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Plan Review Guidelines for Mobile Units

What is a Mobile Unit?  It is a unit that is readily moveable such as a push cart, van, or trailer.  There is limited space and the foods are usually prepared and immediately served like hot dogs and hamburgers. The menu for a push cart must be limited to non-potentially hazardous foods (non-PHF’s), hot dogs and espresso drinks.  Dependent upon the equipment and type of unit, it can operate with a commissary or be fully self-contained.

Before beginning operation a permit must be obtained from Spokane Regional Health District.  To receive a permit, submit your menu, food preparation sheet(s) and plans to our office for approval.  If you will be using an existing permitted kitchen for a commissary, the equipment and preparation/storage areas must be adequate for both businesses.

Menu and food prep sheet(s) must include all foods and beverages that will be prepared and served, along with a description of all food preparation steps and an estimate of the maximum number of meals served per day.  Any future changes in the menu or equipment must be pre-approved by the Health District.

All plans must include:

· Name and address of mobile food unit business.

· Commissary kitchen name and address (if different).

· Name and phone number of contact person.

· Building plans for new construction or remodeled commissary kitchens.  (Refer to the Plan Review for Food Establishments brochure for requirements.) 

· Equipment layout including make and model numbers.

· A signed commissary agreement with the establishment owner, when using an existing facility.

· Structure plans of the mobile unit including specifications of the on-board plumbing.

· Cleaning schedule for mobile food unit (push carts must be returned daily to the commissary for cleaning).  

· Source name and address of potable water supply for the mobile unit.

· Location name and address of wastewater disposal site for the mobile unit.

· Proposed itinerary or sites to be served.  Restrooms for food workers must be available within 200 feet of any site, if at any one location for more than one hour.

When considering use of an existing kitchen for a commissary

· All food equipment must be certified by an American National Standards Institute (ANSI)-accredited certification program, (i.e. NSF).  No home-style equipment is allowed.
· Equipment must be designed to reach and maintain required food temperatures.
· Refrigeration requirements are based on your menu.  Cooling on mobile units is not allowed.  Cooling in commissary kitchens must be approved by the Health District.
· Adequate refrigerated storage must be available for the separation of raw and ready-to-eat foods.
· One or more food preparation sinks, with an indirect waste drain, are required if produce is cleaned on site or if the ice bath method is used to cool liquid foods.
· A three-compartment sink is required for utensil washing.  A mechanical dishwasher may be used in addition to the utensil sinks.  Sinks must have adequate drain boards, racks, or tables large enough to accommodate all soiled and cleaned items that may accumulate during hours of operation.   
· Hand washing sinks must be accessible to food preparation areas.
· A mop sink must be available in the building.
Structure plans for mobile unit must include:

· Structural dimensions.  Push carts must be properly sized to move the unit into the commissary for cleaning and servicing daily.

· Lighting schedule.

· Finished materials list.

· Potable water supply system layout. A minimum holding tank capacity of five gallons for hand washing is required.  Additional potable water capacity is required if any food preparation, utensil washing, sanitizing or facility cleaning occurs on the mobile unit.  The capacity in a push cart is based upon the menu with a required minimum of five gallons. Additional water capacity may be required based on the plan review.  Food grade hoses must be used to fill potable water supply tanks.

· Waste disposal system layout.  The minimum holding tank capacity must be at least 15% greater than the potable water supply tank.

· Equipment layout including make and model numbers. 

Equipment layout: All equipment must be certified by an American National Standards Institute (ANSI)-accredited certification program (i.e. NSF).  No home-style equipment is allowed.

· All equipment/storage must be within/on the unit.

· Equipment must be designed to reach and maintain required food temperatures.

· Refrigeration requirements are based on your menu.

· Adequate refrigerated storage must be available for the separation of raw and ready-to-eat foods.

· Reheating equipment must be capable of reheating from 41º F to 165º F within one hour.

· A hand washing sink is required when handling unpackaged foods.

· A three-compartment sink must be on the mobile unit to properly wash utensils that are reused on the mobile unit or an adequate number of extra utensils must be available when utensils are washed at the commissary at the end of the day.

· Overhead cover must be provided to protect food and utensils.

Application process

· For new establishments, a permit application must be submitted to the Health District at least 14 days before the projected date of opening or the permit fee will be doubled.
· Applications submitted less than three days before the projected date of opening will not be processed due to the time needed to review the application. 
· You will receive written notification to proceed with construction when your plan review has been approved by the Health District.
Before you open

· A pre-opening inspection of the commissary and mobile food unit must be conducted.

· Washington State Department of Labor & Industries’ written approval of the unit/structure must be submitted to the Health District.

· The designated business name must be posted on the mobile unit.
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