STATE NEVADA

BARBERS' HEALTH

INSPECTION CHECKLIST FOR A NEW BARBERSHOP

More Information Online at https://barber.nv.gov

All new and existing barbershops must follow the below standards at all times.

Hot and Cold Running Water: A barbershop must have at least one sink for every two work areas or barber's chairs. The
sink may not be more than 3 feet from each work area or chair.

Waste Receptacles: At least one covered waste receptacle (garbage can) must be provided for each barber's chair.
New Towels: A closed cabinet for clean towels to be stored in.

Used Towels: A covered and vented receptacle must be available for depositing used towels.

Toilets: Adequate toilets must be in or immediately adjacent to a barbershop.

Cabinets: Closed, clean cabinets to hold all clean non-electrical tools and implements.

Barbicide Jars: Must be available at each station—containers for disinfectant solution for tools and implements.

Disinfection Solution: A disinfection solution must be available and mixed accordingly to manufactures directions. This
must be used at all times.

Lighting and Ventilation: The Barbershop must be well lit and adequately ventilated.

Clean and Sanitary Condition: The furniture, equipment, tools, utensils, floors, walls and ceilings of a barbershop must be
keptin a clean and sanitary condition at all times.

Good Repair and Condition: The walls, woodwork, ceilings, furnishings, and fixtures of a barbershop must be kept in good
repair.

Barbershop ldentification: A Barber Pole or decal of a Barber Pole must be displayed at the shop's main entrance,
indicating that it is a barbershop.
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