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From:                                         Ben Song
Sent:                                           Friday, August 16, 2024 9:23 AM
To:                                               Akili Bivins
Subject:                                     RE: McK and Jack Home Occupa�on Request
 

See you on Monday at 9am.
 
Thank you,
Ben
 
Ben Song
Community Development Director | City of Johns Creek, GA |678-512-3277 | www.JohnsCreekGA.gov  
Follow us: Facebook | Twi�er  | Instagram | YouTube | Subscribe for City News!  

Email messages sent to and from the City of Johns Creek may be subject to disclosure under the Georgia Open Records Act 

 
From: Akili Bivins <agbivins@gmail.com> 

 Sent: Thursday, August 15, 2024 5:41 PM
 To: Ben Song <Ben.Song@johnscreekga.gov>

 Subject: Re: McK and Jack Home Occupa�on Request
 
Hello Ben.  9 am Monday will work great for me.
 
Akili Bivins
 
On Thu, Aug 15, 2024, 5:33 PM Ben Song <Ben.Song@johnscreekga.gov> wrote:

Mr. Bivins,
 
My apologies for the delay in responding to you last email. I have reviewed all the information
you have provided and I believe an in person meeting is in order to finalize the details and for a
final decision to be provided to you. If possible, I would like to meet with you at City Hall on
Monday, 8/19 at 9am or 11am. If the proposed times do not work for you, please provide me with
alternative dates and times that best works with your schedule.
 
Thank you,
Ben
 
Ben Song
Community Development Director | City of Johns Creek, GA |678-512-3277 | www.JohnsCreekGA.gov  
Follow us: Facebook | Twi�er  | Instagram | YouTube | Subscribe for City News!  

Email messages sent to and from the City of Johns Creek may be subject to disclosure under the Georgia Open Records Act 
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From: Akili Bivins <agbivins@gmail.com> 

 Sent: Friday, August 9, 2024 9:09 AM
 To: Ben Song <Ben.Song@johnscreekga.gov>

 Subject: Re: McK and Jack Home Occupa�on Request
 
Friday, August 9, 2024
 
 
Dear Mr. Ben Song,
 
Hello.  Happy Friday.  I would like to start by emphasizing that this venture is less about physically making and
selling lemonade and much more about teaching our 6-year-old and 3-year-old kids, at an early age, to use their
crea�vity and imagina�on to leverage the Digital Era and Informa�on Age. Our goal is to help them build a legacy
and accumulate wealth, not just for their genera�on, but for future genera�ons of children as well. Our business is
loosely modeled a�er successful family YouTubers, one of whom has a lemonade video with over 93 million views.
Their family’s channel has accumulated over 5 billion total video views.
 
Our plan is to use social media to create a virtual space where products and ideas can be sold without the need for
direct physical involvement. We are teaching our kids to inspire other children to harness the power of the
Informa�on Age, transforming simple ideas into significant, long-term goals.
 
A major point of emphasis is we have a mobile lemonade stand, which is a concession trailer, not a food truck. A
food truck is defined as a vehicle equipped with facili�es for "cooking" and selling food. Our mobile lemonade
stand complies with the Georgia Department of Public Health specifica�ons. Ini�ally, we started with a tradi�onal
lemonade stand, but it did not meet the required codes. To become licensed and compliant, our mobile unit had to
be equipped with a three-compartment sink, a handwashing sink with hot and cold water, and other necessary
features.
 
The second book in our children's series will revolve around their grandfather building the original lemonade
stand, only for the kids to face sanc�ons from code enforcement. They then come up with a plan to legi�mize their
business by crea�ng a mobile lemonade stand and a base of opera�ons to obtain the necessary licenses. While the
code enforcement scenario is fic�onal, it adds depth to the story by illustra�ng how setbacks can lead to recovery
and success.
 
The mobile unit serves as an extension of our base of opera�ons and func�ons as a film studio. It's used to teach
our kids how to inspire other children to turn their dreams and ideas into reality. Our journey began with a
lemonade stand that did not meet code requirements, which led us to research and find a way to expand our ideas
legally.
In addi�on to being a func�onal business, the mobile unit doubles as a studio for crea�ng content. It promotes our
social media presence, book series, workbooks, coloring books, digital courses, and one-on-one sessions with
parents. The mobile unit is also u�lized to film the kids as they operate their business, inspiring other children
around the world to transform their dreams into more than they ever imagined. When the kids are in the mobile
unit, they will sell products as part of demonstra�ng how to operate a business, emphasizing that earning money is
a vital aspect of entrepreneurship.
 
The lemonade will not be produced on-site at the base of opera�ons. Instead, the mobile unit is equipped with
slush machines, drink dispensers, and a floor blender that prepares the product on an as-needed basis at the
customer loca�on. Our main product is basil lemonade, made with fresh basil. The only prepara�on required at the
base of opera�ons is rinsing and cu�ng the fresh basil. To do this, a dedicated prep sink is needed, which is only
available at the base of opera�ons and not in the mobile unit. The mobile unit is fully equipped to prepare the
product at the customer loca�on. In our case, the base of opera�ons, as required by the Georgia Department of
Health, is used for "prep" and the disposal of grey water.
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Wendy, my wife, and I married in 2019. I have a�ached our marriage cer�ficate and a copy of my driver’s license to
verify that I am the homeowner and a resident at this address.
The base of opera�ons addi�on is being built with 60 square feet of space, measuring 10' x 6'. The total garage
area is 340 square feet, and the basement office is 100 square feet. This brings the total area used for the business
to 500 square feet.
The total square footage of the house, including the finished basement, is 2,965 square feet, according to Zillow. I
have included the link for reference. Without the basement included, we are below the 566 square feet allowed for
a Home Occupa�on in a 2,265 square foot home. Zillow Home Details
 
If you have any further ques�ons or concerns, please feel free to reach out to me.
 
 
Sincerely,
 
Akili Bivins
220 Poplar View Court
Johns Creek, GA 30097
404.552.9838
 
On Thu, Aug 8, 2024 at 3:37 PM Ben Song <Ben.Song@johnscreekga.gov> wrote:

Mr. Bivins,
 
Thank you for providing me the details of the proposed business. I have reviewed both emails
you sent and I few more questions that I would like for you to answer.
 

1. From discussions with my staff, you had previously mentioned to both Sal Gaeta and
Alan Guerra of a food truck, which there is no mention of this in the emails you provided.
Please explain the relationship of the food truck to this business venture.

2. Will the lemonade that is produced on-site be distributed for sale?
3. For clarification, I see that the Fulton County property records show the owner of the

property as Wendy T. Banks. To confirm, is this your wife? Do you own the property?
This confirmation of ownership is needed as I acknowledge that updates to real estate
information by Fulton County can be delayed at times and I might not have the most
accurate information available to me based on the resources currently available.

4. What is the square footage for the addition?
5. It is mentioned in your email that the garage will be used for filming as well. If you were

to add up the square footage of all areas of the home to be used for the business, what
is the total square footage?

6. What is the total square footage of the home? Per Fulton County details, it appears that
the home is 2,265 square feet. Please confirm. If you have a different square footage for
the home, please provide that information and what source you used to determine the
square footage.

 
Thank you,
Ben
 
Ben Song
Community Development Director | City of Johns Creek | 678.512.3277 |www.JohnsCreekGA.gov
 
 Stay informed! Click and subscribe to receive Johns Creek City news.
 Customers can now submit permit applica�ons, request inspec�ons, pay fees, and more in the City’s Customer Self-Service Portal.
 
Follow us: Facebook | Twi�er | Instagram | YouTube
Email messages sent to and from the City of Johns Creek may be subject to disclosure under the Georgia Public Records Act.
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From: Akili Bivins <agbivins@gmail.com> 
 Sent: Tuesday, August 6, 2024 9:26 AM

 To: Ben Song <Ben.Song@johnscreekga.gov>
 Subject: McK and Jack Home Occupa�on Request

 
Dear Mr. Ben Song,

I hope this message finds you well. My name is Akili Bivins, and my family and I are residents of Johns
Creek. I am writing to seek approval for my home-based business, which involves creating a home
occupation that will serve as a virtual workspace and film studio in my garage.

This studio will be a fully equipped kitchen built to specifications and compliant with the Georgia
Department of Public Health. It will feature LED lighting and cameras to ensure optimal lighting and
views for generating high-quality 4K video and sound for social media sites.

I have reviewed the City of Johns Creek Code of Ordinances (Ord. No. 2015-12-42, Exh. A, 1-25-2016)
with Allen Alan Guerra regarding home occupations. He explained how my business would comply
with these regulations and meet all requirements for approval. On the same day, I met with Chief
Building Official Mr. Sal Gaeta and Building Inspector Shelby Nguyen to discuss the necessary steps to
ensure compliance. Additionally, I obtained authorization from Clint Ghahraman of Fulton County Pre-
treatment Services to tap into the county sewer lines to dispose of the grey water from the mop sink,
which is a requirement of the Georgia Department of Health.

Based on these consultations, I hired an architect to design the plans and a general contractor. I signed a
$26,000 contract and paid one-third as a deposit to build this compliant space in my garage. I also
purchased sink fixtures for an additional $1,700. I made these financial commitments based on the
guidance I received from the Johns Creek Office of Community Development. We believe we fall
within the guidelines because:

The dwelling unit and its operation will only be used by our family members who are residents.

The office is smaller than 750 square feet.

There are no accessory buildings or structures.

There will be no signs or structures used for our home occupation.

We are not any of the exclusions, including a restaurant. A restaurant is defined as a place where
people pay to sit and eat meals that are cooked and served on the premises.

We will not generate any traffic, sound, smell, vibration, light, or dust that is offensive.

No clients will ever be allowed on our premises.

Vehicles kept on-site are used only by the residents.

We will not have instruments or machines that emit sounds detectable beyond the unit.

We will not create or cause a nuisance.

My 6-year-old daughter, McKenzie, and 3-year-old son, Jackson, inspired our business idea. A year
ago, we came up with the idea to help them learn to count money. Their grandfather built them a
lemonade stand, which was a great success. We decided to start a business shooting social media
content featuring this dynamic brother-sister duo, showcasing our family's entrepreneurial spirit.
McKenzie has even started a book series to share their journey.

Our business will involve filming content, publishing books, coloring books, workbooks, and digital
classes to inspire other kids and their families to turn their ideas into businesses. We are teaching
McKenzie how to help other kids turn their ideas and creativity into reality. The books will be
distributed by Amazon and Ingram Book Company. My wife Wendy and I will also offer one-on-one
sessions with other parents seeking advice on how to start their own journeys.

mailto:agbivins@gmail.com
mailto:Ben.Song@johnscreekga.gov


Our content involves my wife and me teaching McKenzie and Jackson how to follow all rules and
guidelines. For instance, we were filming the process of having the original lemonade stand and learned
that it did not fall under the Georgia Department of Health's rules. Once we learned that, we went
through the process of coming into compliance. This involved building a kitchen base of operations and
obtaining the necessary permits and licenses. Within this base of operations, we will film content of
McKenzie and Jackson preparing lemonade, properly cleaning up, and having their license to
demonstrate that we are a legitimate business operating in full compliance with all rules and regulations
while at the same time we are a media company that is assisting other kids and families globally.

If there are any further questions regarding specifics and clarifications of the business or floor plans,
please feel free to reach out to me. I am attaching the contract with the general contractor, the
architectural drawings and floor plans, and pictures of McKenzie’s first book, “A Seat at The Table.”

Thank you for your time and consideration. I look forward to your response to our home occupation
request.

Best regards,

Akili Bivins
 220 Poplar View Court

 Johns Creek, GA 30097
 404.552.9838

 agbivins@gmail.com

 

McK and Jack Lemonade Stand

https://www.google.com/maps/search/220+Poplar+View+Court+%0D%0AJohns+Creek,+GA+30097?entry=gmail&source=g
https://www.google.com/maps/search/220+Poplar+View+Court+%0D%0AJohns+Creek,+GA+30097?entry=gmail&source=g
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McKenzie's Book Cover

McKenzie's book  Scene

 



McKenzie and Jackson Brother and Sister DUO



From:                                         Akili Bivins
Sent:                                           Wednesday, August 7, 2024 1:48 PM
To:                                               Ben Song
Subject:                                     Home Occupa�on Addi�onal Conversa�on

 

August 7, 2024

Dear Mr. Song,

Hello. Yesterday, I sent an email regarding the McK and Jack Home Occupation. I
spent some time trying to be as clear and concise as possible. Our in-person
meeting seemed challenging for me, given the complexity and layered nature of
our family business goals. As we discussed matters further, it became apparent
from your perspective, our story seemed to evolve. This is because what we are
doing is indeed complex and layered.  It was impossible to convey what we are
doing verbatim on the spot.

When I visited the Georgia State Department of Public Health, I was provided with
a plan review and application outlining requirements for our base of operations.
These requirements include a 3-compartment sink, a mop sink, a prep sink, and a
grease trap.

We are “only” mixing lemonade. The lemonade juice is already squeezed and
bottled by the farmers' market. We then add water, sugar, and fresh basil. Despite
this simplicity, we are required to have the specified sinks and grease traps. Even
if we use a single container, it must be rinsed, washed, and sanitized,
necessitating dedicated sinks for each function. Adding fresh basil requires a
dedicated prep sink for cleaning the basil. Additionally, clean water used for
mopping or sanitizing becomes grey water and must be disposed of in a dedicated
mop sink filtered through a grease trap. This ensures that sludge does not enter
the county’s sewer system. Fulton County has approved the usage and provided
us with the sizing requirements for installation at our home. Compliance with the
grease trap usage is a non-issue.

We will be teaching and filming our children as they follow these rules and
guidelines. I am providing this detailed explanation to convey that the scale of our
operations does not eliminate the necessity of these requirements. If you would
like to discuss this further, please feel free to reach out to me. With this better
overview of our activities, I believe our conversation can be more productive and
better understood.

Thank you,
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Akili Bivins
220 Poplar View Court
Johns Creek, GA 30097
404.552.9838



From:                                         Akili Bivins
Sent:                                           Monday, August 19, 2024 1:27 PM
To:                                               Ben Song; Sal Gaeta
Subject:                                     Requested Addi�onal informa�on.
A�achments:                          EnvHealthFoodDesignManaulSec�onG.pdf

 
Hello Sal,
 
This is the sec�on that Sal requested.  This came from the a�ached file EnvHealthFoodDesignManaulSec�onT Chapter 511-6-1 which I have a�ached.  The base of opera�ons is a requirement.
 
4. The base of operation or fixed food service establishment used as a base of operation for mobile food units and extended food service units shall be constructed and operated in conjunction with the
mobile food service unit or extended food service unit under the active managerial control of a single permit holder to be in compliance with the requirements of this Chapter.

 

 

 

This is the person I spoke with in regard to the grease trap.  I also included the email.

Fulton County Grease Trap specs

Clint Ghahramani (404-612-9425 or clint.ghahramani@fultoncountyga.gov)

Here is the conversation I had with Clint in regard to the grease trap being installed at my home.

 

 

Grease Trap Sizing
 
Akili Bivins <agbivins@gmail.com> Thu, Jun 13, 7:29 PM

 
---------- Forwarded message ---------

 From: Ghahramani, Clint <Clint.Ghahramani@fultoncountyga.gov>
 Date: Fri, May 3, 2024, 4:20 PM

 Subject: RE: Greese Trap Sizing
 To: Akili Bivins <agbivins@gmail.com>

 Cc: Allen, Douglas <Douglas.Allen@fultoncountyga.gov>, Morris, Alleen <Alleen.Morris@fultoncountyga.gov>
 

If you are operating your business from your home then that would be okay.
 
From: Akili Bivins <agbivins@gmail.com>

 Sent: Friday, May 3, 2024 4:09 PM
 To: Ghahramani, Clint <Clint.Ghahramani@fultoncountyga.gov>

 Subject: Re: Greese Trap Sizing
 
Is it okay to have at my home? On Fri, May 3, 2024, 3: 37 PM Ghahramani, Clint <Clint. Ghahramani@ fultoncountyga. gov> wrote: Greetings, Since you will be operating a food truck you will need to have minimum one 70 LBS (35 GPM) PDI approved

Is it okay to have at my home?
 
On Fri, May 3, 2024, 3:37 PM Ghahramani, Clint <Clint.Ghahramani@fultoncountyga.gov> wrote:
Greetings,
 
Since you will be operating a food trailer you will need to have minimum one 70 LBS (35 GPM) PDI approved interior grease trap.
 
 

Best regards,
 

MC Ghahramani – MASCE
Pretreatment Manager
Department of Public Works, Water Reclamation & Wastewater Division
404-612-9425 (office)
Email: clint.ghahramani@fultoncountyga.gov

 
 
 
 
 
From: Akili Bivins <agbivins@gmail.com>

 Sent: Friday, May 3, 2024 11:58 AM
 To: Ghahramani, Clint <Clint.Ghahramani@fultoncountyga.gov>

 Subject: Grease Trap Sizing
 
Hello Clint, I am trying to build out a base ops for a food truck.   I only do lemonade.   I have a 25 gallon grey water tank.   Is a grease trap necessary?  If so, what size would it require and could the grease trap be housed in my food truck

Hello Clint,
 
 
I am trying to build out a base ops for a food trailer.  I only do lemonade.  I have a 25 gallon grey water tank.  Is a grease trap necessary?  If so, what size would it require and could the
grease trap be housed in my trailer.  If not, I would like to install it at my base operations which is at my house.  My address is 220 Poplar View Court Johns Creek, GA 30097.  I have
contacted a general contractor who directed me to contact you as a first step.
 
Akili Bivins,
404.552.9838
agbivins@gmail.com

mailto:agbivins@gmail.com
mailto:agbivins@gmail.com
mailto:Ben.Song@johnscreekga.gov
mailto:Sal.Gaeta@johnscreekga.gov



 


 


01/04/2013; Revised 01/13/2020  Page G1 of  7 
 


Rules and Regulations Food Service – DPH Chapter 511-6-1 
Food Service Establishment Manual for Design,  


Installation and Construction 
 


This manual is to be used as a Guidance Document only and does not replace the actual Rules 
and Regulations as written in Chapter 511-6-1 for food service establishments. 


 
SECTION G - WATER SUPPLY AND SEWAGE DISPOSAL 


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
I.   General Requirements: 
  


1. Until an approved water supply and sewage disposal system can be confirmed as adequate 
and acceptable to meet the needs of the proposed food service establishment, the Health 
Authority cannot approve food service plans and specifications for construction. Where a 
non-public water supply and/or an on-site sewage disposal system are utilized, the location 
of these facilities shall be noted on the plans and certified that the design and installation of 
these facilities shall be incompliance with applicable state and local regulations or codes.  
Further, the food service establishment plans and specifications cannot be approved by the 
Health Authority unless the following are found to be true prior to such approval: 


 
A. Water Supply Approved: 


 
a. If a public water supply is to be utilized as a potable water supply system, the 


applicant must provide documentation from the local Water Authority that a 
public water supply system is available for connection to the proposed food 
service establishment in the right-of-way or an accessible easement abutting its 
premises; or 


 


REFERENCES  
 


Rules and Regulations Food Service - Chapter 511-6-1 : 
 


.01 Definitions. Amended. (ii) Drinking Water 


.01 Definitions. Amended. (wwwww) Sewage  


.01 Definitions. Amended. (uuuu) Plumbing fixture 


.01 Definitions. Amended. (vvvv) Plumbing systems 


.06 Sanitary Facilities and Controls. Amended. (1)Water (a) Approved System 


.06 Sanitary Facilities and Controls. Amended. (1)Water (g) 1 


.06 Sanitary Facilities and Controls. Amended. (1)Water (h) 


.06 Sanitary Facilities and Controls. Amended. (4) Sewage, other liquid Waste… 
(b)(e)(h) 


.10 Compliance Procedures.  Amended. (2) Inspections. (i) and (p) 
 


Memorandum of Understanding Non-Public Water Supplies 
 


Rules of the Georgia Department of Public Health Chapter 511-3-1 
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Installation and Construction 
 


b. In the case of a well being utilized as a potable water supply system, such non-
public water supply system has to be reviewed and approved by the Health 
Authority. 


 
B. Sewage Disposal Approved: 
 


a. If a public sewer system is to be utilized for sewage disposal, then the authority 
having jurisdiction must provide documentation that such a public sewer system is 
accessible for connection to the proposed food service establishment; or 


 
b. If an on-site sewage management system (OSSMS) is to be utilized for sewage 


disposal, the County Health Department having jurisdiction must issue an 
OSSMS installation permit.  Such permits must be issued as per the most current 
version of the Georgia Department of Public Health’s Rules and Regulations for 
Onsite Sewage Management Systems Chapter 511-3-1. 


 
II. Water Supply: 


 
1.  General Requirements: 


 
A.  As prescribed by this manual, enough potable water for the needs of the food service 


establishment shall be provided from a source constructed and operated according to 
applicable State or local codes as amended.  


 
B.  Potable water from a municipal (or public) water supply is appropriate for the needs of 


a food service establishment; however, for non-public water supplies quality and 
quantity must be determined and demonstrated through calculations and design of the 
water system submitted for the health department’s review.  


 
2. Non-Public Water Supply (or NPWS): 
 


A.  History: 
 
a. The Georgia Rules and Regulations Food Service Chapter 511-6-1 defines 


“Potable”, as being “Water intended for human consumption that meets the 
bacteriological and chemical requirements of the federal EPS’s Safe Drinking 
Water Act, or other regulatory agency having equivalent authority.”  These Rules 
and Regulations require a potable water supply but do not require the water supply 
to be permitted by EPD.  The State of Georgia’s Department of Natural Resources’ 
Environmental Protection Division (EPD) has authority over all Public Water 
Systems (PWS) and some other aspects of water management in the State of 
Georgia.  EPD agrees that DPH/County Boards of Health should regulate water 
supply systems serving food service establishments, tourist accommodations, and 
public swimming pools that EPD determines are NPWS. 
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b. There are instances where the water supply that serves food service 
establishments does not meet the definition of a public water system.  Therefore, a 
procedure was created whereby the County Boards of Health and the Department 
of Public Health (DPH) can assure that food service establishments have a source of 
potable water that meets applicable codes.  This procedure comprises a 
Memorandum of Understanding (MOU) between the DHR Division of Public 
Health and the DNR Environmental Protection Division.  See Appendix J for a 
copy of the DHR/DNR Memorandum of Understanding. Please note that this 
Memorandum of Understanding is still in effect with the Georgia Department of 
Public Health (DPH). 


 
B.  Guidelines and Procedures: 
 


a. The EPD district office, serving the area of the State in which the local county 
health department regulating the proposed or existing food service establishment 
is located, will be the only office that will determine if the system in question is to 
be a “Non-Community Water Supply”.  If it does meet this determination, then 
the system will be regulated by EPD.  EPD will inform the applicant in writing of 
its decision to regulate.  The applicant must ensure that the local county 
environmental health office is supplied with a copy of the letter from EPD stating 
its intent to regulate the applicant’s water supply system.   


 
b. Should the EPD district office, having jurisdiction, determines that the system in 


question is non-public and then, the system will be regulated by the Department 
of Public Health represented by the local county health department having 
jurisdiction over the non-public water system.  EPD will inform the applicant in 
writing that they do not require a permit for a PWS and that the applicant must 
conform to the applicable requirements of DPH for their water system.  The 
applicant must insure that the local county environmental health office is supplied 
with a copy of the written EPD decision not to regulate his or her water supply 
system. 
 


c. The following is the Department of Public Health’s and the local county health 
department’s procedures in assuring potable water sources at food service 
establishments in Georgia: 
 
I. The local county health department will ascertain whether an existing or 


proposed food service establishment is served by a PWS permitted by EPD. 
 


(i) If a proposed water system or an existing water system is not permitted 
by EPD, the local county health department will refer the owner of the 
facility to the EPD district office having jurisdiction for proper permit 
evaluation. (See Appendix-P to view EPD district map and office 
contact information.) 
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(ii) If EPD determines that the water system serving the existing or 


proposed food service establishment is a PWS, then the water system 
will be required to meet EPD regulations and a letter will be sent to the 
county health department to notify them of the water supply’s status. 


 
(iii) If EPD determines that the water system serving the existing or 


proposed food service establishment is a non-public water system, the 
local county health department will be copied on a letter to the owner 
/applicant of the establishment notifying him that the water system is a 
non-public water system. Because of this determination by EPD, the 
owner/applicant must conform to the applicable DPH regulation for 
non-public water systems. 


 
C. Local Health Department Review Process for a Non-Public Water Supply: 
 


a. The following documentation and/or information must be submitted to the local 
health department for review: 


 
b. A letter from the EPD office having jurisdiction stating that the existing or 


proposed water system is not a public water system. 
 


c. A map showing the geographical location of the project, the location of the 
governmentally owned and operated public water system closest to the project 
site, and a layout of the proposed or existing facilities showing the location of the 
well(s), storage tank(s), water treatment facilities, etc., as applicable must be 
included.  Connection shall be made to a public water system when such system 
becomes available within two hundred (200) feet of the property line through a 
public access easement. 


 
d. If the owner of the water system is other than the owner of the establishment, the 


owner must submit a business plan, contract, or trust agreement, which 
adequately addresses the source and amount of water provided. 


 
e. For new facilities, a drilled well meeting the construction requirements 


established under the most current Well Water Standards Act of 1985 is required.  
Engineering plans and specifications for the proposed water supply system, 
prepared by a professional engineer licensed to practice in the State of Georgia, 
should be required for review and approval.   


 
 
 
 
 







 


 


01/04/2013; Revised 01/13/2020  Page G5 of  7 
 


Rules and Regulations Food Service – DPH Chapter 511-6-1 
Food Service Establishment Manual for Design,  


Installation and Construction 
 


f. For new facilities, a Well Data Sheet for each source, completed and signed by a 
water well contractor licensed to construct wells in the State of Georgia must be 
submitted for review.   


 
g. Each new water system must be metered at the facility. 


 
h. For existing establishments, a visual environmental sanitary survey of the existing 


well’s physical construction must be made by a water well contractor, licensed in 
the State of Georgia, or county Environmental Health Specialist to evaluate the 
well protection and nearby potential contamination sources.  This evaluation shall 
include the visual verification of the existence of proper wellhead protection from 
surface contamination.  See Illustration M-1 and Illustration M-2 in Appendix M 
for examples of protected wellhead. 


 
i. A chemical “screening” (UGA Cooperative Extension Test W-33) of the untreated 


water from each water source (well) must be performed for the following 
parameters by an approved water laboratory and a copy of the results must be 
provided to the local health department for review prior to approval of food 
service plans and specifications.  Chemicals to be tested for are in Table G-1.  See 
Appendix N for MOU Interpretation for Non-Public Water Supplies, UGA 
Cooperative Extension Test W-33 and DHR Biological Testing Memorandum. 


 


TABLE G-1 


Aluminum pH Zinc Nitrate (as N) Turbidity 
(NTU’s) 


Phosphorus 


Boron Alkalinity 
Potassium Chloride Nitrite (as N) Manganese  


Copper Hardness Cadmium 
Total Nitrate 
& Nitrate (as 


N) 


Color (color 
units) Calcium 


Sodium Carbon dioxide Iron 
Total 


Dissolved 
Solids 


Sulfate  


Chromium Nickel Molybdenum Soluble Salts 
 
 


 


 
 
j. Microbial sampling from each source must be collected and submitted to a state 


certified water laboratory for microbiological analyses (total and fecal coliforms).  
A copy of this report must be included with food service plans and specification to 
the local health department for review. 


 
k. Failure to meet physical, chemical or microbial potable water standards will 


result in disapproval of the water supply for use in food service establishments. 
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D. Adequacy of Water Supply (Well or Non-Public Water System) to meet the Water 
Usage Demand of the Food Establishment: 


 


a. A projected water usage demand report for the food establishment, prepared by a 
professional engineer licensed to practice in the State of Georgia, shall be 
required for review and approval. This water usage demand report will fully 
disclose and justify the methodology and calculations by which the peak water 
usage demand for the food establishment was determined by the engineer.  
Further, the water production capacity of the well, in gallons per minute, as 
indicated by its Well Data Sheet furnished by a water well contractor licensed to 
construct wells in the State of Georgia, must be compatible with the peak water 
usage demand of the food service establishment.  


 
b. There are various ways to project the water demand or water usage of a food 


service establishment.   One way is to determine the water usage of a similarly 
operated establishment, i.e. similar type menu, similar equipment and layout, 
similar method of operation, similar seating capacity, similar number of 
employees, similar square footage, etc.. The other is to calculate water usage 
based on the demand of each fixture both instantaneous and total daily demand.  
To verify with reasonable assurance the adequacy of the projected establishment’s 
water usage demand, i.e. determine the volume of water needed per equipment 
manufacturer specifications, menu and method of operation for a day of operation 
and the peak sum of all fixtures operating at one time. A sufficient water 
distribution system must meet minimum pressure requirements and have 
production to meet supply.   Any deficiencies must be addressed in the design 
showing improvements to the distribution system such as pump performance, 
storage capacity, and treatment modifications. 


 
E. For more information on utilizing wells to supply potable water to food service 


establishments, go to: https://dph.georgia.gov/well-water. 
 
3. All liquid waste containing animal or vegetable matter in suspension or solution and that 


may include liquids containing chemicals in solution (also known as “sewage”) shall be 
disposed of by a public sewage system or by a sewage disposal system constructed and 
operated according to applicable State or local codes as amended. 


 
4. Garbage grinders, when used, shall be installed and maintained according to applicable 


State and local plumbing laws and codes.  The applicant must also indicate which laws 
and codes apply to such installation on the plans to be reviewed by the Health Authority. 


 
5. Condensate drainage and other nonsewage liquids and rainwater shall be drained from 


point of discharge to disposal according to applicable code. The applicant must also 
indicate which laws and codes apply to such installation on plans to be reviewed by the 
Health Authority. 
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IV. Grease Traps: 
 
1.  For applications where an on-site sewage management system is utilized for sewage 


disposal, properly sized grease traps shall be installed. See Georgia Department of Public 
Health’s Manual for on-site sewage management systems entitled, “Manual for On-site 
Sewage Management Systems”, Sections D-21, D-22 and D-23; and Illustration DF-6, DF-
7, DF-8 and DF-9".  See Appendix-O, Grease Traps Illustrations O-1,O-2, O-3, and O-4 or 
go to: 
https://dph.georgia.gov/sites/dph.georgia.gov/files/EnvHealth/Sewage/Rules/EnvHealthOn
siteManualUpdatedFINAL2019-06.pdf.  


   
2.  Sewage disposal utilizing an approved public sewer system will be the local municipality or 


county jurisdiction and grease traps design will be under their regulatory authority.  Local 
plumbing codes shall have jurisdiction over under-the-sink or in floor type grease traps.  
See Grease Traps in Appendix-O for an example of under-the-sink type grease trap.   


 
3.   Automatic grease removal units must comply with State and or local plumbing codes. 
 
4.   The following typical food equipment should discharge into a grease trap: 


 
A.  Pot sinks or manual equipment and utensil washing sinks. 
B.  Water-washing, cooking exhaust hoods. 
C.  Wok stoves with in line food waste sink that strains food debris. 
D.  Large stationary kettles with pour off spouts. 
E.  Chemical dishwashers, not hot water dishwashers. 
F.  Food preparation sinks such as meat sinks, thawing sinks, cook sinks, and vegetable 


sinks. 
 


5.   The following typical food equipment should not be discharged into a grease trap: 
 


A.  Hot water sanitizing dishwashers. 
B.  Garbage grinders. 
C.  Mop Sinks (Unless they are being used for grease operation, i.e. washing cooking 


exhaust hood filters) 
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From:                                         Akili Bivins
Sent:                                           Thursday, August 22, 2024 3:47 PM
To:                                               Ben Song
Subject:                                     Fwd: Greese Trap Sizing
 

Hello Ben,

I wanted to update you on some recent developments regarding my permit
requests. During our meeting, it seemed that the grease trap was a major
concern. I spoke with Brandon Leftwich, the Health Director of Fulton County
Environmental Health, who informed me that if Fulton County Pre-Treatment does
not require a grease trap, then his agency—the Fulton County Department of
Health—will also not require it.

I understand that this is a significant departure from what was initially
communicated. A supervisor initially relayed one thing, but after a second review,
the director is now saying he will adhere to the code. He also mentioned that he
has granted licenses in similar situations for others in Fulton County.

Following this, I contacted Clint Ghahramani, the manager at Fulton County Pre-
Treatment. Clint confirmed that "if there is no cooking, grilling, or frying taking
place in your trailer, then there is no need to install a grease trap." I've forwarded
you the email correspondence with Clint..  Please also note that Clint has copied
two of his employees in his response for increased visibility.

We are now several months behind schedule, and everyone involved is in a
holding pattern. We have consistently responded in a timely manner and would
like to proceed with our project. Based on assurances from Allan in your
department that we would be able to obtain our license, we have invested over
$50K. We are now asking you to make a favorable decision on our request so that
we can move forward.

Please consider our position—how would you feel in our situation? Could you
remain patient under these circumstances? We've been put on hold after making a
significant investment, and this doesn’t seem fair.

Here is what Brandon sent me to reference the code that they will follow… 
Appendix-O entitled, “Grease Traps”, is an excerpt originating from Section D –
Pretreatment found within the Manual for On-Site Sewage Management Systems
referenced within Rules of Department of Public Health Chapter 511-3-1 On-Site Sewage
Management Systems. It is provided as a reference in the design and installation of
grease traps to service food service establishments with either septic tank/drain field, or
public sewer method of sewage disposal. However, if sewage disposal will be
provided by a public sewer system, applicable local codes of the city or county
government having jurisdiction over the food service establishment will prevail.
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---------- Forwarded message ---------
From: Ghahramani, Clint <Clint.Ghahramani@fultoncountyga.gov>
Date: Thu, Aug 22, 2024 at 8:32 AM
Subject: RE: Greese Trap Sizing
To: Akili Bivins <agbivins@gmail.com>
Cc: Allen, Douglas <Douglas.Allen@fultoncountyga.gov>, Morris, Alleen
<Alleen.Morris@fultoncountyga.gov>
 

Greetings,
 
If there is no cooking, grilling or frying taking place at your trailer then there is no need to
install a grease trap.
 
 

Best regards,
 

M Clint Ghahramani – MASCE
Commercial Pretreatment Manager
Department of Public Works, Water Reclamation & Wastewater Division
404-612-9425 (office)
Email: clint.ghahramani@fultoncountyga.gov
Connect with Fulton County:
Website | Facebook | Twitter | Instagram | FGTV | #OneFulton E-News

 
 
 
 

From: Akili Bivins <agbivins@gmail.com> 
 Sent: Wednesday, August 21, 2024 2:33 PM

 To: Ghahramani, Clint <Clint.Ghahramani@fultoncountyga.gov>
 Subject: Re: Greese Trap Sizing

 
Hello Clint, Sorry to continue bothering you. I am in a crunch to obtain the requested information. Please try to respond to me. Thank you, Akili On Tue, Aug 20, 2024, 9: 42 PM Akili Bivins <agbivins@ gmail. com> wrote: Subject: Clarification

Hello Clint,
 
Sorry to continue bothering you. I am in a crunch to obtain the requested
information. Please try to respond to me. 
 
Thank you,
Akili
 
On Tue, Aug 20, 2024, 9:42 PM Akili Bivins <agbivins@gmail.com> wrote:
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Subject: Clarification on Mobile Lemonade Stand and Grease Trap
Requirements
 
Hello Clint,
 
[ This is a re-send because I want to highlight the code pertaining to what I
am referencing].
 
I hope this message finds you well. I wanted to clarify a previous communication
where I mistakenly mentioned owning a food truck. In reality, I have a trailer that
has been converted into a mobile lemonade stand. This trailer is equipped with
a 3-compartment sink and a hand wash sink. We will only be preparing basil
lemonade in this unit—there will be no cooking, grilling, open flames, or frying.
 
The Georgia Department of Public Health advised me to inquire about the
necessity of a grease trap under these circumstances. Since we won’t be
generating grease—only disposing of grey water from the trailer into the base of
operations mop sink, which is solely used for washing vegetables, containers,
and hands—I want to confirm whether a grease trap is required.
 
According to the Georgia Department of Health code, if the Fulton County Pre-
treatment code does not mandate a grease trap, then one wouldn’t be required
by them either. As Fulton County has jurisdiction over the sewer, could you
please direct me to the specific code or regulation that outlines whether a
grease trap is necessary or not in this scenario?
 
I’ve attached the appendix referencing the Georgia Department of Public
Health's code on this matter for your reference.
 
 
Thank you for your assistance.
 
 
Best regards,
Akili Bivins
agbivins@gmail.com
404.552.9838
 
 
 
Appendix-O entitled, “Grease Traps”, is an excerpt originating from Section D –
Pretreatment found within
the Manual for On-Site Sewage Management Systems referenced within Rules
of Department of Public
Health Chapter 511-3-1 On-Site Sewage Management Systems. It is provided
as a reference in the design
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and installation of grease traps to service food service establishments with
either septic tank/drainfield, or
public sewer method of sewage disposal. However, if sewage disposal will be
provided by a public sewer
system, applicable local codes of the city or county government having
jurisdiction over the food service
establishment will prevail.
 
On Fri, May 3, 2024 at 3:37 PM Ghahramani, Clint
<Clint.Ghahramani@fultoncountyga.gov> wrote:

Greetings,
 
Since you will be operating a food truck you will need to have minimum one
70 LBS (35 GPM) PDI approved interior grease trap.
 
 

Best regards,
 

MC Ghahramani – MASCE
Commercial Pretreatment Manager
Department of Public Works, Water Reclamation & Wastewater
Division
404-612-9425 (office)
Email: clint.ghahramani@fultoncountyga.gov
Connect with Fulton County:
Website | Facebook | Twitter | Instagram | FGTV | #OneFulton E-News

 
 
 
 
 
From: Akili Bivins <agbivins@gmail.com> 

 Sent: Friday, May 3, 2024 11:58 AM
 To: Ghahramani, Clint <Clint.Ghahramani@fultoncountyga.gov>

 Subject: Greese Trap Sizing
 
Hello Clint, I am trying to build out a base ops for a food truck.   I only do lemonade.   I have a 25 gallon grey water tank.   Is a grease trap necessary?  If so, what size would it require and could the grease trap be housed in my food truck

Hello Clint,
 
 
I am trying to build out a base ops for a food truck.  I only do lemonade.  I
have a 25 gallon grey water tank.  Is a grease trap necessary?  If so, what
size would it require and could the grease trap be housed in my food truck
trailer.  If not, I would like to install it at my base operations which is at my
house.  My address is 220 Poplar View Court Johns Creek, GA 30097.  I have
contacted a general contractor who directed me to contact you as a first step.
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Akili Bivins,
404.552.9838
agbivins@gmail.com
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From:                                         Akili Bivins
Sent:                                           Friday, August 23, 2024 5:57 PM
To:                                               Ben Song
Subject:                                     Re: Final Decision Correspondence - McK and Jack Home Occupa�on
 

Thank you for your response.  I will have my lawyer to file an appeal and a lawsuit if necessary.  I
am going to build the space and part of the relief I will be requesting you to be terminated from
your job.  Expect that Sir!!! I recorded the in person meetings. I have a recording from Allen telling
me I could do this and I moved forward based on that.  I will have your jobs.  I can promise you. 
The trailer being parked at my residence is not an issue.  You didn't do your homework and I am
going to make you be held accountable for this decision. 
 
 
 
On Fri, Aug 23, 2024 at 5:24 PM Ben Song <Ben.Song@johnscreekga.gov> wrote:

Mr. Bivins:
 
Thank you for your patience while awaiting the final decision regarding the location of your
business at your home located at 220 Poplar View Court.
 
All requests for new businesses in the City are given careful consideration and reviewed with
diligence to ensure that the proposed business conforms to the City’s Zoning Ordinance and
applicable zoning conditions. I am grateful for your cooperation and willingness to provide all
requested information and meeting with us to speak more in-depth of your overall business
model.
 
As I had shared in our meeting from Monday (8/19), the primary concern related to the business
is not associated with the publishing of kid’s books or recording of social media content at your
home, but that of the need to establish a “base of operation” for your mobile food unit (lemonade
trailer). Reviewing the Georgia Department of Public Health’s (DPH) rules related to food
service, the need for a “base of operation” would not be required if it was not for the mobile food
unit component, and although DPH regulates for the food service, the City of Johns Creek
regulates zoning – governing how real property can and cannot be used based on zoning
districts.
 
The subject property at 220 Poplar View Court is currently zoned R-4, which is a single-family
residential zoning district. This means that the primary use of the property is limited to residential
use. And because the property is limited to residential use, the City has a provision in the Zoning
Ordinance that could allow certain commercial uses as an accessory use of a dwelling, also
referred to as a “Home Occupation,” with specific limitations (Section 4.12 – Home Occupation).
Related to your proposed business, there are two issues that arise related to the Home
Occupation limitation as follows:
 

1. For home occupations, it states that there be no signs identifying the home occupation,
nor shall there be any storage, display or activity associated with the home
occupation visible outside the structure.

The issue here is the storage or the mobile food unit on the property, which is not
permitted (Section 4.12.C.), as it is associated with the proposed business.

2. Also, the section of the code also states that said uses are excluded: auto repair,
maintenance or similar operations, auto sales, restaurants, keeping of animals, funeral
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homes, retail or wholesale shops, motel type establishments, taxi services, or any other
occupation found incompatible with the intent of this ordinance (Section 4.12.D.).

The need for a “base of operation” comes from the requirement of DPH for you to
operate a mobile food unit, and in the past, the City has not allowed for similar
businesses such as catering to be operated as a home occupation, as it brings a
more intensive commercial element to a residential neighborhood. With a commercial
kitchen setup as you have proposed, it can allow for a business such as yours to be
scaled up for production, which would be found to be incompatible with the intent of
the Zoning Ordinance, where again the primary use of the property is associated with
a residential use. The prominent commercial nature of a mobile food unit cannot be
overlooked as a key aspect of your business and the primary reason for a need to
establish a “base of operation.”

 
Based on the factors outlined above, your proposed business does not qualify as a home
occupation, and a commercial business cannot be operated out of your home as an accessory
use. An alternative would be for you to consider finding a commercially zoned property for
business operation.
 
If you would like to appeal this decision, you are welcome to apply for a “Secondary Variance”
wherein the Board of Zoning Appeals would consider your appeal of my decision. If you would
like to move forward with an appeal, you must follow the variance application process by filing
the appeal with the city. You can contact Ruchi Agarwal, Planning & Zoning Manager, copied to
this email, to receive direction and guidance to start the process.
 
Respectfully,
Ben Song
 
Ben Song
Community Development Director | City of Johns Creek, GA |678-512-3277 | www.JohnsCreekGA.gov  
Follow us: Facebook | Twi�er  | Instagram | YouTube | Subscribe for City News!  

Email messages sent to and from the City of Johns Creek may be subject to disclosure under the Georgia Open Records Act 
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