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When is a Health Permit Required?

Any food or beverage provided to the
public requires a health permit, with some

exceptions.




B Contra Costa Environmental Health Permits

* Mobile Food Facility (MFF)

* Cottage Food Operation (CFO)
* Temporary Event Facility (TFF)
* (Catering

* Retail Food Facility




B What is a Mobile Food Facility (MFF)?

Types of Food Operation

* Pre-packaged, non-Potentially
Hazardous Food (PHF)

* Whole Produce

* Limited Food Preparation

* Full Preparation

/
\\ ‘ Tvpes of Structural Units
| Unenclosed MFF Units (cmFos)  Enclosed MFF Units
e Push Carts e Trailers
e Stands e Food Trucks

e Tables




B New Regulations for Sidewalk Vendors

New regulations as of January 1, 2023

» Compact Mobile Food Operations (CMFO)

» Expands the definition of limited food
preparation

» Reduces structural requirements

» Health permit exemption for pre-packaged, . e
non-potentially hazardous (PHF) foods or
whole produce (less than 25 square feet) (:;_,_




Exempt Street Vendor Requirements

* Selling 25 square feet or less

* Food is prepackaged, non-PHF or whole produce

E.qg. chips, bottled beverages, candy, whole fruit or
uncut vegetables

* Food must come from approved source
* Food stored in safe and sanitary manner
* QOverhead protection

e Restroom available

If selling more than 25 square feet, a health permit is
required.




Structural
Requirements for
Street Vending
(CMFOs)




B What is a Compact Mobile Food Operation
(CMFO)?

CMFOs must meet two requirements:

ONLY CONDUCT UNENCLOSED (OPEN) MOBILE
“LIMITED FOOD PREPARATION” FOOD UNIT




B Limited Food Preparation — Allowed

1. Assembly of open foods
2. Dispensing and portioning non-PHF
3. Dispensing and portioning temperature-controlled food

4. Holding, portioning and dispensing foods prepared or pre-
packaged in a permanent food facility or by a catering
operation

5. Slicing and chopping non-PHF or produce washed at an
approved facility



Limited Food Preparation — Allowed

6. Slicing and chopping food on a heated cooking surface

7. Cooking and seasoning to order

8. Juicing or preparing beverages to order that do not contain
frozen milk products

9. Hot and cold holding of food that has been prepared at an
approved food facility

10. Reheating food prepared at an approved food facility and
held at proper temperatures




B Limited Food Preparation — Not Allowed

Slicing and chopping PHF, unless on heated cooking surface
Thawing

Cooling cooked PHF

Grinding raw ingredients or PHF

Washing foods

Cooking PHF for later use
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Handling, manufacturing, freezing, processing, or packaging

milk, milk products, or products resembling milk products

These become Full Preparation and require a full enclosed
permit




B Examples of CMFOs




B CMFO Requirements

o Pre-packaged,

non-potentially hazardous
food, more than 25 ft

‘,'-b'__r —

e Pre-packaged,

potentially hazardous food

Limited Food Preparation
(no raw meat)

REQUIREMENTS

Access to commissary
Food is from an approved source
Overhead protection
Proper food storage

* Mechanical refrigeration/Hot holding unit

* Unsold food discarded at end of day

3 compartmentsink (not required
with extra utensils)
 Handwash sink

Limited Food Preparation
(with raw meat)

3 compartmentsink
 Handwash sink (with hot water)

Food Handler Card



B Warewashing & Handwashing
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Handwashing Sink

Required when handling
open foods

Warewashing Sink Hot Water

* Required if handling open foods * Only required if handing raw
unless vendor can maintain meat, poultry or fish
adequate supply of spare utensils e Must measure at least 100° F

Required if handling raw meat,
poultry or fish




B Warewashing & Handwashing Sinks

Require potable water and wastewater tanks

Potable Water Tank Size Wastewater Tank Size
 Handwashingsink must hold at least 5 * Must be 1.5 times the size of
gallons of water potable water tank

e Warewashing (3-compartment) sink must
hold at least 15 gallons of potable water




B Permitting Process — Start with Plan Review

MFF Permit
Application



B MFF Plan Review

Il uirements
view verifies specific reicg
lan re . e
fPor construction of an M

before a
FF unit must be approvzd
IVI . . ue
f\‘;]alth permit can be is iss
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Mobile Food Facility (MFF) Construction Checkijs¢

[0 Ice Bin Size

Volume: Length. Width: Depth:
[1 Tanks shal] pe vented o flow, Vents mugt termingge in g dOanard direction and Covered wijsh 16-

11

mesh or €quivalen. Waste Water tankg Mmust haye , valve thay allows complete draining Of the unjt.

L' Tankg must pe cleanapje and labeleq according ¢, use

L Water heater must deljyer 2 minjmym, of 1 8allon Per minyge and haye , Minimypm, Capacity of 4
8allong Unenclosed carts that handje hot dogs, tamales jp Origing], inedipje Wrappers and nop.

prepackaged, non-potentia]ly hazardous foods (ex: shaveq ice) only, Tequires 4 1, 8allon oy Water
heater Capacity for handwashing Purposeg only,
Type: Size in 8allons:
L] Hang Wash sink (standarq size jg 9» X 9y 5”depth)
Length. Width: Depth:
\thaves COMPartments and 7 o dsize is 13y T

2 draznboards (standar, Sizeis 127 127 x 19>
deep or 107 x 147 x 1 O”deep). The ware Washing sink myg¢ acCommodaye the largest utensi ygeq in
the mobij]e, The drain boardg Mmust be the Same size of the comparlments. Indicate the size of each

t here:

Length. Width: Depth:
(] Potaple Water plumbing and fj]] lineg, Potape Water €quipmen must pe constructeq of food 8rade

Materials 44 approved by an Americap Nationga] Standargg Institye (ANSI) accrediteq testing
: inking

0 Waste Water disposa] pIumbing, valves ang backflow, Preventjop deviceg, Waste Water hogeg shall ot
be the Same color 54 Potable wate, hoses, e bins myg; drain jn¢, a Waste tank. Waste tanks myg¢ be
er € ground.

4”of Unobslructed Space beneath €quipmen; Or on the sides of adjacent €quipmen. All floor mounteq
€quipmen; Must be sealeq to the floor Or raised z¢ least 67 off the floor,

] Compressor Units that are not ap integra] part of fooq equipment, auxiliary engines, generators, and
Similar €quipmen; shall pe installeq in an area that jg completely S€parateq from fooq Preparation and
food Storage anq that jg accessjble from outside the unit for Proper cIeanjng and maintenance.

Ventilation

Rev 9/2019




B Whenis a Plan Review Required?
B

Plan Review Required if...

Contra Costa
Environmental Health

2021

Mobile Permit

1. Buying or building a new mobile food unit
Remodeling an existing MFF unit

o S 4

Plan Review NOT Required if... ; . ENVIRONMENTAL HEALTHOIISION
1. Buying a used previously permitted (by another CA S e,
county in the past) MFF unit
- Must provide proof

PERMIT TO OPERATE

Permit Year 01/01/23 thru 12/31/23
Issuance Date  04/112023

FEMMIT 15 VALID FROM THE ISSUANCE DATE OR FIRST DATE OF THE PERMIT YEAR WHICHEVIIR 1S LATER
PERAMIT IS NON-TRANSIERABLE AND MUST BE PROMINENTLY CSSPLAYED IN THE PLACE OF BUSINESS

Thow s i carifly Ihat IHe OeMed 300 SSIALIINaN SMowe) NAVE LOen JIEMBS JETTHERO® 13 ODeruie Bliyect o
Wilh e 2pPUCatie Twh 30 regUIsnons  This Sermil i visid O T paron shown Ehiwe unlisd vohked of susponsed fot
WVOEDar of srsheatiin lews e/ reguistons

2. Selling the following food items:

* Pre-packagedice cream (push carts or vehicles)
* Whole Produce only
* Pre-packaged non-PHF only i

DTEY CONTRA CENTIA - TR AT eeniih b YO O NEOAATRT CHANGE TF DA ANAG I
PULURES ADUNE W O AN OF Bl Bh B AL ML it @00 Mk SRR 10 MOTEY CRNVIROMIAE N A SR T MAT S4BT LTS MR TR
s EA M OB BEVOCATION ARD HUSMETS CLOSAE PURMTE 4R MOT TRANTTAARLT ARD NIOIN W16 ON el OF Deakicush o »
G MULT AP Y AND WY ST A MW CRART PRECIR T SIS CPERATION OR FRRALT A ML B ARSESOED AT TWREL O\ TRCE THE S

THIS IS NOT AN INVOICE
LI DL LU L

\.
¢ nL“: ‘
; RANDOLPH. KRIST)
BOSSANINS SOUL Q BISTRO 4LLISE
198 HEAVENLY WY
OAKLEY, CA 24584

_—T ——
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B MFF Plan Check Process

1. Floor Plan - Drawings of MFF unit with location of all equipment

- ~
1. Submit plans to o
Contra Costa County 2. FInish Schedule - material used for construction
Environmental

Health for review
_ Y,

3. Eq Ul PMm ent Schedule - Equipment specifications (make, model, etc.)

2. Include required
documents

4. Plumbi Nng Plans - Drawing showing plumbing, water tanks, water heater etc.

5. Menu/Type of Food



Menu

LIST OF MENU/ITEMS BEING SOLD

\\

Espresso, Lattes, Acai Bowl, Fruit Smoothies, Prepackaged Nutrition Bars, and Wh.

Finish Schedule ANSHMATERAS
*Raw wood not permitted to be used as exterior CMFO material

LOCATION/EQUIPMENT MATERIAL
Exterior of CMFO Stainless Steel
Interior of CMFO Stainless Steel/ Fiberglass Reinforced Panel (FRP)
Food Storage Area FRP
Food Preparation Compartment N/A
Other: Exterior Vinyl Trim
EqUI pment SChedL”e FOOD SERVICE EQUIPMENT LIST
EQUIPMENT MANUFACTURER MODEL
Espresso Machine Nuova Simonelli Appia Life Compact2
Blender Vita Mix 36019-ABAB
Undercounter Refrigerator Bev-Air UCR27HC
Coffee Brewer Bunn Axiom DV APS
Air Pots Bunn 32130.000
Acrylic Prepackaged Food Display Custom Custom
Bin with 2 Piece Lid Moli International BIB-1118-D 13"
‘spenser ~ | san Janmar S30TBK
| Dispenser Bobrick B-2620

Plan Check for a CMFO - Examples

Floor Plan (blueprints)

LEFT SIDE VIEW OF CMFO- Internal View Showing Equipment Placement

10.

< o Y qs"

Refrigerator

Battery, 12V 277 Amps

Inverter

40 Gallon Wastewater Tank

20 Gallon Tank Potable Water Tank

6 Gallon Water Heater

Water Pump

3-Compartment Sink

. Handwashing Sink with Soap and Paper Towel Dispenser
10. 6” Swivel Casters

AN

©CENONAE WN R




Floor Plan (blueprints)

RIGHT SIDE VIEW OF CMFO- Showing Customer Side TOP SIDE VIEW OF CMFO
2 ]""‘ 1 9.
1 —_— ——————
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| _— 5.
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| | 1 ( \( ( \ 2. i 10. |
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HEALTHY PICK ME UP J
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a.
Chula Vista, CA, 91911 - \ 2 |
n . q \ w. 4
L \

O O

.\l
- - 1. Point of Sale - Register
2- - ol'flfmt Bl: ee Dispenser 2. Flavored Syrup with Pumps
: ee Brewer 3. Espresso Machine
3. Display Shelving 4. Blender
4. Point of Sale- Register 5. Ice Bin with 2 Piece Lid
5. Flavored Syrup with Pumps 6. Grommet for Umbrella
6. Espresso Machine 7. 3-Compartment Sink
8. Display Shelving
9. Airpot Coffee Dispenser

*NOTE: Lettering of the business name: 3” high minimum 10. Coffee Brewer

City, State, and Zip Code of the permit holder: 1” high minimum




Fl 00r Pl an (bl uepri ntS) LEFT END FROM CUSTOMER SIDE VIEW OF CMFO

1. 3-Compartment Sink
— 2. Coffee Brewer
i 3. Airpot Coffee Dispenser
2 3. 4. Quick Disconnect Potable Water fill with Chain
And Cap
. 1. ‘
Plumbing Plan | ]
— ' e
N
3 Compartment Sink . < "
W 12" X 12" X 10" Minimum Hand:i.r::hmg (o] 43
. [] 10” X 14" X 10" Minimum 9" X 9" X 5" 4.
Selact One Minimum
\_ A\ J
I T ]
y N - = |
_ 36
Potable Water
Tank/s 20 Gallon Wastewater. T+ank;‘5 30 Gallon
. Minimum
Minimum .
STEX BT X 1" Water Pump Water Heater as" v X Wry 12n
4 Gallon Minimum . 2 : 1. Point of Sale - Register
' 2. Flavored Syrup with Pump
h | 3. Espresso Machine
s
WATER PUMP MANUFACTURER AND MODEL: Pentair Shurflo 2088-594-144 | ' 4. Cup Storage Area
| 3. .
| |
1' J--—»a e——————ty  ®
\WATEH HEATER MANUFACTURER AND MODEL: EEMax MiniTank EMT 6 T |[
| |
. a,
"y
- J "
. - |
L1




B Permitting Process — Apply for a Permit to Operate

MFF Permit .
Inspection

Application




B Permitting Application Process

What do | need before applying for a Permit?

Commissary =) Signed Form

Operating at a fixed location

mm) Parking

(if applicable) W astewater disposal

Other Agency Approvals

—) Photo Identification
DMV reqistration, If applicable

Documents




B Commissary

Main Commissary: Business location that provides all services available for different MFFs
Restaurant/Production Kitchen: A permitted kitchen specifically for MFF

Home Commissary: Overnight storage for CMFQ’s (only for specific type of vendors)

Commissary Services

. Commercial Cooking Kitchen  Overnight MFF Parkin/Storage
J Food/Equipment Dry Storage J Liquid Waste Disposal
 Refrigerated/Frozen Food Storage  Electrical Hook Up

J Warewashing Area  Grease/Oil Disposal

] Potable Water Supply . Garbage and Refuse Disposal



B Home Commissary

* Evaluation required to store a CMFO at home

 Can only store pre-packaged non-PHF, whole
fruit and whole vegetables

 Limit of 2 CMFOs per home

Home Commissary Evaluation

v' Overhead protection, enclosed space or cart
cover

v' Prevent unapproved access to CMFO
v Prevent vermin shelter or infestation
v Approved flooring in storage area

v Operator can access CMFO at any time




CONTRA COSTA ENVIRONMENTAL HEALTH DIVISION
—- 2120 DIAMOND BOULEVARD SUITE 100, CONCORD, CA 94520

/ N .

CONT RA COS TA (925) 608-5500 - (925) 608-5502 FAX

HEALTH SERVI CES http://ccheatth.org/eh/
retaulfood@cchea\th.org

MOBILE FOOD FACILITY (MFF) PERMIT TO OPERATE APPUCAT\ON .'l

e Submit application

AL FEES MUST §E FAO ot
ros -

Select Oné: whnership (for an exsting MFF)

1 unlimited Food preparation unit (PE0738) sq feet) (PE 0738)

= umited food preparation Unit (PE 0708)  whole Uncut produce (greater than 255 |

» Application Is processed

~ pre-packaged e cream Vehicle (PT 0728) = saobile support unit (PE 0745)

— pre-packaged/ice cream Push Carts 1 auxiliary Conveyance unit (PE 0746)
14 carts (PE 201} O 10 et PE702) 11 or more e 703)

~ addimonal Operatag unit (PE0747)

A PROGRAM DESCRPTION

r uc WwC.
W" * maquires 00Pf T proof of

Inspector will call to

schedule inspection

may rese 0 1¥ yuuurgﬂun-y

Mag-.dm(xl
Warm(nw-nw‘nﬂcmmmww

» For application form, visit

cchealth.org/eh/food/#mobile

https://cch
ealth.org/eh/food/pdf/MFF-app-pack
-packet.pdf




B What to expect during the permit year

* Permit Inspection (annual)

* Routine Inspection (1/year)

* Apply for permit renewal by December




CONTRA CORTA EWVIMONAENT AL HEALTH
MOBILE FOOD FACRITY OFFOAL INSPECTION REPONT
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Permit Inspection —

IR e

N oo
b et e ot e
eyt ey
1 e e——— ) o 5 o

B - —————

e Structural inspection of MFF ==
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PERMIT TO OPERA —— -
Pormit Yoar 01/01/23 theu 12/31/23 - B e e
Isavance Dale  O4/11/2023 Aoasd rorevy

L L

[ ] [ ]
PEFANT 18 VALID FROM THE (BBLANCE DATE OR FIRET OATE OF 1 PEARMT YEAR WMICHEVER 18 LATER
PLMART B NOM TRANSFEMABRCE AND MUST BE PHOMNENTLY DRBPLAYELD N THE PLACE OF DUSINESS
Ths 18 61 C Wy Mt (P s reme Arvh omialint 1 Tmel 300w Sem e Qraromd for Sraanr) b e 800 dubss | 0 CoTeiern s
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it of sguie AN Qei BSUT TEgUaone

* Unannounced while actively .
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operating S

Contra Costa
Environmental Health
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* Evaluate critical risk factors e mssnoravmvoce

\ HAMDOLPH Wi T
BOSSANINIG BOWA Q DI TRO UL
198 MEAVE DMLY WY

OAXLEY. CA St “' "

Expires 12-31-23




B Operating Requirements

Location

Follow cities’ requirements

* |ncorporated (city/town) vs.

unincorporated (county)

Location cannot:

 Endanger pedestrian safety

e Obstruct parking and traffic
regulations

Hours

Follow cities’ requirements

En Route: moving locations after 1-2
hours of operating

Fixed Location: operating in same
location for more than 1-2 hours

Unincorporated:
 Can’t operate 8 p.m. - 6:30 a.m.
* Maximum operation time:

* Motorized - 1 hour

* Non-motorized - 2 hours

Restrooms

Enclosed mobile food units
must operate within 200
feet of a restroom if
operating for more than 1
hour in a fixed location

CMFOs are exempt if
operated by more than 1
employee



B Full Preparation MFF

* More structural requirements
than CMFOs

 Contact us for more information
* Review Constructions
Checklist
* Set up in-person consultation




Contra Costa Environmental
Health Website

https://cchealth.org/eh/food/#mobile

How to schedule a
consultation



https://cchealth.org/eh/food/

Thank You

Contra Costa Environmental Health
2120 Diamond Blvd., Ste. 100
Concord

Mobile Food Program Inspectors:
Jessica Collado
Kareem Mohsen

cchealth.org

(925) 608-5500

Retail.food@cchealth.org
cchealth.org/eh



mailto:Retail.food@cchealth.org
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