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CHAPTER 1

Mobile Unit General Information

A mobile unit is a properly enclosed vehicle in which food, beverages, frozen desserts or dairy
products and mixes are prepared, processed or converted for human consumption, and are
used to sell and dispense food and beverages to customers. The mobile unit term includes full-
service “hot” trucks and limited-service mobile units. In regard to Southern Nevada Health
District’s permitting description, mobile units do not include open-air vending carts such as

golf carts or hot dog carts, or any unit operating in a fixed location longer than four hours.
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Types of Mobile Units

FROZEN PRODUCT SALES/DELIVERY MOBILE UNIT

A pick-up truck or similar vehicle with either a built-on or slide-in prefabricated freezer unit, or a
canopy with a freezer inside for the delivery of pre-packaged foods to designated addresses.
No open food handling or door-to-door sales are allowed.

PRE-PACKAGED FROZEN NOVELTY TRUCK

A mobile unit in which approved menu items are restricted to low-risk foods that may include

pre-packaged, non-TCS or low-risk food, including but not limited to frozen confections, sodas,
chips, and candies. No open food handling or door—t_o;door sales are allowed.
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SELF-SERVICE PRE-PACKAGED FOOD TRUCK

A mobile unit for which customers serve themselves pre-packaged food.

FULL-SERVICE COACH

A mobile unit, including food service trailers, in which foods, including time/temperature
control for safety (TCS) foods may be stored, prepared, cooked, and/or served.
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General Mobile Unit Plan Review Requirements

Starting the Mobile Unit Process:

A. Operator must contact the Health District at (702) 759-1110 to schedule a plan review
appointment for a mobile unit that will not operate in a single location on a regular
basis. Vehicle must be ready for inspection.

B. A plan review appointment is required for each vehicle that will require a health permit,
even if each mobile unit is a part of the same business. Each mobile unit should have
its own plans submitted to the Health District.

Operator must supply the following items during their plan review visit:
A. A completed plan review application (available at the main Health District public health
center or online at www.snhd.info)

S
Souivrn Bkt
DBSARENTI AT R

333 N RANCHO, STE 450, LAS VEGAS, NV 89127

(702) 759-1258 | WWW.SNHD.INFO

FACILITY DESIGN ASSESSMENT PERMIT APPLICATION

OWNER CONTACT INFORMATION (PERMIT HOLDER)

Owner of Business (Sole [t LLC):

Registered owner address:

city: State: 21P Code:
15 this you billing sddieas? Dm Duo (write billing address):

Phone: Fax: E-mall:

v yoks aplled For: you: Bimsinas Licemsel D Yea: wihsciy simmdiction DNu Dm

FACILITY CONTACT INFORMATION (DBA OF BUSINESS)

Name of Business (DBA):

B. Nevada Secretary of State registration/business license for permit holder
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C. Valid registration that includes the vehicle identification number (VIN) of the mobile
unit is required. VIN on the registration must match the VIN on the mobile unit
presented at the plan review appointment. Registration must match permit holder’s
ownership or a valid lease must be provided. Out of state vehicle registration is
acceptable.

1. Avalid vehicle license plate issued by a state’s department of motor vehicles
must be displayed. No mobile unit is allowed to display the license plate of
another vehicle.

2. The VIN must not be obliterated and must be visible in at least one location
including but not limited to the dashboard, interior door jamb, the trunk, or other
easily accessible location on the mobile unit.

D. A letter of intent that includes the menu, utensils and equipment to be used for
cooking, cooling and holding food, as well as methods for preparing and handling food
when food is prepared on the mobile unit.

E. Legible plans that include the following:

1. The type, number and location(s) of refrigeration and/or hot holding display
units placed on the mobile unit

2. An adequate number of cold holding units, large enough to store all cold TCS
foods at a safe temperature of 41°F or below (if applicable)

3. The type and location of cooking equipment (if applicable)
The source of electrical power when the vehicle is running
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Example:

3-compartment sink
Steam Table ‘—T
Prep Cooler %I
Flat Hand Sink
Grill
Deep Coffee
Fryer Hot Hold Counter Urn

F. A signed letter from a commissary or service depot is required that outlines:
1. The name, address, and phone number of the commissary or servicing depot
2. The name and signature of the person in charge at the commissary or servicing
depot
3. The health permit number of the commissary or servicing depot.
The services that will be provided to the mobile food vendor at the commissary
or servicing depot
5. A clause that indicates any termination of the agreement, either by the mobile
food vendor, the commissary or the servicing depot must result in written
notification to the health authority by one or both parties within five business
days of the termination of the agreement
G. An alternative address must be provided for the mobile unit's storage when the mobile
unit is not parked at the commissary.
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All Mobile Units must have:

A. ldentification information clearly visible on at least the left and right sides of the mobile
unit to include the name of the business and mobile unit number; if mobile unit permits,
the back and front of the mobile unit should contain identification information as well.

1. Lettering must be in colors that contrast with the paint color of the mobile unit
and be at least 3 inches high and %2 inch wide on the back, left and right sides of
the mobile unit.

2. Each mobile unit under the same business name must have unique
identification numbers for each mobile unit. No other mobile unit within the
responsible person’s control may have the same identification number as any
other mobile unit.

3. No mobile unit owned by another mobile food vendor may have the same
business name and identification number chosen by any other mobile food
vendor. A mobile food vendor found to have a deceptively marked mobile unit
will be subject to denial and/or possible permit revocation by the health
authority of its health permit.
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CHAPTER 2

Commissary and Service Depots

What's the difference between a Commissary and a Service Depot?

Commissary

A fixed non-mobile food establishment for the storage and preparation of food to be sold or
served at or by a portable unit for service of food, catering operation, mobile food unit, farmers'
markets and annual itinerants. A commissary may also serve as a servicing depot for the
servicing and cleaning of equipment. A commissary must be an approved facility with a valid
food establishment health permit issued by the health authority or agency of their operating
jurisdiction.

Service Depot

A facility approved by the health authority or agency of jurisdiction for cleaning, disposing of
liquid and solid wastes, and refilling of water tanks of a permitted portable unit for service of
food, catering operation, mobile food unit and farmers’ markets. If food is to be stored at the
facility, the facility must be designated as a commissary and not as a servicing depot.
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Commissary/Service Depot Requirements

A commissary/service depot:

A.

within Clark County, Nevada, must maintain a valid health permit issued by the
Southern Nevada Health District

must meet the equipment and structural requirements for a food establishment
outlined by the Health District’s Facilities Design Assessment & Permitting (FDAP)
department and the 2010 Southern Nevada Health District Regulations Governing the
Sanitation of Food Establishments

must have proper backflow protection on all potable water sources

must have floors that are sloped to drain to the sanitary sewer

must provide an area large enough to accommodate the mobile unit with proper walls,
ceilings, floors, lighting and adequate ventilation for cleaning of the mobile unit

must have adequate ventilation to prevent accumulation for fumes, vapors and/or mist

G. must have adequate hot water to properly clean and sanitize the mobile unit and

equipment

. must have a stocked restroom available for anyone working within the

commissary/service depot that provides adequate hot and cold water

must maintain a solid waste receptacle, which maintains a schedule to be picked up
with a frequency to prevent accumulation of putrescible garbage and other wastes to
prevent a nuisance

must provide a hose to clean the mobile unit

must provide a separation between food prep and holding areas, and areas used for
cleaning (specific to commissary facilities)

must have adequate equipment and storage to accommodate the types of foods being
cooked and store by a mobile vendor (specific to commissary facilities only)

. must have a three-compartment sink and hand wash sink available onsite (specific to

commissary facilities)
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Mobile Vendor's Requirements

A. All mobile unit operators must report to their respective commissary or servicing depot
daily when operating for cleaning, sanitizing and servicing.

B. Mobile units that are being cleaned and serviced, must remove reusable items prior to
being cleaned and serviced to prevent contamination.

C. All solid waste generated during operation of the mobile unit and clean-up must be
properly disposed of in an approved solid waste receptacle at the commissary/service
depot.

D. All pumps and hoses for the clean water tank, which supplies potable water, must be
composed of NSF or equivalent food grade material, flushed and sanitized before being
placed in service after construction, repairs, modifications and periods during which
the hose are not in use. Operators much check for proper backflow on water source,
prior to connecting hose at commissary/service depot.

** A mobile vendor may also use any Health District-permitted food establishment

(restaurant) as a commissary/service depot. The food establishment must meet the
commissary/service depot requirements. Approval from the health authority is required. **
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CHAPTER 3

Facilities & Equipment Requirements

Refer to Chapter 5 of this manual for some examples of the requirements outlined in this
chapter.

Exterior Requirements
A. Prepackaged Frozen Novelty Trucks and Frozen Product Sales/Delivery Mobile Unit
1. The outside of the unit should be composed of metal, fiberglass or equivalent to
or exceeding NSF/ANSI standards for construction and materials.
2. Doors should be tightly fitted to exclude dust, dirt and vermin.
B. Self-Service Prepackaged Food Truck
1. The outside of the unit should be composed of metal, fiberglass or equivalent to
or exceeding NSF/ANSI standards for construction and materials.
Doors should be tightly fitted to exclude dust, dirt and vermin.
There must be a cap on the wastewater tank’s outlet (if applicable).
a. Ensure wastewater tank does not leak when filled with water.
C. Full-Service Coaches
1. The outside of the unit should be composed of metal, fiberglass or equivalent to
or exceeding NSF/ANSI standards for construction and materials.
Doors should be tightly fitted to exclude dust, dirt and vermin.
There must be a cap on the wastewater tank’s outlet.
a. Ensure wastewater tank does not leak when filled with water.

Interior Requirements

A. Prepackaged Frozen Novelty Trucks and Frozen Product Sales/Delivery Mobile Units

1. Equipment must be NSF/ANSI Standard 7 freezer unit or equivalent with a
thermometer. Dry ice is prohibited.

2. Compressor must be capable of operating from a converter or other approved
mechanical refrigeration at all times when mobile unit is running.

3. Operator must be able to stand upright in the mobile unit.
Service openings must be no larger than 18 x 18 inches and limited to two
openings.
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The inside of the mobile unit must be light in color and all surfaces, finishes,
walls and ceiling must be smooth and easily cleanable. Floors should be
composed of metal or commercial grade linoleum.

The ventilation and/or air conditioning system within the mobile unit must be
capable of maintaining the internal ambient temperature within the testing
limits of the refrigeration equipment, per manufacturer’s guidelines.

B. Self-Service Prepackaged Food Truck

1.

Interior cabinets and compartments must be smooth and easily cleanable, and

free of any cracks, pits, crevices, ledges, sharp edges and rust.

Food and nonfood contact surfaces must be constructed of solid material, not

limited to stainless steel. The surface must be free from pits, cracks, rust and

other obstructions. No wood surfaces or laminate countertops are allowed.

Certified commercial mechanical refrigeration is required for all potentially

hazardous foods.

A provision is required for proper disposal and storage of solid waste within and

outside of the mobile unit for customer use.

Food handling outside, of the vehicle, must be limited to the preparation of

espresso, specialty coffees, and related beverages provided that:

a. A designated hand washing sink is available that is NSF/ANSI or

equivalent, and capable of providing hot and cold tempered potable
water that is delivered through a faucet. The minimum size is 10 x 10
inches with a minimum depth of 6 inches and a 12-inch clearance above
the sink. If the hand washing sink is located within 18 inches of a food
preparation surface or the ware washing area, there must be a 12-inch
high waterproof splash guard installed between the hand washing sink
and the food preparation area and/or dish washing sink. At all times the
hand washing sink must be affixed in place, accessible and uncovered.
Hot water must be available at a minimum of 100°F.

Example:
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10.

An NSF/ANSI or equivalent three-compartment sink is required and must have
two integral drain boards. The three-compartment sink must be large enough to
accommodate all utensils and kitchenware and must have hot and cold water
under adequate pressure. The faucets must reach all basins of the sink. Hot
water must be provided at a minimum of 120°F from the faucet at the three-
compartment sink (if open food handling).

The mobile unit must contain a 15-gallon fresh water supply, a water heater that
provides adequate hot water at a minimum of 120°F, and a wastewater tank
that is at least 15% larger than the capacity of fresh and hot water tanks, and
meets the requirements of a Full Service Coach (if open food handling).

The mobile unit must contain adequate safeguards to protect food from
contamination during service and while in transit.

The mobile unit must have 35-foot candles of light on the preparation, hand
washing sink and three-compartment sink surfaces.

Coffee prepared at a permitted food establishment may be sold from an
approved commercial NSF or equivalent dispenser.

C. Full-Service Coaches

1.

The unit must be fully enclosed and tall enough on the inside to stand upright,
with a 6 ft. minimum height.

Interior cabinets and compartments must be smooth and easily cleanable as
well as free of any cracks, pits, crevices, ledges, sharp edges and rust.

Service openings must be no larger than 18 x 18 inches, limited to two windows
and located away from open food to protect the food from contamination.
Service openings must be hinged or designed to slide open and remain open
only while food and beverages are being served. If service openings are not self-
closing, a fly fan must be installed.

Food and nonfood contact surfaces must be constructed of solid material, not
limited to stainless steel. The surface must be free from pits, cracks, rust and
other obstructions. No wood surfaces or laminate countertops are allowed.
Surfaces must be affixed and sealed to the mobile unit.

Floors must be composed of impervious material, smooth and easily cleanable,
with coved, watertight junctures. Walls and ceilings must be light colored with
smooth, easily cleanable material.

Ventilation must be sufficient to prevent the unnecessary opening of doors and
service windows.
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7. The ventilation and/or air conditioning system within the mobile unit must be
capable of maintaining the internal ambient temperature within the testing
limits of the refrigeration equipment, per manufacturer's guidelines.

8. Cooking appliances generating grease-laden vapors must have an NSF/ANSI or
equivalent ducted, grease-baffle hood with an approved fire suppression system
installed and operational.

9. All light fixtures must be properly shielded and provide 50 foot-candles of light
over food-contact surfaces, prep and ware washing areas.

10. Refrigeration, cooking, hot and cold holding equipment must be NSF/ANSI or
equivalent. Cold plate refrigeration is prohibited.

11. Cooking and hot holding equipment may be powered using either vehicle
electrical power or propane.

12. An NSF/ANSI or equivalent three-compartment sink is required and must have
two integral drain boards. The three-compartment sink must be large enough to
accommodate all utensils and kitchenware and must have hot and cold water
under adequate pressure. The faucets must reach all basins of the sink. Hot
water must be provided at a minimum of 120°F from the faucet at the three-
compartment sink.

13. A designated handwashing sink is required that is NSF/ANSI or equivalent, and
capable of providing hot and cold tempered potable water that is delivered
through a faucet. The minimum size is 10 x 10 inches with a minimum depth of
6 inches and a 12-inch clearance above the sink. If the hand washing sink is
located within 18 inches of a food preparation surface or the ware washing area,
there must be a 12-inch high waterproof splash guard installed between the
hand washing sink and the food preparation area and/or dishwashing sink. At
all times the hand washing sink must be affixed in place, accessible and
uncovered. No cutting board or drain board must be placed or permanently
installed over the hand washing sink. The hand washing sink must be located
between 30 and 42 inches above the floor in the food preparation area. Hot
water must be available at a minimum of 100°F.

14. The clean water tank must be capable of holding a minimum of 40 gallons of
potable water.

15. The hot water heater must be able to provide a minimum of 120°F of hot water.
The water supply must be protected from contamination and back-siphonage
and must fill and drain via RV-type fixtures.
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16. The wastewater tank must be a minimum of 15% larger than the capacities of

the tanks holding the clean water supply.

a.

b.

The wastewater tank drain must be at least 1 inch in diameter with a
shut-off valve and cap.
Wastewater tank with an outlet for overflow is prohibited.

17. Water fixtures and tanks must meet the following requirements:

a.

Water pumps must activate automatically when water is dispensed from
a fixture. Manually operated water pumps are prohibited.
The water and wastewater tanks must be rigid, durable, and easily
cleanable. Collapsible tanks are not allowed.
Water tanks must be sloped to drain and should have capacity indicators
or have capacity visible from within the food prep area.
The mobile unit is not allowed to hook up to water or sewer anywhere
except at their approved commissary or servicing depot.
The inlet for water must be removable, made of flexible copper pipe or
other approved tubing.
There must be a cap available so the tank may be capped when not in
use.
The filler hoses must be clearly and permanently identified, used only for
its intended purposes, and hung with the ends connected or covered
when stored.
i. Hoses connected for potable water must be:
1. Food-grade, and NSF/ANSI or equivalent
2. Smooth interior surface and made of durable,
nonabsorbent corrosive-resistant material
3. Resistant to pitting, chipping, crazing, scratching,
distortion and decomposition
4. A backflow prevention device must be installed on the
water tap at the commissary or servicing depot.
If compressed air is used to pressurize the water tank system, a filter
that does not pass oil or oil vapors must be installed in the air supply line
between the compressor and drinking water system.
The inlet and outlet must be located to prevent contamination from the
discharge of waste, dust from the road, oil or grease.
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j.  The type and location of any pressurized tanks or cylinders used in the
vehicle, including but not limited to carbon dioxide for beverages, or
propane for heating or cooking require that all tanks and cylinders fasten
securely to the mobile units.

18. Liquid petroleum must be installed and maintained to meet local fire
department standards and other applicable laws. (if applicable)

19. Pressurized cylinders must be installed in a compartment separate from the
burner and be vented to the outside. (if applicable)

20. Proper disposal and storage of solid waste is required within and outside of the

mobile unit.
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CHAPTER 4

Waivers

What is a Waiver?

A waiver is a written agreement between the health authority and a permit holder that
authorizes a modification of one or more requirements of the 2010 Regulations Governing the
Sanitation of Food Establishments if, in the opinion of the health authority, a health hazard or

nuisance will not result from the modification.

Waiver Stipulations

A. During the waiver process, the health authority may impose conditions in conjunction
with operating with a waiver. If a waiver is granted, the health authority will retain the
information in its records for the food establishment.

B. An approved waiver is a condition of a health permit and must be maintained at all
times. Violations documented as failure to maintain the conditions set forth in the
waiver will constitute a five-demerit violation (violation #1) during operational
inspections and may result in immediate suspension of the waiver, which will void the
approved waiver agreement. Continuous failure to meet conditions of the waiver may
result in immediate revocation of the waiver. It is the responsibility of the permit holder
to abide by the conditions of the wavier.

C. A waiver will be terminated without notice upon the sale of the subject mobile unit. A
copy of the waiver approval letter and all required documents must be maintained
within the mobile unit for review by food handlers and the Health District’s inspectors
on routine inspections.

What can | get a Waiver for?
With regard to a mobile unit, an operator may apply for a waiver for the following items:
A. Change to operational restrictions (operate within 250 feet of another operator, operate
at a fixed location for more than 30 minutes, etc.)
B. Reduce water tank capacity
C. Increase the sizing of the service window
D. Operate with more than two service windows
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Currently there are two standard waivers that we can approve. Any waivers outside of the
standard waivers will require additional review and approval by the health authority.
Application for a waiver is accompanied by applicable fees.

Waiver 1: Operational Restrictions
This waiver allows a mobile vendor to operate for up to 4 hours in one location. Operator must
provide:

A. apermission letter from the property’s owner, as well as a letter stating that they have

access to a restroom

B. aschedule for operating at the location
Only one waiver needs to be applied for, but the operator must submit multiple permission
letters for multiple locations if desiring to operate at multiple locations. This waiver may be
applied for at any time and is good for the life of the permit.

Waiver 2: Equipment Modification

This waiver is designed for operators wishing to modify equipment requirements such as
reduce the capacity of their water tanks due to a limited menu (shaved ice, coffee, etc.). This
waiver must be applied for at the time of a permit approval. Supporting documentation, such
as a menu, must be submitted for approval to verify that there will be a limited need for
warewashing. Approval of this waiver will allow for a 15-gallon clean water tank and a 20-
gallon wastewater tank to be installed. Documented violations for lack of adequate water on
operational inspections will result in revocation of this waiver. Service window changes will
also fall under this waiver. Operator must provide an operational plan.

Upon approval of any waivers, a conditional letter will be provided to operator stating all
requirements to maintain the waiver.
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Waiver Process

Identify the regulation that is desired to be modified

\ 4

Complete an application with the required documentation

$

Submit for approval

¥

Once approved, comply with all aspects of the conditional approval letter

Example of Waiver Form

Waiver Request Form (Mobile Vending)

K
GENERAL INFORMATION it e o 1
Company Name SNHD Permit Number
Contact Name Contact Phone Numbar

Contact E-mall Address

USE OF WAIVER

Waiver request for: O Fixed Iocation more than 30 minutes O Operations after 7:(0:0pm
O Operating within 250 foet of another mobile vendar

Regulation which requires walver (Ex 10-304.11)

Describe reason for waiver request:

Lacation and Hme where waiver is necded:

Wse additeonal sheet s necessary: rowte she et a5 ne cessany

List potential public health risks arising from non- List conclitions/procedures /documentstion intended
| compliance with the repulation nated ahove: b mitigate the potential public health risks
SUPPORT DOCUMENTATION
O Laxation permission letter O Toilet Fcilities permission letter [ Business contract

C Mobile Feod Yendor Space Lottery application T Route sheet

Slgnaturs Date.
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Examples of Situations Requiring a Waiver

Operating with more than two service windows

; T o

Mobile vendor operating within 200 ft of another vendor
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CHAPTER 5
Examples of Approved Equipment
Equipment shown is not inclusive of all approved equipment. Please use the following

examples as a guide. When in doubt about the acceptability of equipment, contact the Health
District’s Environmental Health Food Operations Program for approval.

APPROVED THERMOMETERS FOR HOT AND COLD HOLDING UNITS
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FREEZERS & REFRIGERATION

Household Deep Freezers

Southern Nevada Health District

Cold Plate Freezer
(***may only be approved for Prepackaged
Frozen Novelty Trucks & Frozen Product
Sales/Delivery Mobile Unit ONLY***)
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WATER TANKS

Approved Not Approved

Clean water tank (not shown to scale)

Grey water tank (not shown to scale) Unapproved hole inlet for filling

HAND SINK

Not Approved

h

Hand sink does not meet the

minimum size requirement and needs splash guard
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DRAIN VALVE

RV-type waste valve

Not Approved

Towel used to plug the wastewater tank. Drain valve must be rigid.
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CLEAN WATER HOSE

Approved Not Approved

Garden hoses are not approved

COLD HOLDING

Not Approved

Cold plate refrigeration
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3-COMPARTMENT SINK

Not Approved

Not NSF or equivalent and missing drain
boards.

No drain boards

Only one drain board
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GENERATOR

EQUIPMENT FINISHES

Not Approved

Sloppy, uneven caulking.
Caulking smooth and easily cleanable Not smooth or easily cleanable.

Cracked caulking
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HOT HOLDING

Not Approved

Equipment not certified
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COOKING EQUIPMENT

Not Approved
S

Household equipment

Rusting cooking equipment
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VENTILATION HOODS

Approved

——aml ¥ P
Approved certified hood and filters Approved automatic

fire suppression system

Not Approved

lllegally modified filter Hood not properly installed Gaps in filters
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WATER TANK GAUGE

FLOOR JUNCTIONS AND EQUIPMENT SEAL
Approved Not Approved

Equipment properly sealed to the floor

Improper flooring
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WINDOW OPENINGS
Not Approved

Meets 18x18 opening

Properly screened overhead opening Too many windows (See chapter 5)

CONVERTER/ BATTERIES
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CHAPTER 6
Frequently Asked Questions (FAQs)

1. How do | start a food truck?
= It is best to familiarize yourself with the contents in this manual and the Health
District’s 2010 Southern Nevada Health District Regulations Governing the
Sanitation of Food Establishments. Use the checklist provided in Appendix A of
this manual when inspecting a potential mobile unit for purchase. It is also
advised that a potential operator contact the Health District for a mobile
vending survey on a mobile unit, prior to purchasing a mobile unit, to have an
inspector evaluate whether the mobile unit will be approved for a mobile
vending permit. Chapter 1 of this manual outlines the required documentation
needed to start a mobile food truck and Chapter 3 outlines the minimum
requirements that a mobile unit must meet to be approved to operate.
2. Dol need a fire suppression system installed on my mobile unit?
= If you will be using an open flame for cooking, you are required to have a fire
suppression system installed on your mobile unit. Mobile units must comply
with all applicable fire codes.
3. What happens if my mobile unit is in an accident and is totaled out? Can | transfer the
permit to another mobile unit?
= Mobile Vending permits issued by the Health District are non-transferable. If a
mobile unit is required to be replaced, the existing permit must be deleted and a
new Mobile Vending permit must be obtained. Mobile Vending permit fees are
not prorated and cannot be transferred to a new permit.
4. Can | set up tables and chairs outside of my mobile unit?
= Operators must comply with all state and county guidelines when considering
setting up tables and chairs outside of a mobile unit. Permission must be
obtained from the governing department of the area in which a mobile vendor
desired to operate in.
5. Can I sell alcoholic beverages from my mobile unit?
= Operators must have an active mobile vendor health permit issued by the
Health District and comply with all state and county regulations regarding the
sale of alcoholic beverages from a mobile unit.
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6. Can | prepare food at home to sell from my mobile unit, if | cannot get into my
commissary?
= All food items sold from a mobile unit must be prepared in and/or obtained from
a permitted facility. Food may be prepared on the mobile unit at the site in
which the food will be sold or in an approved commissary only. Preparing food
in an unpermitted facility and/or residential kitchen is prohibited.
7. How do | know which servicing facility to choose from, a service depot or commissary?
= If you require a facility for emptying and filling water tanks, storage of your
mobile unit and a site for dumping garbage, then you may need a service depot.
= If you need to prepare and store food, empty and fill water tanks, store your
mobile unit and a site for dumping garbage, then a commissary is what you may
need.
8. Do | need any additional permits to operate at a special event or farmers market?
= You do not need any additional permitting to operate at special events or
farmers markets, provided you will only be using the equipment approved on
your mobile unit. If you are planning on setting up additional equipment or
operating outside of the mobile unit you must obtain a temporary event permit.
9. Can | use a smoker or BBQ with my mobile vendor permit?
= Any external BBQ/Smoker equipment requires additional permitting and is
required to operate in conjunction with a full-service mobile vendor permit.
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10. Can | use household equipment on my mobile unit?
= No. Only certified commercial equipment is allowed to be used when operating
under a Health District health permit.
11. When do | get my grade card?
= Mobile units must submit their route sheets to their assigned inspector
monthly. Your inspection for your grade card will be unannounced, and your first
inspection will be approximately 30 days from when you begin operating.
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Appendix A
Plan Review Walkthrough Checklist

Use the below checklist to aid in determining if your mobile unit will pass a plan review

inspection:

DOCUMENTATION

o Secretary of State registration?

o Vehicle/mobile unit registration?

o Commissary/Service Depot signed
letter?

o Completed Health District FDAP
application?

o Mobile Unit plans / layout?

o Menu?

OUTSIDE OF THE MOBILE UNIT
o Mobile unit contains proper
identification?
o Mobile unit is composed of the proper
material?
o License plate displayed?
o Wastewater cap present (if applicable)?
o Wastewater tank not leaking
after running water?
o Power source present and in good
repair?
o Adequate power to supply
enough power to the mobile unit
when everything is operating?
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INSIDE OF THE MOBILE UNIT
o Hood present (if applicable)
o NSF or equivalent?
o Hood operational?
o Fire suppression installed?
o Fire suppression tested and
tagged?
o 3-comp sink present (if applicable)?
o 2 integral drain boards present?
o Faucet reaches all three basins?
o NSF or equivalent?
o Equipment is properly sealed to display
smooth and easily cleanable crevices?
o Cold holding units present (if
applicable)?
o Operational to hold foods at
41°F or colder?
o NSF or equivalent?
o Adequate in quantity?
o Freezer capable of freezing?
o Hot holding units present (if
applicable)?
o Operational to hold foods at
135°F or warmer?
o NSF or equivalent?
o Adequate in quantity?
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Cooking equipment present (if
applicable)?
o Positioned ‘completely’ under
the hood?
o NSF or equivalent?

o Adequate in quantity?
Hand sink present (if applicable)?
o Minimum size 10x10?

o NSF or equivalent?

o Stocked with hand soap and

paper towels?

o Adequate in quantity?
Clean water tank present (if
applicable)?

o Adequate in size?

o NSF or equivalent?
Wastewater tank present (if
applicable)?

o Adequate in size?

o NSF or equivalent?

o Not leaking?
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Water available? (if applicable)
o Hot water at hand sink,
minimum temp 100°F?
o Hot water at 3-comp sink,
minimum temp 120°F?
o Cold water available?
Service Window(s) present?
o Each opening max 18x18?
o Two service windows or less
present?
Adequate lighting present?
Floors composed of approved material?
Thermometers available in cold and hot
holding units (if applicable)?
Stem thermometer available (if
applicable)?
Sanitizer available?
o Test strips available?
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All further guidance and explanations to the information provided in this manual may be found
in Chapter 10 of the 2010 Southern Nevada Health District Regulations Governing the

Sanitation of Food Establishments. For information on maintaining safe food handling

practices, see our Mobile Vendor Operational Manual.

Southern Nevada Health District 40 Mobile Vending Manual


https://www.southernnevadahealthdistrict.org/permits-and-regulations/food-establishment-regulations/chapter-10-mobile-food-units/

	Chapter 10 of the 2010 Southern Nevada Health District Regulations Governing theSanitation of Food Establishments


<<

  /ASCII85EncodePages false

  /AllowPSXObjects false

  /AllowTransparency false

  /AlwaysEmbed [

    true

  ]

  /AntiAliasColorImages false

  /AntiAliasGrayImages false

  /AntiAliasMonoImages false

  /AutoFilterColorImages true

  /AutoFilterGrayImages true

  /AutoPositionEPSFiles true

  /AutoRotatePages /All

  /Binding /Left

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Warning

  /CheckCompliance [

    /None

  ]

  /ColorACSImageDict <<

    /HSamples [

      1

      1

      1

      1

    ]

    /QFactor 0.15000

    /VSamples [

      1

      1

      1

      1

    ]

  >>

  /ColorConversionStrategy /LeaveColorUnchanged

  /ColorImageAutoFilterStrategy /JPEG

  /ColorImageDepth -1

  /ColorImageDict <<

    /HSamples [

      1

      1

      1

      1

    ]

    /QFactor 0.15000

    /VSamples [

      1

      1

      1

      1

    ]

  >>

  /ColorImageDownsampleThreshold 1.50000

  /ColorImageDownsampleType /Bicubic

  /ColorImageFilter /DCTEncode

  /ColorImageMinDownsampleDepth 1

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /ColorImageResolution 300

  /ColorSettingsFile ()

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /CreateJDFFile false

  /CreateJobTicket false

  /CropColorImages false

  /CropGrayImages false

  /CropMonoImages false

  /DSCReportingLevel 0

  /DefaultRenderingIntent /Default

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV <>

    /HUN <>

    /ITA <>

    /JPN <>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

  >>

  /DetectBlends true

  /DetectCurves 0

  /DoThumbnails false

  /DownsampleColorImages true

  /DownsampleGrayImages true

  /DownsampleMonoImages true

  /EmbedAllFonts true

  /EmbedJobOptions true

  /EmbedOpenType false

  /EmitDSCWarnings false

  /EncodeColorImages true

  /EncodeGrayImages true

  /EncodeMonoImages true

  /EndPage -1

  /GrayACSImageDict <<

    /HSamples [

      1

      1

      1

      1

    ]

    /QFactor 0.15000

    /VSamples [

      1

      1

      1

      1

    ]

  >>

  /GrayImageAutoFilterStrategy /JPEG

  /GrayImageDepth -1

  /GrayImageDict <<

    /HSamples [

      1

      1

      1

      1

    ]

    /QFactor 0.15000

    /VSamples [

      1

      1

      1

      1

    ]

  >>

  /GrayImageDownsampleThreshold 1.50000

  /GrayImageDownsampleType /Bicubic

  /GrayImageFilter /DCTEncode

  /GrayImageMinDownsampleDepth 2

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /GrayImageResolution 300

  /ImageMemory 1048576

  /JPEG2000ColorACSImageDict <<

    /Quality 30

    /TileHeight 256

    /TileWidth 256

  >>

  /JPEG2000ColorImageDict <<

    /Quality 30

    /TileHeight 256

    /TileWidth 256

  >>

  /JPEG2000GrayACSImageDict <<

    /Quality 30

    /TileHeight 256

    /TileWidth 256

  >>

  /JPEG2000GrayImageDict <<

    /Quality 30

    /TileHeight 256

    /TileWidth 256

  >>

  /LockDistillerParams false

  /MaxSubsetPct 100

  /MonoImageDepth -1

  /MonoImageDict <<

    /K -1

  >>

  /MonoImageDownsampleThreshold 1.50000

  /MonoImageDownsampleType /Bicubic

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /MonoImageResolution 1200

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /NeverEmbed [

    true

  ]

  /OPM 1

  /Optimize true

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /BleedOffset [

        0

        0

        0

        0

      ]

      /ConvertColors /NoConversion

      /DestinationProfileName ()

      /DestinationProfileSelector /NA

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure true

      /IncludeBookmarks false

      /IncludeHyperlinks true

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles true

      /MarksOffset 6

      /MarksWeight 0.25000

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /NA

      /PageMarksFile /RomanDefault

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /LeaveUntagged

      /UseDocumentBleed false

    >>

    <<

      /AllowImageBreaks true

      /AllowTableBreaks true

      /ExpandPage false

      /HonorBaseURL true

      /HonorRolloverEffect false

      /IgnoreHTMLPageBreaks false

      /IncludeHeaderFooter false

      /MarginOffset [

        0

        0

        0

        0

      ]

      /MetadataAuthor ()

      /MetadataKeywords ()

      /MetadataSubject ()

      /MetadataTitle ()

      /MetricPageSize [

        0

        0

      ]

      /MetricUnit /inch

      /MobileCompatible 0

      /Namespace [

        (Adobe)

        (GoLive)

        (8.0)

      ]

      /OpenZoomToHTMLFontSize false

      /PageOrientation /Portrait

      /RemoveBackground false

      /ShrinkContent true

      /TreatColorsAs /MainMonitorColors

      /UseEmbeddedProfiles false

      /UseHTMLTitleAsMetadata true

    >>

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXBleedBoxToTrimBoxOffset [

    0

    0

    0

    0

  ]

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXOutputCondition ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputIntentProfile ()

  /PDFXRegistryName ()

  /PDFXSetBleedBoxToMediaBox true

  /PDFXTrapped /False

  /PDFXTrimBoxToMediaBoxOffset [

    0

    0

    0

    0

  ]

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /ParseICCProfilesInComments true

  /PassThroughJPEGImages true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness false

  /PreserveHalftoneInfo false

  /PreserveOPIComments false

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /sRGBProfile (sRGB IEC61966-2.1)

>> setdistillerparams

<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


