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COMMONWEALTH of VIRGINIA

DEPARTMENT OF HEALTH

Environmental Health

CENTRAL VIRGINIA HEALTH DISTRICT                                                                                                                                                                                                                                                  SERVING THE COUNTIES OF

  307 ALLEGHANY AVENUE                                                                                                                                                                                                                                                                         AMHERST (434) 946-9408

LYNCHBURG, VIRGINIA 24501                                                                                                                                                                                                                                                                   APPOMATTOX (434) 352-2313

                                                                                                                                                                                                                                                                                                                         BEDFORD (540) 586-7952

PHONE (434) 477-5921                                                                                                                                                                                                                                                                                CAMPBELL (434)592-9550

Mobile Unit Plan Review Form
Before opening a Mobile Food Unit, the Owner must obtain a Food Facility Health Department Permit.  This permit will be issued after Plan Review and Application Process and when the Mobile Unit is in compliance with the Commonwealth of Virginia, State Board of Health, Food Regulations, 12 VAC 5-421.  It is suggested that you review the Food Regulations that are available online at vdh.virginia.gov under Environmental Health, Food & General Environmental Services. 
Purpose:

· To ensure compliance with sanitary requirements.

· To prevent any misunderstanding by the operator as to what is required.

· To prevent errors which may result in additional cost to the operator.
Commissary Commitment letter:

· Push carts are required to operate from a VDH approved commissary-all information should be completed below and a letter from the commissary operator is required giving permission to the mobile unit operator for use of the facility to obtain potable water, to dispose of waste water, for food & equipment storage,  and equipment cleaning & sanitizing.

· If the mobile unit operator and the commissary operator are the same then no letter is required.

· Mobile kitchen/trailers are not required to operate from a VDH approved commissary if they have all the required equipment on the unit.  A letter stating where the unit is getting its potable water from and where the unit is disposing of its waste water is required.

Fees and Other Requirements:

· Completed VDH Food Service Operations Permit Application & Fee:  $40.00 annually
· Completed Mobile Unit & Commissary Plan Review & fee:  $40.00  one time
· Manufacturer’s specifications, pictures, detailed unit layout with all equipment labeled
· Commissary (if required): floor plan & equipment list.

· A copy of your menu listing all food and beverages you plan to serve
· Other local agency approvals

If you have any questions please contact your local Environmental Health Specialist.  
Is the information submitted complete?  Check items submitted:

___ Food Service Operations Permit Application             ____Mobile Unit Plan Review Form

___ Certified Food Manager Certificate               
   ____Cart/Mobile Unit Floor Plan          

___ Letter from the commissary operator (if applicable)   ____Menu


___Potable water/waste water letter  (if applicable)
   ____Fees

Mobile unit name (DBA)_____________________________________________
Physical Address  ______________________________     Telephone ________________ 

 ______________________________________                Fax _____________________



                                                            Email_________________________________

Applicants Name _____________________________     Title _____________________

Mailing Address _________________________________________

 _________________________________________     Telephone_________________ 
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Legal owner type:      Association         Corporation          Individual          Partnership         Other legal entity

Legal owner/Business name __________________________________    Telephone __________________________

Legal owner mailing address _______________________________________________________________________

  _______________________________________________________________________

Billing Address __________________________________________________FIN/Tax ID___________________

Date plans submitted ___________________ Proposed opening date ______________

Type of mobile unit?      _____Push cart     ____  Mobile kitchen/trailer    _____Other
If other, explain_________________________________________________

If push cart, does it have overhead protection such as an umbrella? ___Yes     ___No

If mobile kitchen/trailer, are all openings covered or screened?          ___Yes     ___No
Mobile unit powered by?   ___Electric hook-up      ___Generator     ____Both

Heat source?   ____Electric       _____Gas

Where will the dishware/utensils be washed?  _______________________________
What sanitizer will be used? ___ Quaternary Ammonium (Quat)   ___ Chlorine (plain bleach)
Do you have a chemical test kit to check the concentration for sanitizer(s) used? ___Yes    ___No 
Is all refrigeration equipment capable of maintaining food at a temperature of 41 degrees F. or below?    ___Yes       ____No
Are the floors, walls, ceilings, and shelving smooth and easy to clean? ___Yes ____No      
Are all lights shielded or shatterproof?      ____Yes      ____No      ____N/A                                                                                              

Food Suppliers?____________________________________________________
_______________________________________________________________

Potable water source?________________________________________________

Waste water disposal location?__________________________________________

Capacity of potable water tank?__________ Capacity of  waste water tank?___________
Brand and capacity of hot water heater?____________________________________
Where will the unit be stored when not in operation?____________________________

________________________________________________________________

Is there an employee health policy?   ___Yes  ___ No

Is there a Certified Food Manager or a Person In Charge(PIC) present at all times that can demonstrate knowledge of food safety specific to the operation?    ___Yes       ___No

Are there probe thermometers available to take food temperatures?   ___Yes      ___ No

Are there thermometers in all hot and cold holding units?        ___Yes    ____No
Is there a VDH approved commissary?    ____Yes        _____No     _____ N/A

Name of commissary_________________________________________________

Commissary operator/owner____________________________________________

Commissary address__________________________________________________

Contact phone #_______________________& email ________________________

Commissary is in what city or county?______________________________________

Is there a covered servicing area at the commissary? _____Yes  _____No
The Food Regulations, 12 VAC 5-421-3670 states…”An Applicant shall submit an application for a permit at least 30 calendar days before the date planned for opening a food establishment or the expiration date of the current permit for an existing facility.”
___________________________________                      ____________________
Signature                                                                                                 Date
___________________________________
Printed name

FEES ARE NON-REFUNDABLE
Office of Environmental Health

Mobile Unit Guidelines

These are general guidelines for the permitting and operation of a mobile food unit.  You may obtain a complete copy of the Virginia Department of Health Food Regulations from your local Health Department (a fee is charged) or you may access them on the internet at www.vdh.virginia.gov .  

· Submit an application for a Health Department permit along with the appropriate fees.

· A plan review and fee may also be required, check with the Environmental Health Specialist in your area.

Push Carts-these units are usually pulled behind vehicles with some type of overhead covering and usually sell only hot dog type products.
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· Because these units are not equipped like a kitchen, a permitted commissary, which has all the required equipment, is required.

· A home kitchen is not permitted for use as a mobile unit commissary.  A separate kitchen in the home may be approvable if it meets the requirements of a commercial kitchen.  Also check with the local zoning and building departments.

· Other kitchens that may meet the requirements and can be permitted are:

churches, social or recreational clubs, etc.

· Potable (drinkable) water in approved containers must be used on the unit.

· Ready to eat and cooked foods must not be handled with bare hands. Disposable gloves, tongs, utensils, deli tissue, etc. must be used.

· Some of these units have small hand sinks available.  Waste water must be properly disposed of in a covered container.  If there is no hand sink, keep instant hand sanitizer available.

· Check the Va. Food Regulations Section 12 VAC 5-421-2360 through 2580

regarding Mobile Water Tank and Mobile Food Establishment Water Tank requirements if sinks are available on the unit.

· Keep sanitizer available for wiping cloths and a sanitizer test kit.

· Have a calibrated bi-metallic stem thermometer for checking temperatures.

· See commissary requirements below.

COMMISSARY REQUIREMENTS

· Must have an approved water supply and sewage disposal system.

· The servicing area must have overhead protection and the surfaces shall be constructed of smooth, nonabsorbent materials and be graded to drain.

· A hand washing sink with soap, disposable towels and signage for hand washing.

· A 3 compartment sink with drain boards for food prep and ware washing.

· A sanitizer test kit must be available.

· A utility sink for disposal of mop and other wastewater.

· Walls, floors and ceilings must be smooth, light colored and easily cleanable.

· Adequate refrigerators and freezers for cold storage.  Thermometers must be in all units.

· Adequate heating or hot holding equipment.  

· Bi-metallic stem thermometers for checking food temperatures.

· An employee restroom.

· Adequate dry storage shelving.  All food, single service equipment to be stored 6 inches off the floor. 

· If the commissary is approved to be at a private residence, the food prep and storage area must be separated by complete partitioning and solid, self-closing doors.

Mobile Trailers/Kitchens- These units are usually vans, trailers, or trucks that are large enough to have the equipment that a full service kitchen would have.
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· If the mobile unit has all the required equipment, then a separate commissary is not required.

· Documentation that an approved water supply will be used to supply the unit as well as documentation to assure that all waste water will be disposed of in an approved dump station will be required.

· Check the Va. Food Regulations Section 12 VAC 5-421-2360 through 2580 for requirements regarding Mobile Water Tank and Mobile Food Establishment Water Tank requirements.

· A hand washing sink with soap, paper towels and signage for hand washing.

· A 3 compartment sink for food prep and ware washing.

· A sanitizer test kit must be available.

· Walls, floors and ceilings must be smooth, light colored and easily cleanable.

· Adequate refrigerators and freezers for cold storage.  Thermometers must be in all units.

· Adequate heating or hot holding equipment.  A calibrated bi-metallic stem thermometer for checking hot food temperatures.

· Adequate and approved ventilation and fire suppression for cooking equipment.  Check with the local building or fire department regarding this.

· Adequate dry storage shelving.  All food and single service equipment must be stored 6 inches off the floor.

· Adequate doors or screening to keep out insects.

· Restroom and mop sinks may be optional.

· A “person in charge or Certified Food Manager who has knowledge of basic food safety is required.  Contact the Health Department Office of Environmental Health for a schedule of monthly Food Safety & Sanitation Classes.

· ALWAYS CHECK WITH PROPERTY OWNERS OR THE MUNICIPALITY BEFORE SETTING UP YOUR UNIT.  A Health Department Mobile Permit only means that you have met the requirements of the health department.

· A Health Department Mobile Permit is a state permit.  You may take your unit out of the area it was permitted for but we recommend if you do so, that you contact the Health Department in that locality to let them know you have a valid permit.

Contact your local Health Department Environmental Health Specialist if you have any questions.
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