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Indirect Drains at Dishwashing and Food Preparation

D

ishwashing and or food
preparation sinks are
required to have an indirect
drain to the sewer to prevent
sewage from backing up into
them.

In This Issue...
Cover Page:
*Indirect
Drains
*Upcoming Rule Changes
Page Two:
*Indirect Drains cont.
*Public Portal
		
Page Three:
*Domestic Cooking
Appliances
*Labels
*Establishment
Information

A

sewage backup can go unnoticed
especially if it occurs when an
establishment is closed. Such a back
up can contaminate the sink and any
food or equipment placed in the sink
leading to illness.
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S

ewage backups can occur as a
result of pressure changes in
the water lines due to a water main
break, waterline flushing, or the use
of a fire hydrant to fight a fire.

UPCOMING RULE CHANGES
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W

hen adequate plumbing
modifications are made any
sewage backing up in the establishment will spill onto the floor instead
of contaminating food and or food
contact surfaces.
Continue to Page 2

n the coming months the Pools, Spas
and Aquatic Feature Rules will be
available for public comment. We will
also start making changes to the Food
Rule and the changes will be out for
public comment. Be sure to watch for
those changes and
both new rules
coming out in the
next year. Current,
proposed and
emergency rules
can be viewed and
comment can be
made at https://rules.
wyo.gov/.
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Indirect Drain at Dishwashing and Food Preparation Sinks cont....
The illustrations below demonstrate several options to indirectly plumb a sink.
Indirect Drain Using a Floor Sink
Note: This is a preferred method

INDIRECT PLUMBING
PROTECTS FOOD, UTENSILS,
AND EQUIPMENT FROM

SEWAGE CONTAMINATION.
Indirect Drain Using One
Reducer
Note: This method may be
allowed on a case-by-case basis.
The compartments must be
drained slowly to reduce splash

Indirect Drain Using Three Reducers
Note: This method may be allowed
on a case-by-case basis. The
compartments must be drained
slowly to reduce splash

*An air break is an interruption in the pipe that prevents sewage from flowing backwards into a sink
basin or appliance.

PUBLIC PORTAL COMING MAY 1, 2018
Public Portal is open to view all retail food, routine inspections that have been conducted by Wyoming
Department of Agriculture Consumer Health Services Inspectors. Retail food establishments include:
Restaurants, Retail Stores, Bars/Taverns, Convenience Stores, and Food Service Establishments.
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Domestic Cooking Appliances

Domestic cooking appliances such as George Foreman Grills and deep fryers would require a Type 1 hood and suppression
system. These appliances produce grease vapor in the cooking process of raw meat. Theses products are not durable or in
most cases easily cleanable for commercial use.
Additional appliances may also be required the use of a Type 1 hood to be able to fry and cook other foods that would
produce a grease laden vapor. A suppression system would need to be installed in the hood as well.
According to the Wyoming Food Safety Rule 2012 Edition, Chapter 6, Section 43:
Section 43. Ventilation Hood Systems, Drip Prevention.
(a) Exhaust ventilation hood systems in food preparation and warewashing areas
including components such as hoods, fans, guards, and ducts shall be designed to
prevent grease or condensation from draining or dripping onto food, equipment,
utensils, linens, and single-service and single-use articles.
Code references and information provided by Wyoming State Fire Marshal’s Office:
The 2015 IFC and IMC, Section [M] 609.2 states: Where required. A Type I hood
shall be installed at or above all commercial cooking appliances and domestic
cooking appliances used for commercial purposes that produce grease vapors.
Section 904.2.2 states: Commercial hood and duct systems. Each required
commercial kitchen exhaust hood and duct system required by Section 609 to have
a Type I hood shall be protected with an approved automatic fire-extinguishing
system installed in accordance with this code.
For additional questions, please contact your local Wyoming State Fire Marshal’s
Office or Fire Department.

LABELS
Pre-packaged foods require a label.
According to the Wyoming Food
Safety Rule, 2012 edition the label
information shall include:
1. The common name of the food,
or an adequately descriptive identity statement.
2. List of ingredients in descending
order of predominance by weight. This includes bread for
sandwiches or tortillas for burritos.
3. An accurate declaration of the quantity of contents.
4. The name and place of business of the manufacture,
packer or distributor.
5. Major food allergen contained in the food unless the food
source is already part of the common or usual name of the
respective ingredient must be declared in ingredient statement in the common name i.e., whey (milk).

Establishment Information

Please make sure all of your information is up to date with
For additional information the Wyoming Food Safety Rule us. The license is non-transferable so if there is a change of
book is located http://agriculture.wy.gov/divisions/chs/
location or ownership you need to contact your inspector
food-safety Chapter 4, Section 1, Labels, or contact your
immediately. To update your contact information please call
local Inspector.
307-777-7211.
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Plan Review

FOOD SAFETY TRAININGS

We would like to remind everyone that the Wyoming
Food Safety Rule Chapter 2 addresses when a facility is
built or remodeled that plans and specifications must
be submitted for approval 30 days prior to construction.
Once construction is completed, you must have a
pre-operational inspection by your inspector before
operations may begin. Then a routine inspection shall be
performed within 30 days of the pre-opening inspection.
Once construction is completed and all requirements are
met, a license can be issued. On existing establishments
with a remodel, approval from the inspector must be
done before operating. The same applies for meat plants
and aquatic facilities. WDA websites to find the plan
review packet or contact your local Health inspector.

Contact Consumer Health Services or the local health
inspector in your area for upcoming ServSafe, Food
Safety Fundamentals, Retail & Food Service HACCP
and HACCP for Food Processor classes held in your
area or call 307-777-7211.
http://wyomingfoodsafety.org/classes/
Who Should Attend?
• Food Establishments/Caterers
• Emergency Management Agencies
• Public Health
Departments
• State/Fed Agencies
• General Public
• Veterinarian

For food establishments: http://wyagric.state.wy.us/images/stories/
pdf/chs/planreviewpacket.pdf

For meat plants: http://wyagric.state.wy.us/divisions/chs/meat-apoultry-program
For Pool/Spa facilities: http://wyagric.state.wy.us/images/stories/
pdf/chs/poolspaworksheet.pdf
Wyoming Department of Agriculture Complaint Line:
(888) 413-0114

Wyoming Department of Agriculture . 2219 Carey Avenue . Cheyenne . WY . 82002
Phone: (307) 777-7321 . Fax: (307) 777-6593 . Web: http://agriculture.wy.gov

4
Americans with Disabilities Act
To obtain this publication in an alternative format, contact the Wyoming Department of Agriculture at (307) 777-7211.
Equal Opportunity in Employment and Services

Wyoming Department of Agriculture
Consumer Health Services
2219 Carey Avenue
Cheyenne, Wyoming 82002
(307) 777-7211

