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Feasibility Study of Licensed Food Business in Remote Old Villages

Guide to Applying for Licensed Food Business E'
in Remote Old Villages
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old villages for licensed food business. It sets out the requirements of relevant government
departments during the application period for the food business licence. Applicants may also
seek assistance from professionals or relevant companies.
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The purpose of this guide is to provide information and guidance for applications in remote Fl
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Septic tanks/sand wells must be installed outside the kitchen/ Provide fire protection equipment and newly constructed parts
food room. must comply with fire safety requirements.
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The septic tank used by a licensed restaurant must be at least -

_ Provide kitchen mechanical ventilation systems and air filtration
30 m? away from the water source (rivers/wells).

systems.
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The application SCOope (bOundary reCOrdS) must not encroach Provide sufficient electrical power systems.

on government land. she ) o : .
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-HEBREEFEZE L AT AR Provide adequate sanitation facilities to meet the legal require
The application scope must comply with the land use planning ments.

purposes of the area. VIR K A %K
EBRIAE B R RE R R E K E W R E (M e By KEe Provide water supply system.
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It is recommended to use electric cooking to avoid the installa- FHH %)
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The kitchen/food room must be separated with fire-resistant fsx (Note):

materlals reachlng up tO the roof. BT £ R4 H T @M RBS0F 7 KR AR T > ﬁ}{@@%ﬁﬁqﬂ%ﬁ%ﬁ%&%/ﬁ?fﬁﬁ‘?%ﬁiﬁ3] > The case study mainly focuses

on ground floor areas of approximately 50 sq m? and below. For other floor areas, please refer to the FEHD application guidelines.

/a\?gi H@ A3 %H kS %'_ ‘}/F ,,“,%i Key Steps in Applying for Licensed Food Business in Remote Old Villages
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Lands Department (Please refer to the Hong Kong Town Planning Board Application for Food Business Licence
Lands Department's website to check (approximately 90 from Food and Environmental Hygiene
the completion time of the application working days) Department (approximately 40 working
scope) days)
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Refer to the Town Planning Board (TPB) website and review the various
provisions for the proposed use or development of the application
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Submit the application (application form, design inspection drawings,

scope;
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The proposed scope of the application or development must include
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If the application area is completed before 1 January 1961: the old grant lot is

and a lease declaration).
* BB SETERESR
restaurants, shops, and service industries. Relevant government departments will conduct on-site inspections.
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exempt from the existing building restriction.
« HHGEHER 1961 1 8 1 BZE 1987 £ 10 A 15 BHIMEMR; BiEEit
BASBHEAMRGER RG], EREEBEHSHEZEFERNRE

If the application scope was completed between January 1, 1961, and October

. . The FEHD will issue a provisional licence upon confirmation that the
15, 1987: It is recommended to consult the Lands Department regarding the - . . an oo o T -
. . : % SE 45 : S 3 sx 45 - s — 3 2 45 o B epartments concerned have no objection to the application.
restrictions of lease terms to ensure that the proposed use complies with the ﬁ: ¥ 3F 56 B B R g 25 W IE L E B B = EVFHRERBRE b ) PP
provisions Of the |ease terms. ﬁi’, —‘*ﬁﬁ H:] —’;@ ’ i@%zg % /fi‘ H:] j@ ’ 25\ 7?7 /f‘j— qﬂ g%ﬁ .E%IJ F,:] i@ ’ ﬂ_#f‘% Hj /ﬁ%%‘]‘
. . FHEF e . | ¥ 3F (S. £} « AT ABRREHIZITE EMGMG RRBAISHLEEER
v EHRER 1987 & 10 A 16 BHERFHBETEAI KSR PR BT T3 ( S.16) g (S, BRI R, WERAAGRLLEAR
o o 15 B AL B 3R 5 AL The FEHD will issue the official licence after the applicant declares that
If the application scope was completed after October 16, 1987, this guide is not If the appication scope is under & o] 48 & 32 it Ao 4 , . " ,
applicable for new lots. column 1, no separate planning If the appication scope is under S S all licensing conditions have been fulfilled.
. s permission is required. column 2, application for planning o
* HISHATIRAIEMT, BRAAME XA TR A SEEUGE permission separately under If the appication scope does
If the boundary records are unclear, it is recommended to consult professionals Section 16 is needed. el il i (el bee,
. _ you can submit a revision plan

or relevant companies for assistance. (S.12A) to apply for a change
in land use. The TPB may impose
additional conditions.
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— Suggested type of licence General Restaurant Light Refreshement Restaurant Food Factory
S
S AT R TR RYAEIR | txpraaia e - TAEPTNER ) & F| AR - 7T LA T YR TEATRESR G Bt RSN B
E Feature of licence/Type of Any kind. of food. | List of fopd by using simple cooking. Any kind of food, for take away only
E food that can be provided Can service at premises. Can service at premises.
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Gross floor area for the exceedin 2 - 2
— g 23sgm exceeding 35 sg m . .
application 100 sg m? or less but not exceeding g i —— No specific requirements
35 sq m’ 55 sq m?
EEINERR/ AN MATARRDIAME
480 A 69 25% > A2 TN W8 R sk & AR 6920% | SeAEE & AR ey 18% f;‘”‘ AL LA S EE) TR E Ao G o e
R E 605 B A ROTHK - wr | RTSFHA - s WRER - ABARE | TR AR
) ‘ Ay S NPT BB YOI R RpE | FREHR DS 5P K
Food Room Area 25% of total floor area, but not less IR R o HEME °
than 8 sq m? 20% of gross floor 18% of gross floor A minimum aggregate For food factories reheating
area or 6 sq m? area or 7.5 sq m? food room area of 6 m* pre-cooked food for sale, a
whichever is less whichever is less shall be provided in food minimum aggregate food
factories selling take-away | room area of 3.5m? shall be
cooked food/fast food. provided therein.
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Case 1: Ground Floor, 153 and 155 Lai Chi Wo Village (Portion), Taxlord Lot 232(Part) and Lot 233(Part) in D.D.145 Sha Tau Kok

Site constrains

1: Building Safety — Escape route

[ %g,—%,_—»%»_/i\_

A BT RAEJE S B Y #2000 3k . The clear height to the kitchen ceiling is less than
] 2000 millimeters.
2. BFEE - KEHE 2: Building Safety - Fire Protection Structure
ARH B R R A * Wooden kitchen ceiling
B R BT R » R AP RIE B D5 * Open kitchen without doors or walls for separation

- No fire protection equipment provided

RAERBEBEEEE
- BANRE B F BRI AE R R AR

. Guests do not need to walk through the open kitchen
to use the toilet

e i T PR R R R R R R

. 3 Hk A& 3: Drainage system

I . r.deahtvr.i . & gfa },gj ¥ 72 B3 B 2 Bk ( )4 /Eﬁ ) - Lack of adequate toilet space and sanitary facilities

% open kitchen . F jus o gz S (UrinaIS)

! v CBESEERIERE . . .

R : . . Exposed pipes found in the kitchen area

Y &n [B] A8 3 23 ol 25 ot BX . . . .

:: : it }%Q e [2] 35 B85 S e AL - Incorrect pipe connections found in the kitchen area
| :3 - | - R [ i . Lack of grease trap

N R Sik= B FANHEALELVYH > BINZAFILEAL - No sump in indoor area, while a septic tank is located
B _Jailedll | outside the building.

ot N e N R R e EEONODNE, N [

' | | 4. K EARGHKITLE T 4: Water supply system condition is acceptable.

£ {43 ﬁ =| Existing Ground Floor Plan

5. Bt/ 63A PSNF 485 5: Equipped with a 63A PSN electrical box.
6. #MinBE KL A RS 6: Mechanical ventilation and air conditioning system.
- - B }% 3 A5 g B AR S A % G B BBk - No mechanical ventilation system and air filtration system
., _ _ ‘ are installed in the kitchen. Only ventilation fans are used
2B (2R R AEIR R R BB N
for air circulation purposes.
o« P X~ & v 9 1 D) ok . . . .
W R RLE B R H AR DL K RE - A discarded chimney was found in the kitchen. Its structural
FESE o Aol BE AR S AR BT A & 89 /& condition could not be determined, and it may not be able to
B PR AR 3T B SKiE R withstand the air pressure generated by a mechanical
\ B Lok A AR A ventilation system.
AR <

. T he toilet relies on natural ventilation
. Cooking with a liquefied petroleum gas (LPG) cylinder

E K W paRg Proposed Licenced

— W F @#F& Gross Floor Area — . B '% @3 #& Food Room Area =. By

LR RITEETAEDOHE LR @RE AP 38 Fr K t Rt (ELIBRE )
R H 30 H R General Restaurant : Not Less than 8 sq m? Type of food : Chinese food (including

General Restaurant : Gross floor area better JNEREE RV H4A6 K frying)

not Less than 30 sg m? Light Refreshment Restaurant : Not Less . h S o= A 1
t 2 WA WL AR/ R i R

A A . =l ~gg = _ 2
2. 'J\/&\/&\%: ' ﬁﬁ%%% A }ﬂﬁ%@ AR than 4.6 sq m Suitable for General Restaurant
AP H 23T K 5. RMHER : RIWOFIHRK / Food Factory
Light Refreshment Restaurant : Gross floor Food Factory: Not Less than 6 sq m®

area better not Less than 23 sq m?
. A B 2R A A E
3@4@%&&@/&%5%/?%* Z@GEP 55 AR T%/’J R %/
A ] > o 51 2R
Food Factory : No specific requirements CXUE ST |24 %‘ * 1/ %F Owner Preference

. oo o - Suitable for General Restaurant/ Light % 5 =
BATHLERRE/ R/ R R . AR 5 ERAEE N A/ I B

Freshment Restaurant/ Food Factory

Suitable for General Restaurant/ Light Freshment ould like to provide indoor seating

Restaurant/ Food Factory

> 2 2 - EYS YO | S S 2k 32 S i s 28 A\ gi.i‘ﬂ,?-‘ A A 2] > an
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Based on the information provided, theoretically, the owner of this location is suitable to apply for a Suitable for General Restaurant

General Restaurant License /or Food Factory License. / Food Factory

’ﬁ% EEa (Note) :
| - ABEAE L Z4HHT EEAMIOFT KR ILT » B mBEHR P FELERIZER ¥ 457] o The case study mainly focuses on ground floor areas of approximately 50 sq m? and below. For other floor areas, please refer to the FEHD application guidelines.

2 - BEME P MBI E S HIE - 2425 - The proposed figures provided in the case study are for reference only.
3. HAM > BARNEBEZELEAY > R AEEEWZERE > ARG FHRIFT R R E o Inthis feasibility study, two other cases considered but withdrawn during the planning application stage due to respective land lease issues.

Proposed Options

= T = L BB R BB R BN AR RENTE
B E{HE— Option 1 Eié{‘(% 75: % EE- }&j&& .'7)3"3 F‘Eﬁ ._l:— Q{J FFD /k The finally layout Plan submit to FEHD for apply "Food Factory License." I
A A F g =3 2> R - S
(REERR IR B AR o B4 % B]) e
Gr s~ @ a « A . > 77 N  STORE ' STORE |
EFERGERE“RYUERIGIR B [
P ur | ;
However, due to cost and space consideration \ {O)IRERESE
HEZTEMHET Option 2 _ _ | RETAIL " —Ji e
(a General Restaurant License requires the | A =
addition of separate male and female toilet), ook oo |}
B = ROOM g%
. . HE i ' \
the owner finally decided to apply for a {'“L el

“ Food Factory License.”
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Case2: Ground Floor, 93 Lai ChiWo Village, Lot 282(Part) in D.D.145, ShaTau Kok

Site constrains

PR — k4G 1: Building Safety — Escape route
EHE RS S R 128 K B4t . The clear height of the kitchen ceiling is enough but
i not enclosed
2. BFEE - KEHE 2: Building Safety - Fire Protection Structure
% AE B R R A * Wooden kitchen ceiling
- Bl & B F 3 A FY 2 4k % N =S * Open kitchen without doors or walls for separation

4 - A ’ - No fire protection equipment provided
|| . _ & o /X%#/’»E /é Fﬁ %-

. Guests need to walk through the open kitchen

WAL B B Site Location BT R T BB AR AR to use the toilet
3: K A& 3: Drainage system
= __Tﬁ',_ < “.“* g R R R RIAR TR B (R ) Lack of adequate toilet space and sanitary facilities
| - . s (urinals)
Co o mmmmte L  RBEERRAERS
B E . e f ﬁﬁ‘ = " s . Exposed pipes found in the kitchen area
me \ $ R AR - Lack of grease trap
T — SESRSSES T -ENSERBYH - BINZKAILEL . No sump in indoor area, while a septic tank is located

outside the building.

I.F -F &% & B Existing Ground Floor Plan

K 4G Ak DLk T 4: Water supply system condition is acceptable.
5. BB 63A PSNE 45 5: Equipped with a 63A PSN electrical box.
F ;}A-Q;HQ;{V BB AR, A% 6: Mechanical ventilation and air conditioning system.

. « No mechanical ventilation system and air filtration system
AR AR A SRR T R BE y y

_ _ " are installed in the kitchen. Only ventilation fans are used
%% 2 LA R R AEIR R H & o
for air circulation purposes.

) Eﬂﬁﬁﬁ{i Q 7838 2l - The toilet relies on natural ventilation
AE R AR AR - Cooking with a liquefied petroleum gas (LPG) cylinder

X W paRg Proposed Licenced

d V)N

— . W F @ F&F Gross Floor Area — . B F @mFE Food Room Area =. 2hHrE

LR AFEET ks o R Gl EE : R8P R tRXRM (LIEAIE )
AV H30FF Kk General Restaurant : Not Less than 8 sq m? Type of food : Chinese food (including

General Restaurant : Gross floor area better 2N RE RV HL. 6K frying)
2 .
not Less than 30 sq m Light Refreshment Restaurant : Not Less A W E i A B /A i

= 2
2 NRRE  mATERT AR B R than 4.6 sqm Suitable for General Restaurant
2:9%?23%73‘7‘}‘\ R ER + R I H6F 7 K / Food Factory
Light Refreshment Restaurant : Gross floor Food Factory: Not Less than 6 sq m®

area better not Less than 23 sq m?
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Food Factory : No specific requirements % & B g . 1% S {% 4+ Owner Preference

: Suitable for General Restaurant/ Light .
WAV HLERE/PRRE/ Y SR : F P9 AR HEA TR
Suitable for General Restaurant/ Light Freshment Due to the indoor seating arrangement

Restaurant/ Food Factory imited

Freshment Restaurant/ Food Factory

WA T E e R

Bk o TR b X ¥ FRIH B
42 b AT LB RETAS Y LR R Suitable for Food Factory

Based on the information provided, theoretically, the owner of this location is suitable to apply for a
Food Factory License.
#3E (Note):
| - ABEAE LT B4 HTEEAMIOFT KRR ILT » B @mBER P FFELERIZIR FE457] o The case study mainly focuses on ground floor areas of approximately 50 sq m and below. For other floor areas, please refer to the FEHD application guidelines.

2 - ABEMR b IRAEZ BB HE R FIE 0 (245 - The proposed figures provided in the case study are for reference only.
3. BAR] c BAENBEBEELMAR BV FARAEEZ LM RELAE > AR BT PFHAIFT M TR E - In this feasibility study, two other cases considered but withdrawn during the planning application stage due to respective land lease issues.
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&V EM#HE— Option 1 Ei é{( @ : m F:lé’f.‘.l.’f(‘jﬂz %‘ F& e l'[:b /D\ The finally layout Plan submit to FEHD for apply "Food Factory License-ﬁw'_-& ’AHJ.P-T‘H-HE
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#EERTEMHE" Option 2 !
' RETAIL %
| ey AREA !
However, due to the limited indoor S ]
seating arrangements, it is only 227 i
Bt
- o 1]

suitable to apply for a “Food Factory License”.
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