year unless the concerned unit obtain consent from DPCC. Thus, DPCC Consent should be made a pre-requisite for any Renewal/regularization of License by civic agency & Police authority.
4. As there are large no. of Restaurants/ Hotels etc. which are operating illegally without obtaining license/ NOC form MCD/ NDMC/DCB & Delhi Police such Restaurants/hotels should be immediately closed down by the concerned MCDs & Delhi Police if they fail to obtain necessary license from civic agency & Police authority within 6 months.
5. There is scarcity of space for installation of ETP by restaurants in various congested areas of Delhi. In such areas, the units may be permitted to install common ETP for the restaurants operating in the same or adjoining buildings. Civic authorities may also explore the possibility of providing appropriate setting up of such common ETP in case of congested markets where a number of restaurants/hotels have come up (eg. Khan Market, Defence Colony etc.).
6. It is recommended that following units should be exempted from taking consent from DPCC as their pollution potential is very less. They shall however be required to install appropriate oil & grease trap.
· At S.No. 11 in the tabular chart of Annexure-I for   Restaurants/Eating Houses / Dhabas and other such establishment ( Having Seating Capacity  less than 36)/Sweet Shops/ Halwais and  other such Establishments ith Annual Average Production of less than One Tonne/Day)/Banquet  Halls/ Party Lawns  (with    Floor Area less than 100  m2).
· At S. NO. 4 in the tabular chart of Annexure –I for  Hotels with less than 20 bedrooms connected to the sewer and having no kitchen.
In these small units, there is need of proper sanitation, hygiene & disposal of MSW, minimization of waste & best practices rather than that of environment pollution, the concerned civic agency should incorporate appropriate conditions in their license/registration & should strictly enforce them.
7. Delhi Police while giving license should ensure that ‘playing of music or operation of public address system etc. does not add to the ambient noise level out side their premises.
8. Municipal Agencies should keep in mind that ‘the inappropriate location of hotels/restaurants may cause nuisance due  to public/vehicles etc. Hence, for all upcoming/proposed hotels/restaurants should conform to the  sitting criteria, which need to be laid down.
CHAPTER- 2

Solid Waste Management by Hotels/ Restaurants
It is the responsibility of the concerned civic authority i.e. MCDs/NDMC/ Delhi Cantonment Board to ensure proper collection/ handling and disposal of the solid waste. There are adequate provisions in the Municipal Solid Waste (Management and Handling) Rules, 2000 which empowers different civic agencies for proper collection/ handling and disposal of solid waste. As per the existing policy, Vendor will provide adequate size refuse bin with a pedal operated cover for collection of solid waste material accumulated in the restaurant premises.  The licensee will ensure proper solid waste disposal regularly and will not throw the same into the open. Failure to comply may entail legal action against the defaulters and even result in cancellation of license by the Hotels/ Restaurants. Strict enforcement is to be done by the concerned civic authority. 

The Municipal Authority should ensure that all MSW is collected. In absence of this possibility, all waste should be collected and packed in plastic bags and it should be regularly collected by the concerned civic agency by devising appropriate mechanism and disposing it off as per MSW Rules. Individual units cannot be blamed beyond proper storage of waste in their premises during the transition period (not more than 24 hour) and disposed off. If possible it should  also  ensure that the organic waste is collected separately & treated appropriately.
CHAPTER -3

Conservation of Water Scheme

All Civic Authorities/ Delhi Police/ Delhi Pollution Control Committee should ensure compliance with the following while issuing license/NOC/ Consent to the extent possible and should  impose conditions for the same on Restaurants/Eating houses/sweet shops/ Halwais etc. having 36 or more seats and hotels having 20 or more bedrooms with kitchen facility.
1. No ground water should be extracted without valid permission from DJB.

2. Restaurants/Hotels to have water metering, annual water auditing and submit reports to DPCC/Water Connection Sanctioning Authorities

3. To use water saving/ sensing, plumbing and sanitary fixtures for eg. water sense labeled faucets, shower, toilets, urinals etc.

4. Rain water harvesting to be adopted in hotels, wherever feasible. If water storage technique is adopted, water may be used for other than drinking purposes. Rainwater may be used for drinking purposes also after proper filtration and treatment.

5. To have dual piping system for utilization of recycled treated waste water. Dual water supply system to be adopted, waste water from wash-rooms, cleaning etc., to be used in flushing/lavatory use.

6. Water efficient techniques to be adopted for kitchen in cooking, washing etc.

7. All leakages are to be stopped, all systems to be checked regularly for leakages and it should be repaired immediately.

8. All the staff to be trained and educated for water conservation, they are to be motivated regularly for adoption of water conservation techniques.

9.  It is advisable that instead of continuous rinsing of  dishes and they are first rinsed with  the warm water in a static container and then rinsed in a second container with detergent and finally in the clean water. 
10.  It is important to note that dish washer always should be used in fully loaded capacity because the water and detergent to be used would remain same whether it is fully loaded or partially loaded.
CHAPTER- 4

Scheme for Sanitation and Hygiene

Following guidelines are followed as per existing policy of MCDs/NDMC

1. Catering Establishment is a premises where public is admitted for consumption of any food or drink or any place where food is sold or prepared for sale. It includes, Eating Houses, Tea Shops, Refreshment Rooms, Restaurants, Dhabas, Snack Bars, Canteens, Barbecues, Hotels and Motels.

2. The premises shall be structurally sound and kept in good state or repairs at all times.

3. The floor and walls upto a height of one metre shall be made of impervious smooth concrete material and the corners rounded to facilitate thorough washing and cleaning of the premises.

4. The floor area shall not be less than 9 sq. metres and the height not less than 3 metres.

5. The premises shall be drained into a sewer, and where there is no sewer, into a surface drain to the satisfaction of the Health Authorities.

6. The premises shall be well ventilated and adequately lighted.

7. Sinks with a draining board, detergent and hot water shall be provided to ensure proper cleaning of utencils, crockery and cutlery there will be a separate place for washing pots and pains.

8. Adequate number of wash-hand basins made of porcelain/ stainless steel shall be provided alongwith soap and a nail brush for thorough cleansing of hands. Clean and dry towels shall be kept for the use of customers.

9. All tables, racks, shelves, boards etc. shall have zinc/aluminium/stainless steel/marble/sun-mica top to facilitate proper cleaning.

10.  The floor and skirted walls shall be washed daily with a disinfectant like phenyl at the close of day’s business.

11. The premises shall be kept free from all insects by an insecticidal spray having knock-down effect at the close of day’s business. No spraying shall be done during the conduct of business, but instead fly swats/flaps used to kill spray flies getting into the premises.

12. The premises shall not be used for residential purposes, not it shall communicate with any residential quarter. No personal belongings like clothing, bedding, shoes etc., shall be kept in the premises.

13. No person suffering from contagious or infectious disease shall be employed in the establishment. All persons working in the premises shall be medically examined and immunized against cholera and enteric group of fevers at the time of issue/renewal of licence. The certificate of medical fitness and immunization shall be displayed prominently in the shop alongwith the license.

14. A high standard of person hygiene shall be maintained by workers at all times. No smoking, chewing and snuff shall be allowed in the premises.

15. There will be no smoke nuisance in the kitchen.

16. Failure to comply with any of these instructions may entail legal action against the defaulters and even result in cancellation of license. 

Additional Points to be incorporated:-

a. All the Food Handlers will wear head gear and shall observe strict personal hygiene. 

b. In order to maintain the good hygienic conditions all workers should use aprons and all food items should be handled with gloves.
CHAPTER-5

Scheme for Waste Minimization and Better Work Practices

Following guidelines are followed as per existing policy of MCDs/NDMC

1. Continuous supply of safe water shall be ensured in the premises. In case of intermittent water supply adequate storage arrangement shall be made.

2. The premises shall be completely fly- proof, preferably with double doors, outer door opening outwards and fitted with springs to ensure their self closing.

3. The walls and ceiling shall be white/ colour washed every six months, and the wood work shall be painted every year.

4. The premises shall be kept cool and comfortable by sufficient number of fans/coolers.

5. Sign-board shall be prominently displayed at the premises indicating the nature of cooking medium being used.

6. The premises shall not be used for residential purposes, not it shall communicate with any residential quarter. No personal belongings like clothing, bedding, shoes etc., shall be kept in the premises.

7. No food shall be served to the customers outside the premises, nor it shall be served on aleaves and papers except white unprinted paper plates.

8. Chipped enameled containers will not be used. Stainless/aluminium containers e.g. mugs, jugs, trays etc. etc, will preferably be used.

9. Brass utensils will be frequently provided with in lining.

10. There will be proper arrangements for storage of dry rations, tinned stuff and other raw materials.

11. Failure to comply with any of these instructions may entail legal action against the defaulters and even result in cancellation of license. 

Additional Points to be incorporated:-

a. For washing of the utensils three tub systems should be provided by the licensee.

b. Source of water should be mentioned by the venders i.e DJB / Tubewell / Tankers  

16

