
Mobile food facilities

Procedures and operations 
manual



identification

Mobile food preparation units

unliMited Menu
full service
“fair wagon” or MfPu 
sPecial events only
H.c.d. insignia



identification

retail food vehicles

100% Pre-Packaged foods
wHole, uncut Produce
swaP Meet oPerations
Produce trucks, ice creaM trucks



identification

unpackaged mobile food facilities

no cooking
liMited Menu
oPerational liMits
enforceMent



full food enclosure

water systems

suPPleMental equiPMent
table
back-stock

Unpackaged mff’s



Unpackaged mff’s

occuPied Mobile 
food facilities

saMe Menu/ 
oPeration as 
unPackaged
a.d.a. requireMents 
(74” X 30”)
H.c.d. insignia



Unpackaged mff’s

insPection frequency
seMi- annual
events

your orders
follow-up



Unpackaged mff’s
tHings to rem

collecting fees
decaling
coMMissary 
requireMents
Pre-Packaged, 
Potentially 
Hazardous



Unpackaged mff’s

trends

More occuPied units
new risk categories
Packaged or unPackaged?
enforceMent



Unpackaged mff’s

wHat do I look for?
food teMPeratures
food PreParation MetHods
Hot/ cold water
liquid waste
cleanliness
i.d.
rePairs
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