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                   Requirements for opening a restaurant


If planning to open a restaurant in the City of Glenpool, there are some important requirements and information below.

· Depending on the type of cooking, such as producing grease or smoke as a part of the cooking process, a commercial vent hood would be required with a fire suppression system that must be reviewed and approved by the Fire Marshal. A designed plan set would be required.
· A grease interceptor would be required for any use of cooking oils or foods that produce grease when cooked and require washing containers, utensils or dishes used as part of the cooking process. It must be designed and sized to accommodate the amount of grease that would be going into the city sewer.
· A 3-compartment sink for dishwashing with an indirect drain attached to the grease interceptor as mentioned above.
· A mop/floor sink could also be required.
· A health department approved inspection will be required before occupying and opening the business.
· In most conditions, a fire separation wall will be required and rated for 2hrs. This would be for restaurants sharing walls with neighboring tenants. It must be designed with a UL designation and installed per the UL design.
· A fire sprinkler system could be required based on occupancy and size.
· A Certificate of Occupancy is required prior to occupying and opening for business.
· Depending on the number of proposed occupants, the restaurant must have restrooms that meet the adopted code requirements. 
· All signage requires an application and approved permit before installation.
· If serving alcohol, an ABLE license is required through the state.
This list is only a guideline and not an all-inclusive requirement list. It is more to inform a future restaurant owner of the things that could be needed for a restaurant in Glenpool.
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