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THIS CONSTRUCTION GUIDE IS INTENDED AS A GENERAL OVERVIEW OF THE STRUCTURAL REQUIREMENTS FOR ANY PERSON
INTENDING TO OPERATE A COMPACT MOBILE FOOD OPERATION (CMFO) IN SAN FRANCISCO COUNTY

THIS GUIDE SHOULD NOT BE CONSIDERED ALL- INCLUSIVE











· This guide only encompasses SFDPH requirement aspects and should not be construed to encompass requirements of other jurisdictions (e.g. San Mateo County) or agencies involved, such as the Planning Department, the Public Works, or SF Fire Department. Owners and agents are advised to contact the appropriate local agencies to obtain any permits and/or to clarify other applicable codes.

· The sample units in this guideline may not be drawn-to-scale and cannot be copied and/or submitted as approved documents.





















This document is for educational purposes only.











	














COMPACT MOBILE FOOD OPERATION ROADMAP 
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	Risk Types

	Exempt
	Any compact mobile food operation in which only prepackaged non-potentially hazardous food or whole, uncooked produce is sold from an individual, on a stand, a showcase, a rack, or a display that is 25 square feet or less. Health permits and plan reviews do not apply.

	Low Risk
	Any compact mobile food operation in which only prepackaged non-potentially
hazardous food or whole, uncooked produce is sold and is more than 25 square feet.

	Moderate Risk
	Any compact mobile food operation in which the operator is handling and selling open food that is considered potentially hazardous. This operation requires limited food preparation, but does NOT include raw meat, raw poultry, or raw fish.

	High Risk
	Any compact mobile food operation in which the operator is handling and selling open food that is considered potentially hazardous. This operation requires limited food preparation and CAN include handling and preparing raw meats, raw poultry, and raw fish.



	Menu Examples for Each Risk Type

	Exempt
	· Prepackaged chips
· Prepackaged cookies
· Candy bars
· Bottled drinks: water, sports drinks, sodas, and juices
	· Whole uncooked and uncut produce: apples, mangos, bananas, peaches, pineapple, cucumber, cilantro, etc.
Note: CMFO shall be <25sq ft

	Low Risk
	· Prepackaged chips
· Prepackaged cookies
· Candy bars
· Bottled drinks: water, sports drinks, sodas, and juices
	· Whole uncooked and uncut produce: apples, mangos, bananas, peaches, pineapple, cucumber, cilantro, etc.
· Prepackaged ice cream bars or popsicles

	Moderate Risk
	· Tamales(Prepackaged, obtained from an approved source such as a market or restaurant)
· Hot dogs
· Açaí bowls
	· Pupusas
· Coffee
· Scoopable ice cream
· Cut fruits

	High Risk
	· Tamales (Prepared and prepackaged at the commissary)
· BBQ chicken
· Pulled pork sandwiches
	· Tacos
· Hamburgers
· Gyros


Sample CMFOs
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Figure 1. CMFO 1 – Exemption
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Figure 2. CMFO 2 - Low Risk
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Figure 3. CMFO - Moderate Risk
	[image: A picture containing text

Description automatically generated]
Figure 4. CMFO 4 - High Risk




	Requirements for Each Risk Type

	
	Exempt
	Low Risk
	Moderate Risk
	High Risk

	Structure
	Cart, table, stand, rack, or nonmotorized conveyance
	Cart only (nonmotorized)
	Cart only (nonmotorized)
	Cart only (nonmotorized)

	
Overhead Protection *
	
Yes
	
Yes
	
Yes
	
Yes

	Auxiliary Unit
(Hand Wash Sink/Warewash Sink)
	
No
	
Optional
	
Optional
	
Optional

	
Hand Washing Sink
	
No
	
No
	Yes, for unpackaged food
	Yes, for unpackaged food

	3 – Compartment Sink or spare utensils to change out every 4
hours or when contaminated
	
No
	
No
	
Yes
	
Yes

	
Within 200 feet of a restroom
	
No
	
Yes
	
Yes
	
Yes

	Commissary/ Shared Food
Facility
	No
	Yes
	Yes
	Yes

	Public Health Permit
	No
	Yes
	Yes
	Yes

	Food Handler Card
	No
	Yes
	Yes
	Yes

	First Aid Kit
	No
	Yes
	Yes
	Yes

	Mechanical Refrigeration
	No
	Based on menu
	Based on menu
	Based on menu

	Appointment for cart evaluation
	No
	Yes
	Yes
	Yes


*Per fire code, a cooking area may not be enclosed/covered in conjunction with the usage of a propane stove. 
Plan Submittal Process


· Two (2) sets of detailed plans and specifications must be submitted to the San   Francisco Permit Center and routed to the Health Department for review and approval.

· Plans shall be drawn as follows:  
1. In a black or blue pen
2. To scale (with dimensions): drawings must show all top, front, back, and sides view of the CMFO; indicate the type of material the CMFO is made of (all materials shall be smooth, non-absorbent, easily cleanable, and washable)
3. With identification on the CMFO customer side to include: the name of the facility (at least 3” high), the name of the permit holder (at least 1” high), and the City, State, and Zip Code of the facility (at least 1” high)
4. Include a list of proposed food equipment (e.g. hot/cold holding equipment) and indicate on drawings
5. A complete plumbing diagram, if applicable
6. Indicate what type of overhead protection (must cover entire operation, as applicable) and type of sneeze guard will be utilized 
· A menu list of all foods to be served with information on how, when, and where each food item is stored, prepared and cooked





GLOSSARY


	
Term
	
Definition from the California Retail Food Code
	
Plain Language

	Approved Source
	A food source, or a producer, manufacturer, distributor, or food facility that is acceptable to the enforcement agency based on a determination of conformity with applicable laws, or, in the absence of applicable laws, with current public health principles and practices, and generally recognized industry standards that protect public
health. *
	Food that comes from a manufacturer or a store that holds a Public Health Permit and is a trusted source.

	Auxiliary Unit
	A separate component that is used in conjunction with carts that do not have a sink to provide the necessary handwashing and warewashing required for operation. This is an optional component and is only required if the cart does not have the equipment that is needed to operate.
*
	A component that is not attached to the cart that is being used to satisfy the requirements for operation: i.e., if the cart does not have a built-in handwashing/warewashing sink.

	Cart
	A nonmotorized vehicle or conveyance with
wheels used to move items. **
	A table with wheels that is used
especially for serving food.

	Certified Food Handler Card
	Food facilities that prepare, handle, or serve non- prepackaged potentially hazardous food, except temporary food facilities, shall have an owner or employee who has successfully passed an approved and accredited food safety certification examination. *
	A certification that proves that an employee or employer has passed an exam from an accredited organization on food safety. This is required for all employees who are involved in the preparation, storage,
or service of food.

	Commissary
	A food facility that services mobile food facilities, mobile support units, or vending machines where any of the following occur: (a) food, containers, or supplies are stored, (b) food is prepared or prepackaged for sale or service at other locations,
(c) utensils are cleaned, and (d) liquid and solid waste are disposed, or potable water is obtained.
*
	A shared kitchen space used to prepare food, sanitize utensils, dispose of waste, and store equipment for a Compact Mobile Food Operation.

	Commissary Contract
	A binding agreement between a CMFO and a permitted food facility that gives the operator of the CMFO the authorization to prepare food, wash utensils and equipment, and store and
maintenance the cart when it is not in operation.
	A contract that proves the operator of the CMFO has access to a commissary and is using the commissary for their food operation,
preparation, and/or storage.

	Compact Mobile Food Operation (CMFO)
	A mobile food facility that operates from an individual or from a pushcart, stand, display,
pedal-driven cart, wagon, showcase, rack, or other nonmotorized conveyance. *
	A nonmotorized portable food business.
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	Compact Mobile Food Operation Plan Check
Application
	The application that is required for a new Custom- Built CMFO and is submitted to the Plan Check
Program.
	An application needed for Custom- Built Carts to receive approval from
the Plan Check Program.

	Compact Mobile Food Operation Supplemental Application
	An additional form that accompanies the Public Health Permit (PHP) application to provide extra information to support the purpose of applying for
a PHP.
	A form to provide extra information on the reason for applying for a Public Health Permit.

	Custom Built Carts
	A new personalized cart built from a blueprint/plan tailored to meet the requirements
needed based off the CMFO menu.
	A new personalized cart built to support the menu or operation of the
CMFO.

	Display Rack
	A framework, stand, or grating on or which articles
are placed. **
	A stand in which you can place items
on.

	Evaluation
	An inspection that is conducted by the Department of Public Health/Environmental Health Division inspectors to verify if a Compact Mobile Food Operation or a Mobile Food Facility meets all requirements to operate as a food
business.
	An inspection of a Compact Mobile Food Operation or Mobile Food Facility by the Environmental Health Division.

	Exempt (CMFO)
	Any compact mobile food operation with 25 square feet or less of display area from which only prepackaged nonpotentially hazardous food and whole uncooked produce is sold and is exempt
from certain requirements. *
	A compact mobile food operation that sells only prepackaged, nonpotentially hazardous food or whole uncooked produce in a space
that is 25 square feet or less.

	High Risk (CMFO)
	Any compact mobile food operation in which the operator is handling and selling open food that is considered potentially hazardous. This operation often requires limited food preparation and can include handling and preparing raw meats, raw
poultry, and raw fish.
	A compact mobile food operation in which open food is being handled and sold. Limited food preparation of raw meat, raw poultry, or raw fish is allowed.

	Limited Food Preparation
	Food preparation that is restricted to one or more of the following:
(1) Heating, frying, baking, roasting, popping, shaving of ice, blending, steaming, or boiling of hot dogs, or assembly of non- prepackaged food.
(2) Dispensing and portioning of nonpotentially hazardous food or dispensing and portioning for immediate service to a customer of food that has been temperature controlled until immediately prior to portioning or
dispensing.
	Food that requires minimal preparation to decrease the potential risk of exposing the public to food borne illness or other health hazards.



	
	(3) Holding, portioning, and dispensing of any foods that are prepared for satellite food service by the onsite permanent food facility or prepackaged by another approved source.
(4) Holding, portioning, and dispensing of any foods that are prepared by a catering operation.
(5) Slicing and chopping of nonpotentially hazardous food or produce that has been washed at an approved facility or slicing and chopping of food on a heated cooking surface during the cooking process.
(6) Cooking and seasoning to order.
(7) Juicing or preparing beverages that are for immediate service, in response to an individual consumer order, that do not contain frozen milk products.
(8) Hot and cold holding of food that has been prepared at an approved permanent food facility.
(9) Reheating of food that has been previously prepared at an approved permanent food facility and held at
temperatures required by this chapter. *
	

	Low Risk (CMFO)
	Any compact mobile food operation over 25 square feet from which only prepackaged nonpotentially hazardous food and whole
uncooked produce is sold.
	A compact mobile food operation that is more than 25 square feet and only sells prepackaged food or whole
uncooked produce.

	Mechanical Refrigeration
	A mechanical unit that extracts heat from an area through liquefaction and evaporation of a fluid by a compressor, flame, or thermoelectric device, and includes a mechanical thermostatic control device that regulates refrigerated blown air into an enclosed area at or below the minimum required FOOD storage temperature of
POTENTIALLY HAZARDOUS FOODS. *
	Food storage in a refrigerator to be kept cold at a specific temperature to keep the food from spoiling and growing bacteria. A refrigerator to store food at a specific temperature to keep it from growing bacteria and going bad.

	Mobile Food Facility (MFF)
	Any vehicle used in conjunction with a commissary or other permanent food facility upon which food is sold or distributed at retail. This does not include a “transporter” used to transport packaged food from a food facility, or other
approved source to the consumer. *
	A motorized vehicle used to sell food but does not include vehicles used to transport food between the food facility and the consumer.



	Mobile Support Unit
	Vehicle used in conjunction with a commissary or other permanent food facility, that travels to, and services Mobile Food Facilities as needed to replenish supplies, including food and potable water, clean the interior of the unit, or dispose of
liquid or solid waste. *
	A vehicle used in combination with the cart for operational services including replenishing supplies.

	Moderate Risk (CMFO)
	Any compact mobile food operation in which non- prepackaged food is sold and the operator is now handling open food. This operation often requires limited food preparation, but does not include raw
meat, raw poultry, or raw fish.
	A compact mobile food operation in which open food is being handled and sold. Limited food preparation is allowed, but handling raw meat, raw
poultry, or raw fish is not allowed.

	Nonmotorized
Conveyance
	A means of transport not equipped with a motor.
**
	A cart without a motor.

	Non-Potentially Hazardous Food (Non- PHF)
	This list of NONPOTENTIALLY HAZARDOUS FOODS
shall include, but not be limited to, all of the following: (1) Baked goods without cream, custard, or meat fillings, such as breads, biscuits, churros, cookies, pastries, and tortillas. (2) Candy, such as brittle and toffee. (3) Chocolate-covered nonperishable foods, such as nuts and dried fruit.
(4) Dried fruit. (5) Dried pasta. (6) Dry baking mixes. (7) Fruit pies, fruit empanadas, and fruit tamales. (8) Granola, cereals, and trail mixes. (9) Herb blends and dried mole paste. (10) Honey and sweet sorghum syrup. (11) Jams, jellies, preserves, and fruit butter that comply with the standard described in Part 150 of Title 21 of the Code of Federal Regulations. (12) Nut mixes and nut butters. (13) Popcorn. (14) Vinegar and mustard.
(15) Roasted coffee and dried tea. (16) Waffle
cones and pizzelles. *
	Food that does not require refrigeration or hot holding to prevent bacterial growth and is unlikely to cause food borne illness. Some examples include, but are not limited to pretzels, churros, pastries, jams, and popcorn.

	Overhead Protection
	An adequate shielding that goes above all food preparation, food display, warewashing, and food storage areas of the CMFO. This shielding can include: sneezeguards, canopies, food
compartments, or umbrellas. *
	A shield or cover that goes above all food preparation and food displays areas. This includes sneezeguards, canopies, and food compartments.

	Ownership Documents
	Records that are required for the Public Health Permit application consisting of: a valid driver’s license or I.D., a DMV registration for the vehicle, a commissary contract dated within the past 30 days, and articles of incorporation (if applicable).
	Documents of the CMFO operator showing proof of ownership that are used during the Public Health Permit application process.

	Plans
	Easily readable plans drawn to scale, and specifications to the ENFORCEMENT AGENCY for review. *
	Technical drawings of a design with measurements used to build a CMFO cart that the Plan Check Program will need to approve prior to
construction.



	Potentially Hazardous Food (PHF)
	Food that requires time or temperature control to limit pathogenic micro-organism growth or toxin formation. This includes a food of animal origin that is raw or heat-treated, a food of plant origin that is heat-treated or consists of raw seed sprouts, cut melons, cut tomatoes, or mixture of cut tomatoes that are not modified to render them unable to support pathogenic micro- organism growth or toxin formation, and garlic-in- oil mixtures that are not acidified or otherwise modified at a food processing plant in a way that results in mixtures that do not support growth or toxin formation as specified under subdivision (a).
*
	Food that can cause illness and poses a threat to the public if the food is not stored at the correct temperatures or cooked properly.

	Prepackaged
	Any properly labeled processed food, prepackaged to prevent any direct human contact with the food product upon distribution from the manufacturer,
a food facility, or other approved source. *
	Food that is prepared, processed, and packaged from an approved source before being sold to the consumer.

	Previously Permitted Carts
	A cart that was previously owned and received the Public Health Permit that is needed to operate a CMFO. This type of cart still requires inspection of the cart to see if the new operator’s menu can be
supported with the cart’s equipment.
	A cart that was permitted to a previous owner to operate a CMFO.

	Public Health Permit
	The document issued by the ENFORCEMENT AGENCY that authorizes a person to operate a FOOD FACILITY. *
	A document issued by the Department of Public Health/Environmental Health Division granting authorization to a food facility to operate; this document
must be renewed annually.

	Risk Types
	Used to separate the CMFO’s into four categories based on the level of potential harm in the foods served to the public. These four categories include: Exempt, Low Risk, Moderate Risk, and High Risk.
	The potential harm of food served to the public have been separated into four categories: Exempt, Low Risk, Moderate Risk, and High Risk.

	Stand
	A small often open-air structure for a small retail
business. **
	A small structure used for display.

	Standard Plan
	A preapproved plan for a standardized or mass- produced individual unit intended to serve as a CMFO.
	A plan/blueprint that has been preapproved by the Environmental
Health Division to construct a specific CMFO cart.

	Table
	A piece of furniture consisting of a smooth flat slab
fixed on legs. **
	A flat surface being supported by
legs.

	Three-Compartment Sink
	A sink with three separate compartments used for: rinsing, washing, and sanitizing of utensils. This sink is only required when handling open food. Manual ware-washing shall be accomplished by using a three-compartment sink.
	One sink with three separate sections to rinse, wash, and sanitize utensils.

	Unpackaged
	Food items that are assembled and served to the customer as part of Limited Food Preparation food
operation.
	Food that is prepared by the vendor and served to the customer.

	
Written Attestation Letter
	A letter from the manufacturer confirming that the cart was built according to the plans approved by the Environmental Health Division and
confirmation from the operator that no alternations were made to the finished cart.
	A document that verifies the cart was built per the approved plans.

	Written Operational Procedure
	A document for food handling and the cleansing and sanitizing of food-contact surfaces and utensils that shall be reviewed and approved by the enforcement agency prior to implementation and an approved copy shall be kept on the mobile
food facility during periods of operation. *
	A document that is kept on the cart during hours of operation showing operational procedures approved by the Environmental Health Division.


	Legend: Each definition that contains an asterisk (*) shows the source from which the definition came from.

	California Retail Food Code (Cal Code) *
	Merriam-Webster Dictionary **
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1. Register Your Business
APPLY | o.

=

« Register online with the Treasure and Tax
Collector’s Office

« Check and see if you qualify for First year Free
(FYF) or other business incentive programs

2. Submit Applications/Documents
& pay Fees

¥ [

« Submit Permit to Operate Application, Plan
Check Application, Commissary Form and all
other required forms

« Submit 2 sets of plans, including specs sheets of
equipment

4. Make Appointment with
Mobile Food Program

3. Build CMFO

- Complete construction of CMFO
after approved by Mobile Food
Program

* Bring CMFO in for inspection

5. Evaluation « Contact Mobile Food Program to schedule a time

o— and day for appointment at 49 South Van Ness
g= o 6. Certifcation and Approval

« Inspection conducted of CMFO
« Any other applicable City Agencies such as San
Francisco Fire Department (SFFD) may also

inspect unit on same day (make appointment with
SFFD)

« When approved, a decal will be issued and
placed on your CMFO
« Department of Public Health does not approve

vending locations, contact Department of Public
Works
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