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MOBILE UNIT APPLICATION REQUIREMENTS

On the declaration sheet provided, you must declare all food items to be
sold. Unit will be restricted to only those food items indicated.

If unit is operating on private property, a permission letter from the
property owner must be submitted.

Commissary privileges are required for all Full Service mobile units. Units
will report daily to the location for all supplies and for all cleaning and
servicing operations. A permission letter from the chosen commissary
along with a copy of that commissaries Food Permit must be submitted.

All mobile units are required to obtain an itinerant merchant license from
the City of Baytown Health Dept. office.

All Full Service mobile units are required to submit a copy of a detailed
floor plan indicating all equipment and sink placement. There will be a
charge of $25 for plan reviewing.

Units will be inspected by appointment at the Health Department and must

be fully operational for permit approval.

The Health Department may not issue the Mobile Unit Permit unless all
requirements have been met and all paperwork has been submitted.
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REQUIREMENTS FOR MOBILE FOOD VENDERS

The City of Baytown Health Department has established the following requirements for
the sale of food from mobile food venders. The City defines a “mobile food unit™ as “a vehicle-
mounted food establishment deigned to be readily movable.” In accordance with the authority
and responsibility vested in the Health Department, and in the interest of consumer health
protection, the following is a synopsis of requirements for the sale of foods from mobile venders.
Generally, the degree of regulation depends upon the type of food to be sold and the extent of
preparation required.

L. Full Service Mobile Unit — Sale of Potentially Hazardous Food

Potentially hazardous foods are those food items, which support the rapid growth of disease-
causing bacteria that are most commonly implicated in food-borne illness outbreaks.
Potentially hazardous foods are characterized as having high protein and/or water content,
and normally requiring refrigeration (meat and meat products, fish, poultry, eggs, shellfish,
milk and milk products, cooked vegetables, etc.) Because of the inherent dangers associated
with the sale of potentially hazardous foods, extreme care and diligence must be utilized to
ensure a safe and sanitary product.

A. Approved Mobile Unit - the Health Department requires the use of specifically
designed mobile trailers in preparing and conveying potentially hazardous foods
to the public. Home pre-preparation or home storage of food is not allowed. Un-
inspected meat and /or any food from an unapproved source are not allowed. Most
potentially hazardous food products may be prepared in a mobile trailer provided
the following requirements are met:

I The vehicle receives a Mobile Food Permit from the Health Department:
High-risk $300, Medium-risk $250 and Low-risk $100.00 for full-time
operation.

2. Must have an employee’s restroom installed on the vehicle. It is

permissible for the onboard restroom toilet to be an RV type chemically
treated toilet.

Note: Mobile units at a special event for a temporary period of time must
have a toilet facility located no less than 300 feet from the mobile vehicle.

3 Refrigeration in the mobile unit must be mechanical and capable of
maintaining a temperature of 41° degrees F or lower. A refrigerator
thermometer must be installed.

117192008



10.

11.

16.

L@

The unit must have hot and cold running water with the water heater
volume sufficient to handle daily hand washing and utensil sanitizing
demands.

A three-compartment sink must be available for washing, rinsing, and
sanitizing utensils.

A separate hand-washing sink must be available in the food preparation
area.

All wastewater from this facility must be drained to the sanitary sewer or
collected on-site in an approved holding tank for later disposal. Records of
proper disposal must be maintained for 3 years.

Approved electric or gas-fired hot holding devices must be available with
sufficient volume to maintain all hot foods at 140° degrees F or higher.

Food products must be made with ingredients from approved, commercial
sources.

Open unprotected displays of food are not allowed.

If grills or deep fryers are utilized, a vent-hood equipped with grease
intercepting filter must be installed.

The structure must be vermin-proof to prevent the entry of flies, rodents,
etc. This would include all outer openings screened, all crevices sealed,
and doorways weather-stripped.

Trashcans with liners and tight-fitting lids shall be provided, convenient,
adequate in number, and properly maintained.

All food contact surfaces must be of stainless steel, polymer cutting board,
or other non-absorbent material approved by the Health Department.

Floors. walls and ceilings of the mobile unit must be non-absorbent,
smooth, easily cleanable, light colored and in good repair.

Food handlers must abide by all applicable sections of the Food Service
Sanitation Ordinance with respect to personal hygiene and proper handling
of food. This would include “effective” hair restraints for food handlers
and clean clothing or uniforms. No smoking, eating, or drinking in food
preparation areas.

Food thermometers (metal stem-type, 0-220 degrees F scale) must be
available in all trailers for monitoring of food temperatures.

Units will report daily to their commissary for supplies, cleaning, trash
disposal and all serving operations.
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Restricted Service Mobile Units - Sale of Non-Potentially Hazardous foods.

Non-potentially hazardous foods are those which do not support the rapid growth
of disease-causing bacteria and which are seldom implicated in food-borne
illnesses (e.g. uncut fruits, uncooked vegetable, snow cones, popcomn, cakes,
cookies, single service pre-packed products etc.) Most non-potentially hazardous
foods require no refrigeration and are generally a pre-packaged food product that
has been sealed by the manufacturer. The following requirements must be met:

A.ltems 1, 4-7,9-17, and 18 from above.

1. All food dealer permits are to be displayed in plain view of the public.

(S

All mobile food operations must have the vehicle and its on-board facilities
mnspected prior to issuance of a food dealers permit.

3. Full time mobile operations must also obtain an itinerant merchant’s permit
issued by the City of Baytown Health Dept.

4. The Director of Health reserves the rights to rescind, waive, alter, or
otherwise change any part of these requirements to insure adherence to
minimum standards in proper food handling practices.
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Application for:
Plan Review Fee $25.00

Food Service Establishment Permut

PLEASE PRINT — Do not leave any blanks, failure to do so may result in your application being rejected.

Name of Business: Phone: ( )

Street Address: Zip:

Mailing Address (if different from above):

City: State: Zip:

# of employees at this location:

Manager’s Name: Phone: ( )
Managers TDL #: Birthdate:
Owner's Name: Phone: ( )
Owner’s Address: TDL #:

City: State: Zip:

Corporate Officer(s):

Signature of Applicant: Date:

iPagn"n ent Information: Checklist on the back of this form.
Date Check Received Additional Information;

Amount of Check

Date Check Received Additional Information;

Amount of Check

Date Approved By

*MOBILE VENDORS — Please call and set-up appointment to bring your vehicle in for inspection™






