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MINISTRY OF HEALTH
BUREAU OF PUBLIC HEALTH

CONDITIONS For the sale of food for use elsewhere than on site (warung, roti shop, etc.)
For the preparation of the food there must be a decent kitchen, with a floor area of at least 16 m2.
The floors as well as the walls must be plastered smooth
The ventilation must be effective
For lighting, fluorescent lamps must be installed. 
In the kitchen there must be a double sink (preferably made of stainless steel) with fixed inlet and outlet as well as a worktop
All sinks must have running water:
a) they must be connected to the local central drinking water supply
b) if there is no central drinking water supply, rainwater must be collected in a container placed at a sufficient height to allow the water to flow and must be screened from above with mosquito netting
In the kitchen there must be well-closing insect-free cupboards for storing the kitchen utensils
In the kitchen there must be a well-closing fly-free cupboard, partially made of mosquito netting, for short-term storage of the prepared foodstuffs
The building must be painted inside and out
The kitchen must be well separated from the toilet and bathroom, i.e. the kitchen must not be in direct connection with these rooms or be connected to these rooms via a door
In the immediate vicinity of the place of sale there must be a rubbish bin with a tight-fitting lid.
a. the food must only be sold wrapped in greaseproof paper for use elsewhere than on site
b Beverages must only be sold in cups, which may only be used once
There must be a well-closing dust-free cupboard for displaying the food
No tables, chairs and benches may be placed in the sales area for the use of food on site, as the necessary sanitary facilities are missing
when the food is used on site, there must be two toilets for visitors, for men and women separately. Which must be accessible from the taproom through a vestibule. Toilet paper must be present. The toilets must have running water
The private toilet of the person concerned must have a sink with fixed supply and drainage, soap and a facility for drying hands.
The person concerned and his/her staff must undergo an annual medical examination, as legally required by the Act of 7 December 1953 G.B. 1953, modified by G.B. 1954 no 170 and national decree of November 2, 1957 G.B. 1957 no. 99.
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