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An Environmental Health Permit is required any time food or drinks are sold or given away to
the public. The information in this booklet will help you become familiar with requirements

and procedures for selling prepackaged foods from a Mobile Food Facility (MFF). A Mobile
Food Facility will be referred to in the rest of the guide as an MFF. Prepackaged MFFs come in
many shapes and sizes, such as ice cream vehicles, catering trucks, tamale carts, and push carts.
The guidelines in this booklet refer only to annual permits for MFFs, and should not be applied

to other food service optionseXampletemporary event food booths, etc.). All of the
information in this booklet has been referenced from the California Health and Safety Code and
Riverside County Codes.

As of July 1, 2007, all prepackaged MFFs are required to drain their ice bins to an gpproved
wastewater tank. The waste tank must be large enough to contain one third the volume| of the
ice bins. All drainage into the waste tanks shall be through either an indirect conneei@n (

16 air gap between drain |ines and wasfte tan

drain lines are directly connected, the wastewater tank shall have an air vent/overflow
provided in such a manner as to prevent potential flooding of the interior unit.

Also, as of July 1, 2007, all prepackaged MFFs that handle potentially hazardous foodg| (except
for prepackaged, frozen ice cream products) must employ mechanical refrigeration ffrom a
commercially approved refrigeration unit (ANSI Certified).

Our Environmental Health Permit may not be the only permit that will be required for you to
operate your MFF in Riverside County. Laws and ordinances within City and County
boundaries may not allow you to sell in certain areas without their own form of approval
(business licenses, etc.). For example, it would not be a good idea to simply pull over anywhere
alongside the road to sell food. Also, MFFs must comply with any applicable local fire codes
and ordinances. So, you definitely want to contact all relevant City or County agencies
BEFORE setting up your MFF business.

After reading these guidelines, please do not hesitate to call this Department with any
guestions. It is always easier when you ask questions first.

What are the steps to obtaining an Environmental Health Permit?

1) Submit PLANS and pay the appropriate plan check fees.

2) After the plans are approved, CONSTRUCT the MFF.

3) Call for an inspection APPOINTMENT after the MFF is constructed.

4) Obtain a COMMISSARY AGREEMENT from an approved commissary.

5) Bring the MFF into the office for a CONSTRUCTION APPROVAL INSPECTION

6) Pay Environmental Health PERMIT FEES and COMPLETE ALL PAPERWORK
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STEP 1. SUBMIT PLANS
A) Submit two (2) sets of plans (detailed drawings of the MFF) .

B) Once plans are submitted a plan check fee will be collected.

C) Plans should include:

1. All Views of the MFF (all four sides and top) including Overall Dimensions of the
MFF (Length X Width X Height).

2. Finish Schedule or Construction Material InformatidexampleStainless steel).

3. Plumbing System. Diagram the entire system. Include the dimensions (Length X
Width X Height) and locations of wastewater tanks and ice bins

4. A complete list and location of all equipment used on the MFF. Include equipment
specification sheets showing commercial grade listing (ANSI certification).

How long will the plan check process take?

A) There is a maximum of 20 working days for ithigal approval or rejection.
A plan evaluation form (with any needed corrections) will be given to the owner after
the initial plan evaluation. At that point the corrections, and how long they take, are up
to you.

STEP 2: CONSTRUCT THE MFF

Structural Requirements:
A) ldentification : Permanently attached signs posted on one public side of the MFF
stating (2 sides of the MFF if the MFF is motorized):

1. Business Name (in lettering at le&sthigh)
2. Name of Permittee (in lettering at le&stiigh)
3. City, State and Zip Code (in lettering at ledsthigh)

All letters and numbers must be of a contrasting color to the MFF.

B) Surfaces All surfaces shall be smooth, impervious, durable, washable and free of gaps or
openings where food and dirt can build up.

C) Gas Appliances Hot holding units are required for any prepackaged MFF that hot holds
potentially hazardous foods.

1. All hot, potentially hazardous footisnust be heated to appropriate temperatures at
the commissary and then held on the MFF at 135 degrees F or above.

2. Propane tanks must be securely mounted, either outside the MFF, or in a well
ventilated enclosure (ventilate at floor level). If the propane tank is on the outside of
the MFF, then it shall be mounted on the front of the trailer. Tanks should be in an
area safe from ignition. A thermocouple safety siftidevice is required for each
propane burner.



D) Mechanical Refrigeration: Commercial grade (ANSI certified), mechanical
refrigeration units are required for any
prepackaged MFFs that sell cold, potentially
hazardous footlitems.

E) Ice Bins and Waste Tanks:  All ice bins must drain to an approved waste tank,
with a 16 air gap separatic
pipe and the tank. If the drain lines are directly
connected (no air gap), then an appropriate
overflow line must be installed. The waste tank
capacity for the ice bin shall be at least -timied
the volume of the ice binVO /ICE BINS SHALL
BE ALLOWED TO DRAIN ONTO THE GROUND!

Additional requirements for OCCUPIED MOBILE FOOD FACILITIES:

A) An Occupied MFF is a mobile food facility that you stand inside, while conducting
business. Amxampl&ould be a trailer or ice cream truck. The menu is limited to
approved foods only, just like any other MFF.

B) These units must also obtain a Special Purpose Commercial Coach Insignia from the
CA Dept. of Housing & Community Developmet{@D). HCD checks occupied
MFFs for conformance to electrical, mechanical, and plumbing codes. The HCD
issued insignia is requireBRIOR to obtaining the county approval. They are
located at:

3737 Main St., Ste. 400; Riverside, CA 9250Their phone number i@51) 7824420.

Exterior Requirements for OCCUPIED MOBILE FOOD FACILITIES:

1. Passthrough window service openings shall be s#dfsing.

2. Window service openings are limited to 216 square inches each. If there are two or
more openings, they may not be closer than 18 inches apart.

3. Service openings shall be covered with a solid or screened window. Screening must
not be less than 16 mesh.

4. Compressor units that are not an integral part of the food equipment shall be
accessible only from the outside of the MFF.

5. Propane tanks shall be accessible only from the outside of the MFF.

6. There can be no attachments to the exterior of the MBEMpleean opener).

Interior Requirements for OCCUPIED MOBILE FOOD FACILITIES:

1. The height from floor to ceiling shall be at least 74 inches
2. The aisle space shall be clear and a minimum of 30 inches wide.



3. Floors, walls and ceilings shall be constructed of surfaces that are smooth,
durable, easily cleanable and resistant to water.

Note Approved floor, wall and ceiling material handouts are available at
all area offices and on the Department website.

4. Provide a 3/8 inch radial cove base at the point where the wall and floor meet. The
floor surface shall extend up the wall at least four inches. (Vinyl rubbesdbp
base is not an acceptable material).

5. Non-portable floor mounted equipment must be sealed to the floor or raised a
minimum of six inches by an easily cleanable leg.

STEP 3: SET AN INSPECTION APPOINTMENT

A) An inspection will be conducted once plans are approved and the MFF has finished
construction.
B) To make an appointmentpntact the MFF Program at the Riverside Officdo set up
the day and time for inspection:
Riverside Main Office
4065 County Circle Dr. Room 104
Riverside, CA 92503
(951) 358172

C) Office Hours are Mondayhursday 7:30 ar¥:30 pm. Offices are closed on Fridays

STEP 4: OBTAIN A COMMISSARY AGREEMENT

Definition
A) A Mobile Food Facility Commissaryis an approved, permitted food facility used for
the storage and maintenance of MFFs.

Frequently Asked Questions

A) Do | have to use a commissary?
Yes The MFF must report to the commissary EVERY DAY for cleaning, maintenance
and storage. MFFSANNOT BE STORED AT HOME!

B) Can a restaurant or market be used as a commissary?
Yes, if it is APPROVED by this Department. Arsda evaluation will determine if it
meets the requirements necessary to operate as a commissary. A fee is required for this
inspection.

C) What is a commissary agreement letter?
This is a written statement signed by the commissary owner stating that the MFF will
be stored and serviced at the commissary. It is also an agreement to meet all Health
Department commissary requirements.

D) Will my MFF be approved without a commissary agreement letter?
The MFF WILL NOT BE APPROVEDunless a signed commissary agreement letter
from an approved facility is provided at the final inspection.
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A)

B)
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B)
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STEP 5: CONSTRUCTION APPROVAL INSPECTION

At the inspection, the following items will be checked:

1. All plumbing lines and tanks for conformance to the approved MFF plans.

2. All equipment, installed and working=kamplanechanical refrigerator, etc.)

3. The constructed MFF is built to the approved plans with no changes or
additions. All surfaces must be smooth, easliganable, and durable.

4. Proper signage (DBA in 30 high letter
code in 16 high | ettering) on at | eas
motorized.

Once the MFF has been approved, a decal will be placed on the rear left section of the
MFF.

The MFF that is brought in for inspection must be the SAME as the MFF on the plans.
If the plansDO NOT match the MFF, a decal will not be issued until the differences are
corrected. Any changes in structure, menu or equipment requires prior approval (extra
plan check fees may apply).

STEP 6: SUBMIT APPLICATION & PAY PERMIT FEES

At final l nspection, completely fil!]l out
Vehicl eod.

Provide a signed, current commissary letter.

The Annual Permit Fee will also be collected at this time.

Penalties for Late Renewals

Beyond 30 days (after January 31) a 20% penalty is added

Beyond 60 days or after the month of February the penalty is raised to 100% .

It is ILLEGAL to operate a MFF with an expired Environmental Health Permit.
will be subject to legal action by this Department (which may include, but ig
limited to citations, MFF impoundment, etc.).




DAILY REQUIREMENTS

Remember to follow these operational requirements daily:
A) FOOD PROTECTION:

1.

All food must be from an approved source. Approved sources include,
but are not limited to, permitted markets, restaurants or other permitted
facilities as approved by this Department. Foods prepared or stored at
home are not approved.

Keep all potentially hazardous foods at 41°F or below, or at 135°F or
above.

Store all food products at the commissary at the end of the day. All hot
food must be destroyed at the end

B) CONTAMINATION PROTECTION:

1.
2.

Use approved, prepackaged condiments.
Report to the approved commissary location daily to properly clean and
sanitize the MFF.

C) RESTROOMSshall be located within 200 feet of the MFF, and shall have toilet
and hand wash facilities.

* A potentially hazardous food is very perishable and can support the rapid growth of
harmful bacteria, molds, or viruses that can make people sick.

Attachments

For your convenience, we have included the following attachments:

PwnNE

Commissary Agreement Letter
Mobile Food Facility Manufacturers
Mobile Food Facility Commissaries
Commissary Schedule
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f/ COUNTY OF RIVERSIDE » COMMUNITY HEALTH AGENCY
ADEPARTMENT OF ENVIRONMENTAL HEALTH

MOBILE FOOD FACILITY COMMISSARY AGREEMENT LETTER

TYPE OF MOBILE FOOD FACILITY (MFF) [] PRE-PACKAGED FOOD [] MON-PREPACKAGED FOOD
MOBILE FOOD FACILITY NAMEDEA MOBILE FOOD FACILITY O"WHNER
MAILING ADDRESS CITY STATE ZIP CODE FHONE®
DRIVER'S LICEMSE # VEHICLE LICENSH # YEAR and MAKEMODEL of VEHICLH

OPERATING ADDRESS (Location or description of route is acceptable.) ***Required for approval ™~

Mr, s, W, ks oy permission touse my commissary food feility for cleaning and storing of his/her mobile food
Facility, **T'o quakify == an approved commissary for a prepacksged mobile food Feility, you must comply with items 1-8 below. To qualify ssa
commissery for 8 non-prepack sged mobile food Fcility you must recsive spproval from this department and comply with ibems 15

Frovide an approved area for the storege of the mobiles food faeility.

Frovide an approved area with Aoor dreins for clesning and meintensnos of the mobile food feoility,

Frovide direct aooess to an approved floor sink for proper wasteomter disposal from holding tanks end ics bins.

Frovide an approved area for the stormse snd prepertion of food products and supplies, with spproved propesly installsd
BTN

Maintain a valid ervironmenta] kealth peromit.

Post and maintxin a daily log sheet whers the mobile Food facility can check in and out each day. The mobils food Eecility
opembar nmest sign this form daily steting that they are using your commizsary. You must also sizn the form vertfring that the
Mobile Food Facility is using your facility. The mobile food Fcility opesator must provide rental seceipts for use of the
commissary when requested by the enforoement afficer.

b} Maintain your commissary in 2 sstisfeotory condition as determined by this Depertment.

B Provide potable water for flling the water tanles of esch mobile food feility that requires potshle water,

| Frovide a food grede potable water hose thet can only be attsched to 2 potable water line xnd is used salely for the purpose of

Gk

a2

Moter Onee sppeoved 2= & mobils food Beility commissary, you must xlso agres to notify the ookl Bnvironmental Health office writhin
three (¥} deys if the above mentioned mobile ood Eecility has oot utiized your Feility, 25 required. You must slso certify under penslty
of perjury thet you are the legsl owmner and/or operstor of this food fecility and will ebide by the contents of this lecter.

COMMISSARY NAMEDBA COMMISSARY OWWINER'S MAME
COMMISSARY ADDRESS CITY STATE ZIP CODH COMMISSARY PHONE #
COMMISSARY OWMER"S SIGMNATURE DATE

* ¥ our permit to operste as 8 mobils food feility commizsary will be jeoperdized if you are found in violation of this agresment.

THIS AGREEMENT MUST BE LUPDATED AND RESUBMITTED AMMNUALLY

FOR OFFICE USE ONLY

Record 1D # Decal # Space # Approved by:

Submit all copies of this agreement to the Mobile Food Facilities Program for final approval,

OFFICES IM: RIVERSIDE, BLYTHE, COROMNA, HEMET, INDIO, MURRIETA AND PALM SPRINGS
For more information call (888) 722-4234
Department Web Site — warw.riveoeh.org

By 0300 Diziribwtion: White — File; Yellow — MMobile Feed Faclity Owaer; Pisk— Commissary Orwmer
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MOBILE FOOD FACILITY MANUFACTURERS

Bi g Mamaaods
P.O. Box 1133
Riverside, CA 92502
9513418166

California Cart Builder
310 Cota #D

Corona, CA 92880
9517381010

Coffee Cart Biz
P.O. Box 2124
Carlsbad, CA 92018
7607951125

Hot Dog Carts Unlimited
1440 3rd St. Unit #4
Riverside, CA 92507
9517841472

H & H Zamora Bros.
703 S. Palm Ave.
Alhambra, CA 91803
626-:284-1516

LA Carts

12549 Washington Blvd.
Whittier, CA 90602
(562) 6965962

Hon. come e Come CHmeCHNSCHMSCHRSCHNS CHNe CHNSCHNS.CHES- CHES CHNe CHNe.CHESCHES-CHES CHNS CHNe-CHECHES.CHES- CHES CHNe-CHEe - ChHES. CHES. CHES. CHNe CoHe-ChRS- Chl
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H o Karebro Qast Manufacturing

4423 S. Vermont Ave.
Los Angeles, CA 90037
3232340724

Market Night Manufacturing
202 A W. Hillcrest Dr.

San Bernardino, CA 92408
909-8851886

New World Coffee
602 Front Street

San Diego, CA 92101
6197025436

Supreme Products, Inc.
605 East Loop 340

Waco, TX 76715
2547994941

Van San Corporation
167345 East Johnson Dr.
City of Industry, CA 91745
8004231829

*This information is subject to change.
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