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MOBILE FOOD SERVICE UNIT

A “Mobile Food Unit” is defined as a vehicle-mounted food service establishment designed to
be readily moveable. You must obtain a permit from your local health department prior to
serving the public. The permit fee is $200.00 per calendar year from January 1 to December
31.

Mobile Food Service Units must arrange to have plans reviewed before construction,
alteration,
or use of the unit.

Plan submissions must be accompanied by:
e A completed Plumbing Application Form (if new/additional plumbing work is to be
e completed).
e Full size 11"x17" set of plans are needed.

e Plans drawn to scale of operation (dimensions) showing and identifying location of
equipment, plumbing, electrical services, mechanical ventilation, etc.).

e A $25 review fee payable to NCDHD.
e A completed application for a permit with a full menu of items to be served and sold.

Timeline for Review and Approval
Please submit your plans accordingly to ensure timely approval.
e Plan drawings for establishments can be submitted to the Environmental Department
at each local health department.

Design and Requirements

Mobile food units are fully self-contained kitchens and must be equipped with:
e A hand washing sink supplied with hand soap and disposable towels.
e A 3-compartment sink for washing utensils/equipment.

o Must be large enough to submerge the largest piece of utensil/equipment to
be washed. Dish soap and appropriate sanitizer with testing strips (chlorine or
quaternary ammonium) must be used.

e Hot and cold water under pressure.

e An NSF International approved fresh water holding tank.
o The system must provide enough water for all preparation, handwashing,
and cleaning requirements for a full day operation. Minimum size
freshwater tank is 5 gallons (FDA 5-301.11).
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An NSF International approved wastewater holding tank.

o A permanently installed wastewater tank must be provided and shall be at

least 50% larger than the freshwater tank (Kentucky State Plumbing Code).

Proper lighting of at least 50-foot candles, all light bulbs shall be shielded, coated, or
otherwise shatter-resistant.
Equipment for holding cold and hot food, shall be enough in number and capacity to
provide food temperatures compliant with the 2013 FDA Food Code.
A hood ventilation system with removable filters and mechanical ventilation to the
outside is required over cooking surfaces.
Screens or fans on openings to provide protection from insects.
All surfaces must be constructed of smooth, non-absorbent, easily cleanable
materials All equipment used shall be of commercial manufacture and
approved by the commonwealth of Kentucky.
Thermometers must be available, and all cooling units must contain a
thermometer Any food or ingredient used must be obtained from an approved
source.
A certified food manager must be present during all hours of operation. All additional
staff must be a certified food handler (certificates of course completion must be kept
in the unit at all times).

Please note:

All food preparation and cooking must be completed in the mobile food unit and not
inside of un-permitted areas.

Complex food preparation shall not be performed in a mobile food unit. Complex food
preparation means the process of preparing a food item that includes two or more
complete trips through the temperature danger zone between 41°F and 135°F.

A mobile food unit shall not serve as a catering operation unless it meets additional
permitting requirements as a catering kitchen.

A mobile food establishment shall be serviced and cleaned every day of operation.

CHECKLIST

When the requirements listed on the checklist below have been met, a permit to operate can
be issued to the operator.

[ Completed Plumbing Application Form (if new/additional plumbing is being completed)

[ Full size 11"x17" set of plans submitted for review

[0 $25 plan review fee payable to NCDHD

L1 Plumbing inspected & approved by local plumbing inspector (if new/additional plumbing
is being completed)
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O Application for permit with a menu for review

1 Permit fee paid to the local health department
1 Staff certification in food management/handling

1 Scheduled pre-operational/opening inspection
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