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What is a  
mobile food  

establishment? 

General Licensing Information 

This guide has been created to assist you in the  
licensing and plan review process for the operation of 

mobile food establishments in Dane County. 

7ZR�VHSDUDWH�OLFHQVHV�DUH�
UHTXLUHG�IRU�PRELOH�EXVLQHVVHV�WR�RSHUDWH�� 
 

��0RELOH�IRRG�HVWDEOLVKPHQW�OLFHQVH 
��6HUYLFH�EDVH�OLFHQVH 

 

'XH�WR�WKH�YDULDWLRQ�RI�PRELOH�IRRG�HVWDEOLVKPHQWV��HDFK�
RSHUDWLRQ�LV�HYDOXDWHG�RQ�DQ�LQGLYLGXDO�EDVLV��'HVLJQ�
UHTXLUHPHQWV�DUH�EDVHG�RQ�WKH�PHQX�DQG�IRRG�KDQGOLQJ�
DFWLYLWLHV�WKDW�ZLOO�RFFXU�RQ�ERWK�WKH�PRELOH�XQLW�DQG�DW�WKH�
VHUYLFH�EDVH��� 
 

1HZ�RSHUDWRUV�PXVW�VXEPLW�WKH�³2SHUDWLRQDO�3ODQ´�GRFXPHQW�
IRU�UHYLHZ�DQG�DSSURYDO���7KLV�PXVW�EH�
FRPSOHWHG�E\�DOO�QHZ�DSSOLFDQWV��
UHJDUGOHVV�RI�ZKHWKHU�RU�QRW�WKH�
PRELOH�XQLW�KDV�EHHQ�OLFHQVHG�LQ�
WKH�SDVW��&DUHIXOO\�IROORZ�
LQVWUXFWLRQV�RQ�WKH�³2SHUDWLRQDO�
3ODQ�´�DV�LQFRPSOHWH�SODQV�ZLOO�QRW�
EH�DSSURYHG� 

Answer:   
The Wisconsin Food Code  
defines a “mobile food  
establishment” as a push 
cart, trailer, moveable 
vehicle, or boat which 
periodically or  
continuously changes 
location. 

3XEOLF�+HDOWK�
0DGLVRQ�	�'DQH�&R��
UHFRPPHQGV�WKDW�\RX�
'2�127�EXLOG�RU�
EX\�XQWLO�\RX�KDYH�
SODQ�DSSURYDO� 
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License Application 
2XU�'HSDUWPHQW�FDQQRW�DSSURYH�\RXU�³2SHUDWLRQDO�3ODQ´�XQWLO�
\RXU�DSSOLFDWLRQ�DQG�SD\PHQW�IRU�OLFHQVLQJ�KDV�EHHQ�
UHFHLYHG���$SSOLFDWLRQV�FDQ�EH�IRXQG�RQ�RXU�ZHEVLWH�RU�DW�WKH�
&LW\�&OHUN¶V�2IILFH���$SSOLFDWLRQV�IRU�DOO�PRELOH�IRRG�
HVWDEOLVKPHQWV�LQ�'DQH�&RXQW\�VKRXOG�EH�VXEPLWWHG�WR� 
 

&LW\�&OHUN¶V�2IILFH��&LW\-&RXQW\�%XLOGLQJ��5P����� 
����0DUWLQ�/XWKHU�.LQJ�-U��%OYG��0DGLVRQ��:,������� 

���������-���� 
 

6HH�SDJH���RI�WKH�³�)RRG�DQG�'ULQN�$SSOLFDWLRQ´�IRU�GHWDLOV�RQ�
OLFHQVLQJ�IHHV���)HHV�DUH�GHWHUPLQHG�E\�\RXU�JURVV�VDOHV�SHU�
\HDU�DQG�E\�\RXU�IRRG�KDQGOLQJ��SURFHVVLQJ�DFWLYLWLHV��$�RQH�
WLPH���������SODQ�UHYLHZ�SUH-LQVSHFWLRQ�IHH�LV�LQFOXGHG�LQ�WKH�
FRVW�RI�HDFK�QHZ�PRELOH�IRRG�HVWDEOLVKPHQW�RU�VHUYLFH�EDVH�
OLFHQVH�� 
 

7KH�OLFHQVH�\HDU�UXQV�IURP�-XO\��VW�WR�-XQH���WK���/LFHQVH�
IHHV�DUH�QRW�SUR-UDWHG�WKURXJKRXW�WKH�\HDU��KRZHYHU��LI�\RX�
DSSO\�DIWHU�$SULO��VW��\RX�ZLOO�EH�JLYHQ�D����PRQWK�OLFHQVH���
)HHV�PXVW�EH�SDLG�LQ�IXOO�ZKHQ�WKH�DSSOLFDWLRQ�LV�VXEPLWWHG� 
 
�� 

 If  I own a restaurant and plan to start a food cart, do 
I still need an additional service base license?  

1R��LI�WKH�PRELOH�IRRG�HVWDEOLVKPHQW�ZLOO�EH�RZQHG�
DQG�RSHUDWHG�E\�D�OLFHQVHG�UHVWDXUDQW�XQGHU�WKH�
VDPH�OLFHQVHH�QDPH��WKHQ�WKH�UHVWDXUDQW¶V�)RRG�
DQG�'ULQN�OLFHQVH�ZLOO�IXOILOO�WKH�VHUYLFH�EDVH�OLFHQVH�
UHTXLUHPHQW���,I�WKH�PRELOH�IRRG�HVWDEOLVKPHQW�LV�
RZQHG�E\�VRPHRQH�RWKHU�WKDQ�WKH�UHVWDXUDQW�
RZQHU��D�VHSDUDWH�VHUYLFH�EDVH�OLFHQVH�LV�UHTXLUHG� 



 

� 

$�VHUYLFH�EDVH��RU�FRPPLVVDU\��LV�DQ�
HVVHQWLDO�SDUW�RI�D�PRELOH�IRRG�
HVWDEOLVKPHQW¶V�RSHUDWLRQ���,W�LV�XVHG�GDLO\�
IRU�FRQGXFWLQJ�DFWLYLWLHV�VXFK�DV� 
 

s3UHSDULQJ�IRRG 
s6WRULQJ�IRRG�DQG�HTXLSPHQW 
s)LOOLQJ�IUHVK�ZDWHU 
s'XPSLQJ�ZDVWHZDWHU 
s'LVKZDVKLQJ 
s&OHDQLQJ�WKH�PRELOH�XQLW�� 

 

0LQLPXP�SOXPELQJ�UHTXLUHPHQWV�XVXDOO\� LQFOXGH� 
 

s+DQGZDVKLQJ�VLQN 
s$SSURYHG�GLVKZDVKLQJ�IDFLOLWLHV 
s)RRG�SUHSDUDWLRQ�VLQN 
s8WLOLW\�RU�PRS�VLQN� 

 

$Q�HTXLSPHQW�VWRUDJH�OD\RXW�RI�VHUYLFH�
EDVH�IDFLOLWLHV�VKDOO�EH�VXEPLWWHG�ZLWK�\RXU�
³2SHUDWLRQDO�3ODQ´�IRU�UHYLHZ� 
 

$�UHVWDXUDQW��UHWDLO�IRRG�VWRUH��RU�FRPPHUFLDO�NLWFKHQ�
PD\�EH�DSSURYHG�DV�WKH�VHUYLFH�EDVH�LI�LW�PHHWV�WKH�
QHFHVVDU\�UHTXLUHPHQWV�RI�WKH�:LVFRQVLQ�)RRG�&RGH��� 
 

,I�DQ�RSHUDWRU�SODQV�WR�XVH�D�UHVWDXUDQW�DV�D�VHUYLFH�EDVH��WKH�
RSHUDWRU�VKDOO�FRPSOHWH�WKH�³6HUYLFH�%DVH�6KDULQJ�
$JUHHPHQW´�IRUP�DQG�VXEPLW�WKLV�ZLWK�WKH�RSHUDWLRQDO�SODQ���
'R�QRW�VXEPLW�\RXU�³2SHUDWLRQDO�3ODQ´�IRU�UHYLHZ�XQWLO�\RX�
KDYH�D�VLJQHG�DJUHHPHQW��\RXU�SODQ�FDQ�QRW�EH�DSSURYHG�
XQWLO�WKH�VHUYLFH�EDVH�ORFDWLRQ�LV�YHULILHG���,I�\RXU�SURSRVHG�
VHUYLFH�EDVH�LV�QRW�FXUUHQWO\�OLFHQVHG�E\�3XEOLF�+HDOWK�

0DGLVRQ�	�'DQH�&RXQW\��HTXLSPHQW�OD\RXW�SODQV�
RI�WKH�VHUYLFH�EDVH�ZLOO�EH�UHTXLUHG� 
 

2SHUDWRUV�VKDOO�PDLQWDLQ�D�³PRELOH�ORJ´�DW�WKH�
VHUYLFH�EDVH�YHULI\LQJ�GDWHV�WLPHV�RI�XVH� 

What is a Service Base? 

3HUVRQDO�
KRPHV�ZLOO�QRW�
EH�DSSURYHG� 
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0RELOH�IRRG�HVWDEOLVKPHQWV�DUH�FDWHJRUL]HG�LQWR�WKUHH�W\SHV� 
 

  ��2SHQ�$LU 
  ��(QFORVHG�/LPLWHG�6HUYLFH 
  ��(QFORVHG�)XOO�6HUYLFH 
 

'HSHQGLQJ�RQ�WKH�W\SH�RI�PRELOH�XQLW��GLIIHUHQW�UHVWULFWLRQV�RU�
OLPLWDWLRQV�PD\�H[LVW���6HH�WKH�IROORZLQJ�SDJHV�IRU�VSHFLILF�
UHTXLUHPHQWV��,I�\RXU�PRELOH�IRRG�HVWDEOLVKPHQW�GRHV�QRW�ILW�
LQWR�RQH�RI�WKHVH�FDWHJRULHV��\RX�PD\�FRQWDFW�3XEOLF�+HDOWK�
0DGLVRQ�	�'DQH�&RXQW\�WR�GLVFXVV�\RXU�LGHD� 

Service Base Considerations 
7KH�IROORZLQJ�DUH�LWHPV�WR�NHHS�LQ�PLQG�ZKHQ�VHOHFWLQJ�D�
VHUYLFH�EDVH�ORFDWLRQ� 
 

s,V�WKH�VHUYLFH�EDVH�D�SUDFWLFDO�GLVWDQFH�WR�YHQGLQJ�
ORFDWLRQ" 

 

s+RZ�ZLOO�WKH�IRRG�EH�WUDQVSRUWHG�DW�SURSHU�WHPSHUDWXUHV" 
 

s,V�WKH�PRS�XWLOLW\�VLQN�ORFDWHG�LQ�D�SUDFWLFDO�ORFDWLRQ�IRU�
ILOOLQJ�DQG�GXPSLQJ�ZDWHU" 

 

s'R�WKH�IRRG�KDQGOLQJ�DFWLYLWLHV�UHTXLUH�D�FRPPHUFLDO�
YHQWLODWLRQ�KRRG�RU�D�JUHDVH�WUDS" 

 

s,V�WKHUH�DSSURYHG�GLVKZDVKLQJ" 
P��RU���FRPSDUWPHQW�PDQXDO�GLVKZDVKLQJ�VLQNV 
P&KHPLFDO�RU�KLJK�WHPSHUDWXUH�VDQLWL]LQJ�GLVK�PDFKLQH 

 

s$UH�DOO�KDQGZDVKLQJ�VLQNV�QRQ-KDQG�RSHUDWHG" 
 

s,V�WKHUH�D�WRLOHW�IDFLOLW\" 
 

s$UH�WKHUH�DSSURYHG�KDQGZDVKLQJ�VLQN�V��LQ�DOO�UHTXLUHG�
DUHDV��H�J��IRRG�SUHS��GLVK-ZDVKLQJ��WRLOHW�" 

 

s,V�WKHUH�D�UHTXLUHG�IUHHVWDQGLQJ��DLU�JDSSHG�IRRG�SUHS�VLQN�
IRU�ZDVKLQJ�SURGXFH�RU�WKDZLQJ�PHDW" 

s3UHSDUDWLRQ�VLQN 

Types of Mobile Units 
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Open Air  

�Important Considerations: 
 

ã$OO�IRRG�SUHSDUDWLRQ��H�J��FKRSSLQJ��GLFLQJ��PL[LQJ��IRUPLQJ��
LV�UHTXLUHG�WR�EH�FRQGXFWHG�DW�WKH�VHUYLFH�EDVH� 

 
ã'LVKZDVKLQJ�VKDOO�EH�FRQGXFWHG�DW�WKH�VHUYLFH�EDVH�� 
 
ã2SHQ�DLU�PRELOHV�DUH�QRW�DOORZHG�WR�JULOO��FRRN��RU�KDQGOH�
UDZ�DQLPDO�IRRGV���,WHPV�VXFK�DV�EUDWV�DQG�VDXVDJHV�PXVW�
EH�SUHFRRNHG��HLWKHU�FRPPHUFLDOO\�RU�DW�WKH�VHUYLFH�EDVH�� 

 
ã$OO�HTXLSPHQW�DQG�IRRG�PXVW�EH�FRQWDLQHG�ZLWKLQ�WKH�PRELOH�
XQLW��H�J��D�UHIULJHUDWRU�FDQ�QRW�EH�SODFHG�RQ�WKH�JURXQG�
QH[W�WR�WKH�PRELOH�XQLW��� 
 

This style is operated in an unenclosed, open-air 
environment.  It is restricted 
to activities that involve very 
limited food handling.   
 
$FWLYLWLHV�RQ�WKH�PRELOH�XQLWV� 

 DUH�OLPLWHG�WR� 
 sKRW�FROG�KROGLQJ 
 sDVVHPEO\�SHU�RUGHU 
 sSUHSDFNDJHG�LWHPV� 
  

([DPSOHV�LQFOXGH�� 
  s+RWGRJ�SXVKFDUWV 
  s6QRZ�FRQH�SXVKFDUWV 
  s0RYHDEOH�FRIIHH�NLRVNV 
  s%RDWV�VHUYLQJ�SUHSDFNDJHG�VDQGZLFKHV 
  s3UHSDFNDJHG�LFH�FUHDP�ELF\FOH�FDUWV 
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ã8QLWV�VHUYLQJ�SRWHQWLDOO\�KD]DUGRXV�SURGXFWV��H�J��KRW�GRJV��
FRRNHG�FRUQ��PLON��VKDOO�EH�PHFKDQLFDOO\�HTXLSSHG�WR�KROG�
IRRG�DW�SURSHU�WHPSHUDWXUHV���'U\�LFH�PD\�EH�DSSURYHG�RQO\�
IRU�SUHSDFNDJHG��LFH�FUHDP�QRYHOWLHV� 

 
ã,QVXODWHG�FKHVW�FRROHUV�DUH�QRW�DSSURYHG�IRU�FROG�KROGLQJ�
SRWHQWLDOO\�KD]DUGRXV�IRRGV��H�J��EDFN�VWRFN�RI�KRW�GRJV�
FDQ�QRW�EH�VWRUHG�RQ�LFH�� 

 
ã2XWGRRU�XQLWV�PXVW�EH�ORFDWHG�RQ�D�SDYHG�VXUIDFH�DQG�DOO�
XQSDFNDJHG�IRRG�PXVW�EH�NHSW�LQ�DQ�HQFORVHG�V\VWHP��H�J��
VWHDP�WDEOH�ZLWK�OLG�� 

 
ã,QGRRU�XQLWV�PXVW�EH�ORFDWHG�RQ�DQ�HDVLO\�FOHDQDEOH�VXUIDFH�
DQG�VKDOO�KDYH�DGHTXDWH�VKLHOGLQJ�WR�SURWHFW�IRRG�GLVSOD\V� 

 
ã$�KDQGZDVKLQJ�VLQN�LV�UHTXLUHG�LI�\RX�DUH�KDQGOLQJ�DQ\�
XQSDFNDJHG�IRRG�LWHPV��� 

 
 
Fresh water supply system: 
 

R�1RQ-KDQG�RSHUDWHG�KDQGZDVKLQJ�VLQN��H�J��ORQJ�ZLQJ�����
KDQGOHV�IRU�ZULVW�RSHUDWLRQ� 

 

R�)UHVK�ZDWHU�VXSSO\�WDQN���JDOORQ�PLQLPXP 
 

R�:DVWH�ZDWHU�VWRUDJH�WDQN�VL]HG�����ODUJHU�WKDQ�IUHVK� 
�����ZDWHU�WDQN 
 

R�3UHVVXUL]HG�RU�JUDYLW\�IHG��,I� 
����JUDYLW\�IHG�\RX�PXVW�VKRZ�� 
����DGHTXDWH�IORZ� 
 

R�7HPSHUHG�ZDWHU�����)�-�����)� 
 
 

R�6HH�SDJH����IRU�DGGLWLRQDO 
����ZDWHU�WDQN�FRQVWUXFWLRQ�

UHTXLUHPHQWV� 
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Enclosed Limited Service 
This style is the most common type of mobile  food 
establishment. It includes enclosed units, such as the 

trailers frequently seen 
around the Capital Square 
and Library Mall.  Resources 
on these units are limited.  
Therefore, many food 
preparation and processing 
activities are restricted from 
occurring on the units and 
must be conducted at the 
service base.   
 

 )RRG�DFWLYLWLHV�RQ�WKH�PRELOH�XQLWV�DUH�OLPLWHG�WR� 
  s+RW�FROG�KROGLQJ 
  s5HKHDWLQJ 
  s$VVHPEO\�SHU�RUGHU 
  s3UHSDFNDJHG�LWHPV 
 
Important Considerations: 
 
ã$OO�IRRG�SUHSDUDWLRQ��H�J��FKRSSLQJ��GLFLQJ��PL[LQJ��IRUPLQJ��
LV�UHTXLUHG�WR�EH�FRQGXFWHG�DW�WKH�VHUYLFH�EDVH� 

 
ã'LVKZDVKLQJ�VKDOO�EH�FRQGXFWHG�DW�WKH�VHUYLFH�EDVH�� 
 
ã1R�UDZ�DQLPDO�SURGXFWV�DUH�DOORZHG��H�J��FUDFNLQJ�FRRNLQJ�
HJJV�RU�JULOOLQJ�UDZ�EXUJHUV���� 
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ã)ORRUV��ZDOOV��DQG�FHLOLQJV�
VKDOO�EH�VPRRWK��GXUDEOH��
HDVLO\�FOHDQDEOH��DQG�
QRQDEVRUEHQW��� 
 
ã$OO�HQFORVHG�PRELOH�XQLWV�
VKDOO�KDYH�DGHTXDWH�
YHQWLODWLRQ�IRU�WKHLU�
SURSRVHG�IRRG�DFWLYLWLHV���
+RRG�YHQWLODWLRQ�PD\�EH��
UHTXLUHG�LI�WKHUH�LV�QRW�
VXIILFLHQW�YHQWLODWLRQ�WKURXJK�
VFUHHQLQJ��� 
 
ã2XWHU�RSHQLQJV�PXVW�EH�
NHSW�FORVHG�RU�SURWHFWHG�E\�
WKH�XVH�RI�VFUHHQV���7KH�

SDVV�WKURXJK�ZLQGRZ�VKDOO�EH�VFUHHQHG�DQG�VL]HG�
DSSURSULDWHO\�WR�SUHYHQW�WKH�HQWU\�RI�IOLHV�RU�RWKHU�SHVWV��� 

 

 

([DPSOH��&KLFNHQ�7DFRV 
6HUYLFH�EDVH�DFWLYLWLHV� 
&RRN�UDZ�FKLFNHQ 
6KUHG�FKLFNHQ 
:DVK��FKRS�YHJHWDEOHV 
0RELOH�XQLW�DFWLYLWLHV� 
+RW�KROG�PHDW�LQ�VWHDP�WDEOH 
&ROG�KROG�WRSSLQJV� 
5HKHDW�WDFR�VKHOOV�RQ�JULOO 
$VVHPEOH�WDFRV�SHU�RUGHU 

Fresh water supply system: 
 

R�1RQ-KDQG�RSHUDWHG�KDQGZDVKLQJ�VLQN��H�J��ORQJ�ZLQJ�����
KDQGOHV�IRU�ZULVW�RSHUDWLRQ� 

 

R�)UHVK�ZDWHU�VXSSO\�WDQN����JDOORQ�PLQLPXP 
 

R�:DVWH�ZDWHU�VWRUDJH�WDQN�VL]HG�����ODUJHU�WKDQ�IUHVK� 
����ZDWHU�WDQN 
 

R�3UHVVXUL]HG�RU�JUDYLW\�IHG��,I�JUDYLW\�IHG�\RX�PXVW�VKRZ� 
����DGHTXDWH�IORZ� 
 

R�7HPSHUHG�ZDWHU�����)�-�����)� 
 

R�6HH�SDJH����IRU�DGGLWLRQDO�ZDWHU�WDQN�FRQVWUXFWLRQ�
UHTXLUHPHQWV� 

'HWDLOV�VKDOO�EH�VSHFLILHG�RQ�WKH�OD\RXW�
GUDZLQJV�RU�SKRWRJUDSKV�VXEPLWWHG�ZLWK�
\RXU�³RSHUDWLRQDO�SODQ´�UHYLHZ� 
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Enclosed Full Service 
This style of mobile food establishment is typically 
sized much larger than the other types.  Due to the 
size, this type of unit will be restricted from operating 
in certain areas, such as the high density areas in 
downtown 

Madison.  
This type of mobile establishment will enable you to 
conduct much more food processing and/or 

Why do I need a 
service base if I can 
conduct all of my 
food preparation 
on my mobile 
vending truck? 

Answer: A service base 
is always required, at 
minimum, for filling 
fresh water and dumping 
waste water. 

3XEOLF�+HDOWK�0DGLVRQ�	�'DQH�&RXQW\�
UHFRPPHQGV�WKDW�\RX�FRQVXOW�ZLWK�WKH�]RQLQJ�
GHSDUWPHQW�RI�WKH�ORFDO�PXQLFLSDOLW\�\RX�SODQ�
WR�RSHUDWH�LQ�IRU�DGGLWLRQDO�UHVWULFWLRQV���2IWHQ�
WLPHV��WKLV�W\SH�RI�PRELOH�XQLW�LV�OLPLWHG�WR�
YHQGLQJ�RQ�SULYDWH��FRPPHUFLDO�SURSHUW\�RU�LQ�
FLW\�SDUNV��SDUN�SHUPLW�UHTXLUHG�� 

([DPSOHV�LQFOXGH�� 
 s:DVKLQJ�	�FKRSSLQJ�YHJHWDEOHV 
 s)RUPLQJ�GRXJK�	�FRRNLQJ�SL]]DV 
 s&RRNLQJ�UDZ�DQLPDO�SURGXFWV 



 

�� 

preparation on the mobile unit.   
Important Considerations: 
 

ã)XOO�VHUYLFH�PRELOH�HVWDEOLVKPHQWV�
PXVW�KDYH�KDQGZDVKLQJ�DQG�
GLVKZDVKLQJ�IDFLOLWLHV�RQ�WKH�PRELOH�
XQLW��� 
 

ã,I�ZDVKLQJ�ULQVLQJ�RI�SURGXFH�RU�
WKDZLQJ�RI�PHDW�RFFXUV�RQ�WKH�PRELOH�

XQLW��D�VHSDUDWH�IRRG�
SUHSDUDWLRQ�VLQN�ZLOO�EH�UHTXLUHG��� 
 

ã,I�QHFHVVDU\�WR�NHHS�WKH�XQLW�IUHH�RI�
H[FHVVLYH�KHDW��VWHDP��FRQGHQVDWLRQ��RU�
VPRNH��PHFKDQLFDO�YHQWLODWLRQ�RI�VXIILFLHQW�
FDSDFLW\�VKDOO�EH�SURYLGHG�� 
 

ã)ORRUV��ZDOOV��DQG�FHLOLQJV�VKDOO�EH�VPRRWK��
GXUDEOH��HDVLO\�FOHDQDEOH��DQG�QRQDEVRUEHQW��� 
 

ã2XWHU�RSHQLQJV�PXVW�EH�NHSW�FORVHG�RU�
SURWHFWHG�E\�WKH�XVH�RI�VFUHHQV���7KH�SDVV�

WKURXJK�ZLQGRZ�VKDOO�EH�VFUHHQHG�DQG�VL]HG�DSSURSULDWHO\�
WR�SUHYHQW�WKH�HQWU\�RI�IOLHV�RU�RWKHU�SHVWV��� 

 

ã'ULYLQJ�TXDUWHUV��LI�DSSOLFDEOH��VKDOO�EH�VHSDUDWHG�E\�D�
SDUWLWLRQ���1R�IRRG�RU�VXSSOLHV�PD\�EH�NHSW�LQ�WKLV�VSDFH� 
 

Fresh water supply system: 
 

*LYHQ�WKH�PXOWLSOH�VLQNV�DQG�LQFUHDVHG�IRRG�KDQGOLQJ�RQ�WKLV�
W\SH�RI�XQLW��WKH�IROORZLQJ�DUH�WKH�VSHFLILF�ZDWHU�UHTXLUHPHQWV� 
 

R�1RQ-KDQG�RSHUDWHG�KDQGZDVKLQJ�VLQN��H�J��ORQJ�ZLQJ�
KDQGOHV�IRU�ZULVW�RSHUDWLRQ� 

 

R�)UHVK�ZDWHU�VXSSO\�WDQN����JDOORQ�PLQLPXP 
 

R�:DVWH�ZDWHU�VWRUDJH�WDQN�VL]HG�����ODUJHU�
WKDQ�IUHVK�ZDWHU�WDQN 

 

R�3UHVVXUL]HG�ZDWHU�LV�UHTXLUHG 
 

R�7HPSHUHG�ZDWHU�����)�-�����)� 
 

R�6HH�SDJH����IRU�DGGLWLRQDO�ZDWHU�WDQN�
FRQVWUXFWLRQ�UHTXLUHPHQWV� 

7KHVH�GHWDLOV�VKDOO�
EH�VSHFLILHG�RQ�WKH�
OD\RXW�GUDZLQJV�RU�
SKRWRJUDSKV�RI�WKH�
XQLW�VXEPLWWHG�ZLWK�
\RXU�³RSHUDWLRQDO�
SODQ´�UHYLHZ� 
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Fresh Water System 
Water tanks are required for mobile food 

establishments handling unpackaged food.  The 
following are the general design requirements for fresh 

water and waste water tanks. 

General Construction Requirements 
 
)UHVK�:DWHU�7DQN� 
s'XUDEOH��IRRG�JUDGH�PDWHULDO 
s7UDQVOXFHQW�FRORU�RU�VLJKW�JDXJH�JODVV�-� 
��VR�WKDW�ZDWHU�OHYHO�LV�YLHZDEOH� 
s7KUHDGHG�RSHQLQJ�RQ�LQOHW�OLQH�-� 
��IRU�IOXVKLQJ�RU�VDQLWL]LQJ�WKH�WDQN� 
 
 
:DVWH�:DWHU�7DQNV� 
s6PRRWK��GXUDEOH�PDWHULDO 
s'LVFKDUJH�FRQQHFWLRQ�ZLWK�WLJKW�FORVLQJ�
YDOYH 
s:DVWH�ZDWHU�WDQN�����ODUJHU�WKDQ�IUHVK�ZDWHU�WDQN 
 
 

7KH�ZDWHU�VXSSO\�WDQN�VKDOO�EH�PDLQWDLQHG�ZLWK����SSP�
FKORULQH�DW�DOO�WLPHV�RI�RSHUDWLRQ�WR�SUHYHQW�EDFWHULDO�
JURZWK�ZLWKLQ�WKH�V\VWHP��� 
 
6HH�³0RELOH�)RRG�(VWDEOLVKPHQW�)UHVK�:DWHU�7DQN�
0DLQWHQDQFH´�IDFWVKHHW�IRU�LQVWUXFWLRQV� 



 

�� 

ã)RRG�VHUYLFH�HTXLSPHQW�VKDOO�EH�FHUWLILHG�WR�PHHW�
DSSOLFDEOH�VDQLWDWLRQ�VWDQGDUGV�E\�DQ�$PHULFDQ�1DWLRQDO�
6WDQGDUGV�,QVWLWXWH��$16,��DFFUHGLWHG�FHUWLILFDWLRQ�SURJUDP��� 
 
ã$16,�16)�FHUWLILFDWLRQ�DGGUHVVHV�WKH�VDQLWDWLRQ�

UHTXLUHPHQWV�IRU�FRPPHUFLDO�JUDGH�
IRRG�VHUYLFH�HTXLSPHQW��� 
 
ã6SHFLILFDWLRQ�VKHHWV�IURP�WKH�
PDQXIDFWXUHU�RU�RWKHU�SURRI�RI�
FHUWLILFDWLRQ�DUH�UHTXLUHG�IRU�DOO�
SURSRVHG�HTXLSPHQW���,Q�WKH�DEVHQFH�
RI�$16,�16)�FHUWLILFDWLRQ��D�YDULDQFH�
UHTXHVW�IRU�FRPSDUDEOH�FRPSOLDQFH�
PXVW�EH�VXEPLWWHG�IRU�DSSURYDO��� 
 
ã1RQ-FRPPHUFLDO�JUDGH�HTXLSPHQW��

VXFK�DV�UHVLGHQWLDO�UHIULJHUDWRUV�RU�KRPH-VW\OH�RYHQV��ZLOO�QRW�
EH�DSSURYHG� 
 

Equipment Requirements 

All equipment on the mobile unit must  
be able to run simultaneously.   

 
<RX�FDQQRW�WXUQ�RII�RQH�SLHFH�RI�
HVVHQWLDO�HTXLSPHQW�WR�RSHUDWH�
DQRWKHU�� 
 
)RU�H[DPSOH��WKH�KDQGZDVKLQJ�VLQN��
UHIULJHUDWRU��DQG�VWHDP�WDEOH�PXVW�EH�
DEOH�WR�DOO�UXQ�DW�WKH�VDPH�WLPH� 
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Food Safety Knowledge 
$OO�IRRG�HPSOR\HHV�VKDOO�KDYH�
DGHTXDWH�NQRZOHGJH�RI�IRRG�VDIHW\�
DV�LW�UHODWHV�WR�WKHLU�MRE�GXWLHV��
0RELOH�IRRG�HVWDEOLVKPHQWV�WKDW�
SUHSDUH��KDQGOH��RU�VHUYH�
XQSDFNDJHG�PHDOV�DUH�UHTXLUHG�WR�
REWDLQ�D�FHUWLILHG�IRRG�PDQDJHU�
ZLWKLQ����GD\V�RI�OLFHQVH�DSSURYDO��� 
 

 

7KLV�OLFHQVH�
VKDOO�EH�SRVWHG�LQ�SXEOLF�YLHZ�RQ�WKH�
XQLW�DW�DOO�WLPHV�RI�RSHUDWLRQ� 
 
)RU�PRUH�LQIRUPDWLRQ�VHH� 
�³)RRG�0DQDJHU�&HUWLILFDWLRQ��

5HFHUWLILFDWLRQ�)DFWVKHHW´ 
³)RRG�0DQDJHU�5HVRXUFH�*XLGH´�� 
 

Toilet Facilities 
 
0RELOH�IRRG�HVWDEOLVKPHQWV�VKDOO�HQVXUH�SXEOLF�RU�SULYDWH�
WRLOHW�IDFLOLWLHV�DUH�DYDLODEOH�IRU�WKH�IRRG�
HPSOR\HHV�RSHUDWLQJ�WKH�XQLW���7KH�
IDFLOLWLHV�VKDOO�EH�ORFDWHG�ZLWKLQ�D�
UHDVRQDEOH�GLVWDQFH�IURP�WKH�YHQGLQJ 
VLWH�GXULQJ�DOO�KRXUV�WKH�PRELOH�IRRG�
HVWDEOLVKPHQW�LV�LQ�RSHUDWLRQ� 
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Checklist 

5HYLHZ�3URVSHFWLYH�0RELOH�)RRG�(VWDEOLVKPHQW�2SHUDWRU¶V�
3DFNHW� 
 
0 3ODQ�5HYLHZ�*XLGH 
0 2SHUDWLRQDO�3ODQ 
0 6HUYLFH�%DVH�6KDULQJ�$JUHHPHQW 
0 )UHVK�:DWHU�6XSSO\�7DQN�0DLQWHQDQFH�)DFW�6KHHW 
0 %DVH�/RJ 
0 /LFHQVLQJ�$SSOLFDWLRQ�DQG�)HH�6FKHGXOH 
0 )RRG�6HUYLFH�0DQDJHU�&HUWLILFDWLRQ�)DFW�6KHHW�� 

 
 

5HYLHZ�WKH�IROORZLQJ�RQOLQH�UHVRXUFHV� 
 
0 6OLGH�6KRZ��*XLGH�IRU�1HZ�0RELOH�)RRG�2SHUDWRUV 
0 :LVFRQVLQ�)RRG�&RGH�–�&KDSWHU���0RELOH�)RRG 
0 &LW\�RI�0DGLVRQ�6WUHHW�9HQGLQJ�5HTXLUHPHQWV 
 
 

&RPSOHWH�WKH�IROORZLQJ�VWHSV�LQ�WKLV�RUGHU� 
 
0 2EWDLQ�D�6HUYLFH�%DVH�6KDULQJ�$JUHHPHQW� 
0 &RPSOHWH�2SHUDWLRQDO�3ODQ 
0 $SSO\�IRU�OLFHQVHV�DW�&LW\�&OHUN¶V�RIILFH 
0 6XEPLW�2SHUDWLRQDO�3ODQ�WR�KHDOWK�GHSDUWPHQW 
0 &RQWDFW�KHDOWK�GHSDUWPHQW 


