BUTTE COUNTY SANITATION REQUIREMENTS FOR
MOBILE FOOD FACILITIES*

DEFINITION:

"Mobile food facility" (MFF) means any vehicle, @bk conjunction with a

N com_lmlssary or other approved facility, upon whicbd is sold or distributed at
‘ retail.

CATEGORY 1- MOBILE FOOD FACILITY SELLING ONLY PREPACKAGED FOOS, RAW
PRODUCE, NONPOTENTIALLY HAZARDOUS BEVERAGES FROM AHRROVED BULK
DISPENSING UNITS, OR WHOLE FISH OR AQUATIC INVERTHBATES SHALL COMPLY WITH
THE FOLLOWING REQUIREMENTS:

1. Submit completed application with fee forallle Permit to the Butte County Health Departmennt a
obtain such permit prior to opening foribpess. The MFF must be inspected by Butte CpumzK ofi
Environmental Health and shown to conforitithe following requirements Prlor to_|ssuw|1__rgﬁt e
Bermlt. Permits from other counties orestadre not valid in Butte County. All occupied MARast

e approved by the State Department of lgusnd Community Development. —

W

2. All food shall be manufactured, produce@pared, compounded, packed, stored,
transported, kept for sale, and servedsdo ae pure, free from contamination,
adulteration, and spoilage; shall have lm#ained from approved sources. All packal
foods must have complete labels. No fo@pared or stored in a private home shall i
used, stored, served, offered for sal&l spgiven away in a mobile food facility.

3. All food shall be prepared, stored, dispthygispensed, placed, transported, sold, and sewed to
be protected from dirt, vermin, unnecessenydling, droplet contamination, overhead leakage,
g_thelr contamination. Overhead protectiorstne provided above all food preparation, storagd,

isplay areas.

4.  All employees preparing, serving, or hamglfimod or utensils, need to wear clean washablerout
arments, or other clean uniforms, and rkeep their hands clean. Food handlers must wash th
ands with soap and warm water, and thenhdir hands with paper towels (or hot air blovygmsor

to any food preparation, handling of clegensils or handling of unpackaged foods; and g
toilet, handling raw foods, smoking, eatingat any other time that their hands may hawe e
contaminated. Employees serving food neadé tongs or other implements, rather than tieeids.
No employee shall expectorate or use tapaceany form in an area where food is prepared or
utensils are cleaned or stored. No empleyedl commit any act, which may result in contaation
or adulteration of any food, food contaatface, or utensil.

5. NEVER store any chemicals near food or fooutainers, or on surfaces where food will be store

displayed, or transported. All poisonsubstances must be stored in a ﬁlainly labeled
original containera separate enclosure provided for that purgdeesuch product
shall be usedtored in a manner that could cause contaminati@dalteration of
food, food contaatfaces, or utensils.




The name of the business, city, st%mecade, and name of the I[q)er_mit holder (if différgran the
business name) shall be clearly and permanentigatetl on both sides of vehicle exterior. The
name must be in letters at least 3 inches highaliradher letters shall be at least 1 inch higH. Al
letters need to be of a color contrasting withNtfe= exterior.

Mobile Food Facilities shall be constructed araintained so as to be easily accessible, smooth,
easily cleanable, non-absorbent, tight fitting, andood repair. Rough or unfinished wooden
surfaces are not acceptable. Food service equipmnisils, and food contact surfaces must be of
easily cleanable, durable, non-absorbent construcEquipment needs to be installed and spaced
so as to be easily cleanable. Adequate prep tablesunter space must be provided for any food
preparation.

All food related equipment shall be certifiedo@sng in compliance with an ANSI approved food
sanitation standard (such as NSF standards) andbawssiitable for the intended use. All new or
replacement gas-fired appliances must meet appdicaierican Gas Association standards. All
new or replacement electrical appliances must ieygglicable U.L. standards.

All food displayed, sold, or offered fale from a MFF must be prepared and Facka(tjge@hatliay
approved by the Local or State Health Departmerdget for food preparation allowed in
categories 2, 3, or 4). Bulk beyer.age dispensezd teebe filled at an approved commissary unless
MFF is equipped with a utensil sink.

10.  Food condiments must fmgeted from contamination and where available for
self-service, shallgrepackaged or available only from approved dispgndevices.

11. During operation, nodashall be stored, displayed or served from angeptaher than
the MFF, except foe tlestocking of product in an acceptable mannsplaying
packaged non-PHF foata Farmers Market, or storing food in an appdawanner at
community events.

12.

13.

14.

15.

16.

During transportation and storage, food and foantact surfaces need to be protected from
contamination.

All mobile food facilities shall operate outatommissary (permanent
food.facmt)(? or other facility approved by the tal Health Department.
Mobile food facilities must report to the commigsaach operating day fc
storage, cleaning and servicing operations. Inteafdimobile food
facilities need to be properly stored at a comnnissaother facility
acceptable to Environmental Health.

Food products remaining after each day's oparated to be stored only in an approved food
facility or in food comﬁartments approved by Enmmzental Health. All potentially hazardous
foods held/displayed hot shall be destroyed aetiteof the operating day.

Utensils and equipment must be handled anddgw as to be protected from contamination.
Single-service utensils need to be |nd|V|dua_II)L/ggad or dispensed from approved sanitary
dispensers; stored in a clean, dry place until Usaddled in a sanitary manner; and used once only.

All waste water shall be drained to apraped waste water receptor.

17. Potentially hazardous foods (PHFs) meshhintained at or below 24 or at or
135 F above 13% at all times. Mechanical refrigeration, with aiirculating fan, is
required for most PHFs which are halltlc Alternatives may be allowed for frozen
Danger ready-to-eat, pre-packaged foods; whiske and whole aquatic invertebrates.
Zone Provide accurate, visible thermometeeirigerators and holding ovens.
ALk 18. MFF food sales must be conducted witldid f2et of approved and readily available

toilet and handwashing facilities or as otherwigpraved by the enforcement officer.

19. If employees stand inside the MFF then it nmasfe a minimum aisle height of 74
inches and a minimuarsle width of 30 inches.



20.

CATEGORY 2- MOBILE FOOD FACILITIES SELLING ONLY PREPACKAGED
FOODS AND ONLY DOING LIMITED FOOD PREPARATION OF NO-POTENTIALLY
HAZARDOUS FOODS OR STEAMING/BOILING HOT DOGS. Musbmply with all the
above plus the following requirements:

21.

22.

23.

24,

25.

26.

27.
28.

SAFETY REQUIREMENTS:

A. Provide a first aid kit. .
B. Occupied MFFs must have a second means of exfie@roof or on a different wall than the
rzn?ln e?i(lftt' The exit must be easily openalyiédénd, labeled “Safety Exit”, and shall be atleas
t. X .
C. A minimum 10 BC fire extinguisher must be praddn all MFFs that have heating or cooking
equipment. .
D. For occupiedMFFs that operate at more than one location eagh da _
a) The utensils need to be stored in a senaremer so that they cannot be thrown about during a
sudden stop or overturn, and o _ _ _
b) Coffee urns, deep fat fryers, steam tadote, similar equipment must be equipped with a
positive closing lid and a secure latclchamism. _
E. Gas fired appliances must be insulated to ptemgmy and heat build-up. _
F. Light bulbs and tubes must be cotepjeenclosed in plastic safety shield or equivalen

Handling of all unpackaged food shall be dortaiwa fully enclosed MFF or within —
an approved food compartment. The fomdpartment must be an enclosure that is suffigient
large to completely enclose the unpackaged foodstand food contact surfaces and to allow for
food assembly. The food compartment access openusg have a tightly fitted closure (door)
which protects interior surfaces and food from ddsbris, and vermin while still facilitating food
preparation. All food compartments and food consactaces need to be constructed so as to be
smooth, easily cleanable, durable, and easily adiles

Fully enclosed MFFs shall be_com1pletely enaosih smooth, durable, easily cleanable, non-
absorbent walls, floor and ceiling. The floors mstnon-slip and extend up the walls/cabinets at
least 4 inches, forming a minimum 3/8 inch radiogecat the floor/wall junctures. Servmgb
windows in an enclosed MFF must have an openabk@fr216 sq.in., or less, and must be spaced
at least 18 inches apart. The ground or floor ai#l@n 5 feet of unenclosed cooking equipment
needs to be impervious, smooth, easily cleanaldenan-slip.

The operator of an unenclosed MFF needs toojewaad follow acceptable written operating
procedures for food handling and cleaning/sanigzhequipment and food contact surfaces.

The MFF shall be equipped with a one compartmetal hand sink furnished with warm water, or
hot and cold running water from a mixing faucete Bk compartment must be at least 9 in. x 9 in.
X E'? mhand n&ust be separated from the utensil Gingcovided) by at least 2 feet, or by a 6 inch
splash guard.

A minimum 5 gallon fresh water tank of apprweaterials shall be provided. The water tank must
have a protected water inlet that is ¥ inch diamatéess, has a type of connection that will _
revent its use for any other purpose and is |locab®ve the tank overflow. There must be a drain
or completely draining the tank. Provide an asqast where possible. The tank must be properly
vented. The water system needs to be capable widorg at least 1 GPM. Provide a minimum Y2
%Aalllgn hot water heater that can supply 100-104Fwater. All tanks need to be mounted to the

The MFF must have a waste water tank tha@ds §reater than the size of the fresh water tardt or
least 7 ¥z gallons. Additional waste water capaweitibe required if there is an ice bin (add 1/3 of
size of bin) or beverage dispenser (add 15%). &hkstneed to slope to a drain and be properly
vented.

Provide handwashing cleanser and single-setoigels in sanitary dispensers.

Approved mechanical exhaust ventilation mesptovided over all cooking equipment. Such



ventilation must meet the requirements of the curttMC; have been tested and approved by an
official hood testing agency and comply with thstirey agencies conditions of approval; or (where
applicable) comply with Sec. 18028 of Part 2 ofiBian 13.

CATEGORY 3- VEHICLES SELLING PREPACKAGED FOODS AND DOING LIMED FOOD
PREPARATION, INCLUDING POTENTIALLY HAZADOUS FOODS mnst comply with all the above
plus the following requirements:

29.  The MFF must be equipped with a 3 compartranhless steel utensil sink with
dual integrahithboards, and hot and cold water under pressome & mixing
faucet. Eaahkstompartment shall be at least 12 in. x 12 ih0xn. deep or

10 in. x 14 in. x 10 in. deep and large enougHdnogest utensil. Utensil sinks for
unenclosed MHfisst be integral with the main unit or may be oradjacent
Klﬁj_proved awadi unit that is owned and operated in conjunctigth the primary

It:. The tgtémnk needs to be located and installed so as forbtected from
contamination.

30. The fresh water tank must be at least 2@galand the waste water tank must be at

least 30 gallorThe water heater needs to be able to providgelaguate amount of
minimum 120 Btlwater.

CATEGORY 4- MFFS SELLING PREPACKAGED FOODS AND DOING
FOOD PREP INCLUDING: SLICING AND CHOPPING; THAWING
COOLING PHFS; SLICING, CHOPPING, OR GRINDING OF RAW
INGREDIENTS OF PHES; WASHING FOODS; REHEATING PHFOR
HOT HOLDING; OR COOKING PHFS FOR LATER USE must gomwith
all the above plus:

31. The MFF must be fully enclosed.

32.  Provide a minimum 30 gallon fresh water tan#t amnimum 45 gallon waste water tank. The hot
water heater shall be a minimum 3 gallons or anvedgnt instantaneous water heater.

33. If potentiallly hazardous foods will be cooked @ooled on the MFF then an adequately sized
commercial storage refrigerator needs to be pravide

For further information contact Butte County Enwvincental Health at:
202 Mira Loma
Oroville, CA 95965
(530) 891- 2727 (530) 538-7281
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