
From: Callewaert, Jennifer (DPH)
To: Ponce De Leon, Diana (ECN)
Cc: Ford, Isela (DPH); Moreno, Rafa (ECN); RADTKE, ADAM (CAT); Patil, Sneha (DPH); Validzic, Ana (DPH)
Subject: Re: Notes on Code Updates
Date: Friday, March 28, 2025 10:38:23 AM
Attachments: Restricted Vending Time and Location (1).xlsx

Draft Ord - Mobile Food Facility Amendments (as of 5.7.24 v2).docx

Hi Diana,

Thank you so much for the opportunity to attend and I think we are off to a great start. I
had you on my list to not only share the time and place work (excel attached) but also
provide the draft CMFO Article 8/BTRC legislation. Please note the draft is from a year
ago and is being provided for assistance and is not yet approved as to form by CAT.

Please let me know if you have any questions.

Sincerely,

Jen Callewaert MS, REHS
Environmental Health Branch - Assistant Director
Pronouns: She/Her/Hers

Population Health Division
San Francisco Department of Public Health
49 South Van Ness Avenue, Suite 600 | San Francisco, CA 94103
415-252-3971 (direct)
jennifer.callewaert@sfdph.org
SF.gov/ehb

--------------------------------------
** CONFIDENTIALITY NOTICE** This email message and any attachments are solely for the intended recipient and may contain
confidential or privileged information. If you are not the intended recipient, any disclosure, copying, use or distribution of the information
included in this message and any attachments is prohibited. If you have received this communication in error, please notify the sender
immediately and permanently delete or otherwise destroy the information.

From: Ponce De Leon, Diana (ECN) <diana.poncedeleon@sfgov.org>
Sent: Friday, March 28, 2025 9:53 AM
To: Callewaert, Jennifer (DPH) <jennifer.callewaert@sfdph.org>
Cc: Ford, Isela (DPH) <isela.ford@sfdph.org>; Moreno, Rafa (ECN) <rafael.r.moreno@sfgov.org>
Subject: Notes on Code Updates
 
Good morning Jenn,

Thank you for joining us at yesterday’s meeting looking forward to a deep dive in May on
DPH updates.  We will schedule a debrief soon with depts.
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		Proposed Regulation - Location and Time 
No vending shall occur:		Objective health, safety, or welfare concerns 		Applicable Codes

		Year round, within one block of any entrance or exit, to include emergency exits, from any venue with an occupancy which exceeds 1,000 patrons. The one block area includes both sides of any streets located within the prohibited vending area. The prohibited vending times shall include the two (2) hours prior to the event, the event time and the two (2) hours after the event has ended. All prohibited street vending areas shall be clearly posted with signs or other markings. 
Objectives - 1-4, 6-8
		1. Emergency response personnel and their vehicles have easy and free access to any event where large numbers of people are gathered.
2.  Lack of minimum separation from fire hazards create public health risk of getting injured by explosion of compressed flammable gas and burns due to hot cooking equipment and oils.
3. Sidewalk accessibility for persons with disabilities is significantly impacted.
4.  Facilitate ingress into and egress from vehicles, rights-of-way, buildings, and public spaces, especially in the case of an emergency evacuation. 
5. Sales from vehicles parked along the street or highway creates a situation that does not allow for pedestrian safety and safe sight distances for approaching motorists or bicyclists.
6. Cross contamination of food and food contact surfaces where separation from the public cannot be obtained due to large crowds and limited sidewalk space.
7. Excessive refuse and/or liquid waste accumulation on sidewalks and streets.
8. Due to loosened state ventilation requirements, excessive smoke from vendors cooking grease or grease laden foods.
9. Late night street vending contributes to large gathering of people.  These gatherings have a history of creating health and safety risks for the children and families that live, work and attend school in these neighborhoods. The risks include exposure to human waste, uncontained refuse, and other hazardous materials that are left in the public right-of-way and sidewalk obstructions preventing free movement of vehicles and pedestrians. In addition, the San Francisco Police Department has found that there is a significant increase in the rate of crime between the hours of 12 AM and 5 AM.  Large gatherings of people around street vending may be contributing to the increased rate of criminal activity. 
10. San Francisco has a large number of people who ride bicycles or scooters in the designated bicycle lanes throughout the city.  Electric bicycles and scooters have greatly increased the speed at which many scooters and bicycles can travel.  Street vending on sidewalk areas adjacent to streets with separated bikeways or bike lanes creates a situation that does not allow for pedestrian safety and safe sight distances for approaching bicyclists.  Street vending may attract large crowds of people who may enter designated bike lanes or sit on curbs adjacent to the bicyclist route of travel putting the pedestrians and bicyclists at risk of collisions or accidents.		1. Fire Administrative Bulletin 5.10:
I.A. All tents, temporary membrane structures, food booths used for cooking or warming of food shall be inherently flame-resistive material or treated with flame retardant in a manner approved by the CA State Fire Marshal (SFM).
I.C. Cooking tents shall be separated from other tents or temporary membrane structures by at least twenty (20) feet. 
II.B. Vendors cooking with flammable gas and/or solid fuel BBQ grills and vendors using deep fat fryers shall utilize a minimum vendor space of not less than 200 sq. ft. to accommodate a 10' x 10' cooking area located at the rear of the 10' x 10' food booth.
II.C. Cooking equipment shall not be located within ten (10) feet of exits, exit pathways, and combustibles.
II.G. One (1) visible and accessible 2A:10BC minimum size portable fire extinguisher with a current CA SFM service tag shall be provided for each cooking and warming area.
III.A. Deep fat cooking shall be located a minimum of twenty (20) feet from a tent, canopy, or membrane structure and ten (10) feet from food booths and cooking tents.
III.C.  Open flame cooking devices and barbecues shall be located a minimum of twenty (20) feet from tents or temporary membrane structures and five (5) feet from food booths and cooking tents.
IV. C. Flammable gas cylinders shall be located and stored outside of tents, temporary membrane structures, and food booths. Unless listed to be installed as a component of the appliance (e.g. cassette fue), gas cylinders shall be located a minimum of five (5) feet from cooking and heating appliances.
IV. D. Cylinders shall be located in areas not accessible to the public and at least ten (10) feet from all structures, exits, and exit pathways.
IV.H. Cooking and heating appliance hoses shall be continuously marked with "LP-Gas Propane, 350 PSI Working Pressure" and the manufacturer's name or trademark.
2. SF Fire Code, Chapter 3:
Section 324.3 Portable fire extinguishers shall be provided in accordance with Section 906.
Section 324.4 - Appliance Connection to Fuel Supply. Gas cooking appliances shall be secured in place when connected to a fuel supply. The appliance installed shall be configured in accordance with the manufacturer’s installation instructions. Movement of cooking appliances shall be limited by restraining devices.
Section 324.5.2. Protection of Container. LP-Gas containers installed on the exterior or the interior of the cart shall be securely mounted and restrained to prevent movement.
Section 324.5.3 LP-Gas containers shall be manufacturered in compliance with the requirements of NFPS 58.
Section 324.5.4 LP-Gas appliances shall have the manufacturers' appliance control knobs in place per the installation instructions.
324.6. Butane Fuel Canister Systems. Where butane gas provides fuel for cooking appliances, such systems shall comply with Sections 324.6.1 through 324.6.4.
3. DPW Order 206,887 - May not interfere with public access of the right-of-way at any time; Cannot obstruct utilities, construction activity, commercial activity permitted by PW (e.g., Shared Spaces, Tables and Chairs, Display Merch), or other facilities; Proximity to Arts Commission Vendors; Fire Hydrant Clearance: 7 feet; Face of Curb Setback where parallel parking: 2 feet; Must comply with current Fire Code, Adhere to “Good Neighbor Policies”.
4. DPW Order 208,255 - Prohibits vending within 15-feet of transit shelters and uncovered transit stops. 
5. California Retail Food Code, Chapter 10:
Section 114301(f) Equipment construction requirements - Equipment in which spillage is likely to occur shall have a drip tray fitted so that spillage drains into a waste tank.
Section 114303 (b) Food and utensils, protection from contamination - The Mobile Food facility, and all equipment and utensils shall be protected from potential contamination and kept clean, in good repair, and free of VERMIN.

		Year round, Port property within the Oracle Park Special Event Area defined by SFMTA during the two hours immediately before an event and the two hours immediately after an event, unless written consent from SFMTA is first obtained.
Objectives - 1-4, 6-8


		On Port property and during designated times according to SF Port Rules and Regulation for Sidewalk Vending, Stationary Vendors will only be permitted in designated vending locations established by marking stalls on the pavement, and identified on a map posted on the Port’s website of stationary Vending locations and the number of stalls at each location.
Objectives - 1-4, 6-8


		Year round, within one block of a special event more than 2 blocks (i.e. festival, parade, concert), where SF Department of Public Health has issued a Temporary Event Permit. The one block area includes both sides adjacent to the event footprint. The prohibited vending times shall include the two (2) hours prior to the event, the event time and the two (2) hours after the event has ended. 
Objectives - 1-4, 6-8


		Year round, in areas that are zoned exclusively residential, including within residentially zoned parks.
Objectives - 1-4, 6-8


		SFMTA designated Holiday Moratorium Zone as described in the Holiday Restriction Boundary map in the Regulations for Working in San Francisco Streets (Blue Book).
Objectives - 1-4, 6-8


		Year round, in any areas with sidewalk width less than 16 feet wide.
Objectives - 1-4, 6-8
 

		Year round, in any city park where the city has entered into an agreement for concessions that exclusively permits the sale of food or merchandise by the concessionaire.
Objectives - 1-4, 6-8


		Year round, from a vehicle on a street or highway. 
Objectives - 5


		Year round, between the hours of 12am to 5am. (9)
Objectives - 9


		Within one block of any entrance or exit, to include emergency exits, from any SF Muni light rail or BART station, unless written consent from DPW, SFMTA, and/or BART management is first obtained. The one block area includes both sides of any streets located within the prohibited vending area. All prohibited street vending areas shall be clearly posted with signs or other markings. 
Objectives - 1-4, 6-8


		On sidewalks along any street with a separated bikeway or bike lane as designated by the SFMTA. 
Objectives - 8, 10


		Pedestrian corridors from Union Square to Moscone Center when a Moscone Center event is occurring.  (Blue Book)
Objectives - 1-4, 6-8


		Year round, on streets and sidewalks that share the street with the SFMTA cable car line.
Objectives - 1-4, 6-8


		Year round, on streets and sidewalks in Chinatowns commercial cooridors, including Grant Avenue from Bush Street to Broadway, Stockton Street from Sacramento Street to Green Street, and the street there inbetween these two cooridors. 
Objectives - 1-4, 6-8
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[bookmark: Text2]Ordinance amending the Health and Business and Tax Regulations Codes to revise the definition of a mobile food facility permit and add a definition for compact mobile food operations, mobile support unit, and permitted auxiliary conveyance permits to reflect recent amendments to the California Retail Food Code; revise existing definitions of various other terms to reflect State definitions in the California Retail Food Code; establish annual permit and plan check fees for an auxiliary conveyance, compact mobile food operation, and mobile support unit permits; and remove annual food facility surcharge fees.



	NOTE:	Unchanged Code text and uncodified text are in plain Arial font.

Additions to Codes are in single-underline italics Times New Roman font.

Deletions to Codes are in strikethrough italics Times New Roman font.

Board amendment additions are in double-underlined Arial font.

Board amendment deletions are in strikethrough Arial font.

Asterisks (*   *   *   *) indicate the omission of unchanged Code 
subsections or parts of tables.Do NOT delete this NOTE: area.





Be it ordained by the People of the City and County of San Francisco:



[bookmark: _Hlk137116158]Section 1.  Article 8 of the Health Code is hereby amended by revising Sections 451 and 454, to read as follows:



SEC. 451. FOOD PREPARATION AND SERVICE ESTABLISHMENT.

For purposes of this Article 8, the following terms have the following meanings:

   “Bar or tavern” means any Food Preparation and Service Establishment thatwhich primarily prepares and/or serves alcoholic beverages.

   “Bed and breakfast establishment” means a “restricted food service facility” as defined in California Health and Safety Code Section 113893, as may be amended from time to time.

   “Boardinghouse” means any building, or portion thereof, occupied or intended, arranged, or designed for occupation, by six or more but less than 35 guests, where sleeping rooms and meals are provided to the guests for compensation.; in addition,  Boardinghouse includes, but is not limited to, all private institutional-type homes where inspection is made by the Department of Public Health.

   “Caterer” means a person who is in the business of providing food, beverages, and sometimes service, at social gatherings. The Ccaterer prepares the food at a location separate from the social gathering, though the Ccaterer may engage in Limited food preparation at the location where the Ccaterer serves the food. A Ccaterer is not a private chef or chef for hire who prepares food in a private home.

   “Catering facility” means any Catering operationFood Preparation and Service Establishment where a Ccaterer prepares food for service at another location and includes Catering facility – Cooking and Catering facility – No Cooking.

   (1)   “Catering facility - Cooking” means a Catering facility where food is cooked for service at another location.

   (2)   “Catering facility - No Cooking” means a Catering facility where Limited food preparation occurs, but cooking is not allowed.

   “Catering operation” has the meaning set forth in California Health and Safety Code Section 113739.1, as may be amended from time to time.

   “City” means the City and County of San Francisco.

   “Commissary” means any food establishment in which food, containers, equipment, or supplies are stored or handled for use in vehicles, mobile food preparation units, food carts, or vending machines   has the meaning set forth in California Health and Safety Code Section 113751, as may be amended from time to time, and includes Commissary for cooking and Commissary for Mobile Food Facility servicing. 

      (1)   “Commissary for cooking” means a Commissary where cooking occurs.

      (2)   “Commissary for Mobile Food Facility servicing” means a Commissary where food is stored for a Mobile Food Facility, and where no food preparation or cooking is allowed.

   “Community event” has the meaning set forth in California Health and Safety Code Section 113755, as may be amended from time to time.  

   “Compact Mobile Food Operation” means 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, and includes the following four variations:

	(1)  “Compact Mobile Food Operation – Low Risk” means a Compact Mobile Food Operation that offers only Prepackaged, non-Potentially hazardous food and features more than 25 square feet of food display.

	(2)  “Compact Mobile Food Operation – Moderate Risk” means a Compact Mobile Food Operation that offers Potentially hazardous food and engages in Limited food preparation that does not include preparing raw meat, raw poultry or raw fish.

	(3)  “Compact Mobile Food Operation – High Risk” means a Compact Mobile Food Operation that offers Potentially-hazardous food and engages in Limited food preparation that includes preparing raw meat, raw poultry or raw fish.

   “Consumer” has the meaning set forth in California Health and Safety Code Section 113757, as may be amended from time to time.

   “Cooking school” means a Food facility that operates as a school where students prepare and consume food products.

   “Director” means the “Director of Health of the City or the Director’s designee. “Inspectors” shall mean the “Inspectors of the Department of Public Health,” administered by said Director. The Director shall be responsible for the administration and enforcement of this Article 8 and the rules and regulations relating thereto. The Director shall, after a public hearing, prescribe the rules and regulations relating thereto. All Food Preparation and Service Establishments shall be operated, conducted, and maintained in accordance therewith.

   “Employee Cafeteria” means a Ffood facility located within a business premises where the business employees are provided or sold food on a regular basis. Food and drink are not regularly served to the public and the Ffood facilityestablishment is not subject to tax. The operators of the Ffood facility are either employees of the business or are contracted by that business.

   “Food demonstrations” means any food preparation and/or service facility operating out of a Ttemporary food facilityies approved by the Director of Health for a period of time not to exceed seven consecutive days for purposes of demonstrating food preparation or equipment.

   “Food facility” has the meaning set forth in California Health and Safety Code Section 113789, as may be amended from time to time.  

   “Food preparation” has the meaning set forth in California Health and Safety Code Section 113791, as may be amended from time to time.  

   “Food Preparation and Service Establishment” means any Rrestaurant, Mmobile Ffood Ffacility, Compact Mobile Food Operation, guest house, Bboardinghouse, Sspecial events, Sschool food concessions, Bbar or tavern, Ttake-out establishment, fast food establishment, Ccaterer, Ccatering facility – Cooking, Catering facility – No Cooking, Ttemporary food facility, Ffood demonstration, Ccommissary, pushcart, Sstadium concession, Vvending machine, Restricted food service facilitybed and breakfast establishment, Eemployee Ccafeteria, Pprivate school cafeteria, Hhospital kitchen, and Llicensed Hhealth Ccare Ffacility, as those terms are defined herein.

   “Guest house” means any building, or portion thereof, occupied or intended, arranged, or designed for occupation, by 35 or more guests where sleeping rooms and meals are provided to the guests for compensation and shall includes, but is not limited to, “guest house,” “residence club,” “lodge,” “dormitory,” “residence cooperative,” and any of its variants.

   “Hospital kitchen” means any Ffood preparation and service facility operating within a hospital that serves food to staff or the general public, but not to patients.

   “Host facility” has the meaning set forth in California Health and Safety Code Section 113806.1, as may be amended from time to time.

   “Licensed Health Care Facility” means a Food facility located in any all of the following health facilities with 16 or more beds designated for the diagnosis, care, prevention, and treatment of human illness, physical or mental, including convalescence, rehabilitation, and care during and after pregnancy, to which persons are admitted for a 24-hour stay or longer:

      (1)   General Acute Care Hospital as defined in California Health and Safety Code Section 1250(a), as may be amended from time to time or any successive statutes;

      (2)   Acute Psychiatric Hospital as defined in California Health and Safety Code Section 1250(b), as may be amended from time to time or any successive statutes;

      (3)   Skilled Nursing Facility as defined in California Health and Safety Code Section 1250(c), as may be amended from time to time or any successive statutes ;

      (4)   Intermediate Care Facility as defined in California Health and Safety Code Section 1250(d), as may be amended from time to time or any successive statutes;

      (5)   Special Hospital as defined in California Health and Safety Code Section 1250(f) or any successive statutes;

      (6)   Intermediate Care Facility/Developmentally Disabled as defined in California Health and Safety Code Section 1250(g) or any successive statutes; and

      (7)   Chemical Dependency Recovery Facility as defined in California Health and Safety Code Section 1250.3, as may be amended from time to time or any successive statutes .

   Notwithstanding the above definition, the term “Licensed health care facility” does not include aAny of the facility types listed above that are operated by the State of California Departments of Health Care Service Mental Health, Developmental Services, or Corrections and Rehabilitation, or any successor agenciesYouth Authority are not included in this definition.

   “Limited food preparation” has the meaning set forth in California Health and Safety Code Section 113818, as may be amended from time to time.

   “Limited service charitable feeding operation” has the meaning set forth in California Health and Safety Code Section 113819, as may be amended from time.   

   “Mobile Food Facility” means any vehicle or pushcart used in conjunction with a commissary or other permanent Ffood facility upon which food is sold or distributed at retail. Mobile Food Facilities may be located on private or public property. Mobile Food Facility does not include a “Transporter” used to transport packaged food from a Ffood facility or other approved source to the Consumer. As distinguished from a Compact Mobile Food Operation, Tthere are twofive categories of Mobile Food Facilities for licensing and fee payment purposes under Business and Tax Regulations Code Section 249.1, Mobile Food Facility 1 and Mobile Food Facility 2, as set forth below.

      (1)   “Mobile Food Facility 1” means an enclosed Mobile Food Facility (such as a food truck or trailer) where a Mobile Food Facility Vendor offers onlyhandles Pprepackaged and non-potentially hazardous foods, including but not limited to, pastries, bagels, donuts, popcorn, chips, candies, sodas, or bottled drinks and does not engage in Food preparation.

      (2)   “Mobile Food Facility 2” means an enclosed Mobile Food Facility (such as a food truck or trailer) where a Mobile Food Facility Vendor offershandles non-Pprepackaged and potentially hazardous foods and engages in Food preparation, including but not limited to, cold sandwiches, salads, pasta, or cold noodles.

      (3)   “Mobile Food Facility 3” means a Mobile Food Facility where a Mobile Food Facility Vendor handles non-prepackaged and non-potentially hazardous foods, including but not limited to, churros, salted bagels, cotton candy, lemonade, or tea.

      (4)   “Mobile Food Facility 4” means a Mobile Food Facility where a Mobile Food Facility Vendor engages in Limited food preparation.

      (5)   “Mobile Food Facility 5” means a Mobile Food Facility where a Mobile Food Facility Vendor engages in full food preparation or any food preparation not covered by Mobile Food Facility Categories 1-4, including but not limited to, tacos, burritos, crepes, or falafel.

   “Mobile Food Facility Vendor” means any Pperson engaged in the business of operating a Mobile Food Facility within the City.

   “Mobile Support Unit” means a 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 wastes.

   “Owner” or “owners” mean those Ppersons, partnerships, or corporations who are financially interested in the operation of a Food Preparation and Service Establishment.

   “Operator” means any Pperson engaged in the dispensing of or in assisting in the preparation of food, or a Pperson otherwise employed in a Food Preparation and Service Establishment.

   “Permitted Auxiliary Conveyance” means a facility containing the necessary handwashing and warewashing sinks when operating a Compact Mobile Food Operation at a site-specific location.

   “Person” has the meaning set forth in California Health and Safety Code Section 113855, as may be amended from time to time.  

   “Potentially hazardous food” has the meaning set forth in California Health and Safety Code Section 113871, as may be amended from time to time.

   “Prepackaged food” has the meaning set forth in California Health and Safety Code Section 113876, as may be amended from time to time.

   “Private school cafeteria” means any Ffood preparation and service facility serving food to faculty and/or students of a school not operated by the San Francisco Unified School District.

   “Restaurant” means any Food facility, including by way of example but not limitation, any coffee shop, cafeteria, short-order cafe, luncheonette, cocktail lounge, sandwich stand, soda fountain, public school cafeteria or eating establishment, in-plant or employee eating establishment, and any other eating establishment, organization, club, including Veterans’ Club, fast food establishment, boardinghouse, bed and breakfast establishments, or Gguest house, thatwhich gives, sells, or offers for sale, food to the public, guests, patrons, or employees.  The term “Restaurant” includes as well as kitchens or other food preparation areas in which food is prepared on the premises for serving or consumption on or off the premises, and requires no further preparation, and also includes manufacturers of perishable food products that prepare food on the premises for sale directly to the public. The term “Rrestaurant” shalldoes not include Mmobile Ffood Ffacilities, cooperative arrangements made by employees who purchase food or beverages for their own consumption and where no employee is assigned full-time to care for or operate equipment used in such arrangement, or private homes.; nor shall the term “Rrestaurant” does not include churches, church societies, private clubs, or other nonprofit associations of a religious, philanthropic, civic improvement, social, political, or educational nature, which purchase food, food products, or beverages, or which receive donations of food, food products, or beverages for service without charge to their members, or for service or sale at a reasonable charge to their members or to the general public at occasional fundraising events, for consumption on or off the premises at which the food, food products, or beverages are served or sold, if the service or sale of such food, food products, or beverages does not constitute a primary purpose or function of the club or association, and if no employee or member is assigned full-time to care for or operate equipment used in such arrangements.

   “Restricted food service facility” has the meaning set forth in California Health and Safety Code Section 113893, as may be amended from time to time.  

   “School food concessions” means any food preparation, food service, or food products intended for consumption by students attending or participating in activities within a school facility.

   “Shared kitchen complex” means a facility that provides services and restrooms to Food Preparation and Service Establishments located within the facility for the purpose of cleaning, storage, refuse disposal, and wastewater disposal.

   “Special events” means any organized collection of food purveyors operating individually or collaboratively out of approved temporary or Mmobile Ffood Ffacilities at a fixed location for a period of time not to exceed 25 days in a 90-day period in conjunction with a single, weekly, or monthly Ccommunity event as defined in California Health and Safety Code Section 113755, as may be amended from time to time.

   “Stadium concession” means any Ffood preparation and/or service facility operating within the footprint of a stadium, arena, or auditorium, with a seating capacity of 25,000 or more.

   “Take-out establishment” means any Food facility Preparation and Service Establishment that primarily prepares food for consumption off premises and does not have seating for guests, patrons, or employees.  The term “Take-out establishment” does not include Mobile Food Facilities.

   “Temporary food facility” has the meaning set forth in California Health and Safety Code Section 113930, as may be amended from time to timemeans any food preparation and service facility operating out of temporary facilities approved by the Director of Health at a fixed location for a period of time not to exceed 25 days in any 90-day period in conjunction with a single event or celebration.

   “Transporter” has the meaning set forth in California Health and Safety Code Section 113932, as may be amended from time to time.   

   “Vending machine” means any self-service device, which upon insertion of money, credit card, bank card, mobile payment, or tokens, dispenses Potentially hazardous food or beverages without the necessity of replenishing the device between each vending operation.

[bookmark: _Hlk137116181]

SEC. 454. REGULATIONS.

   The Director shall be responsible for the administration and enforcement of this Article 8 and the rules and regulations relating thereto.  The Director shall prescribe the rules and regulations relating thereto.  All Food Preparation and Service Establishments shall be operated, conducted, and maintained in accordance therewith.  The rules and regulations to be issued by said Director, shall, among other matters, provide for the following:

   (a)   Suitable ducts in said kitchens and elimination of obnoxious and disagreeable odors from said public eating places;

   (b)   Suitable hoods for ranges;

   (c)   Proper ventilation for kitchens and dining rooms;

   (d)   Basements and storerooms to be dry, clean, and sanitary;

   (e)   Regulation of refrigeration and storage of foodstuffs;

   (f)   Installation and maintenance of proper sanitary plumbing;

   (g)   Handling, storage, and dispensing of milk;

   (h)   Receptacles for soiled linen, use of clean linens, and laundering thereof;

   (i)   Methods and manner of dishwashing;

   (j)   Collection and disposition of garbage and proper receptacles and containers therefor;

   (k)   Adequate toilet facilities and the location of water closets, dressing rooms, lockers, and wash basins;

   (l)   Cleanliness of the premises, utensils, and towels.



Section 2.  Article 2 of the Business and Tax Regulations Code is hereby amended by revising Sections 249.1 and 249.23 and deleting Section 249.21, to read as follows:



SEC. 249.1. FOOD PREPARATION AND SERVICE ESTABLISHMENTS.

   Every person, firm, or corporation engaged in the business of operating food preparation and service establishments, as defined in Section 451 of the Health Code, that requires permits from the Department of Public Health shall pay an annual license fee to the Tax Collector as follows:

(a)   

		Class

		Fee







		Class A. Food preparation and service establishments with a total square footage of:

		



		Less than 1,000 square feet

		$879



		1,000 square feet to 2,000 square feet:

		$1,158



		Greater than 2,000 square feet

		$1,326



		Class B. Bar or tavern

		



		Without food preparation

		$750



		With food preparation

		$950



		Class C. Take-out establishment

		$1,051



		Class D. (Reserved) Fast food establishment

		$1,189



		Class E. Catering facility

		$1,025



		Catering facility – No Cooking

		$618



		Catering facility – Cooking

		$1,054



		Class F. Temporary food facility

		$176



		Class G. Commissary

		$998



		Commissary for Mobile Food Facility servicing

		$618



		Commissary for cooking

		$1,027



		Cooking school

		$618



		Limited service charitable feeding operation

		$0



		Host facility

		$824



		Shared Kitchen Complex, less than 2,000 square feet

		$824



		Shared Kitchen Complex, 2,000 square feet or more

		$1,030



		Class H. Mobile Food Facilities

		



		Class H-1. Mobile Food Facility 1

		$195893



		Class H-2. Mobile Food Facility 2

		$292893



		Class H-3. Mobile Support Unit Food Facility 3

		$195781



		  Class H-4. Mobile Food Facility 4

		$778



		  Class H-5. Mobile Food Facility 5

		$778



		Class I. Stadium concession

		$710



		Class J. Food Vending machines

		$227 per machine



		Class K. Restricted food service facility Bed and breakfast establishment

		$1,126



		Class L. Boarding house

		$283



		Class M. Private school cafeteria.

		



		Without food preparation 

		$342 



		With food preparation 

		$527 



		Class N. Hospital kitchen, with food service to the general public and staff only

		$1,060



		Class O. Licensed Health Care Facility

		$1,169



		Class P. Caterer

		$376 



		Class Q. Employee Cafeteria

		



		  With only Limited food preparation

		$669 



		  With food preparation

		$1,029



		Class R.  Compact Mobile Food Operation

		



		Class R-1.  Compact Mobile Food Operation – Low Risk

		$118



		Class R-2.  Compact Mobile Food Operation – Moderate Risk

		$353



		Class R-3.  Compact Mobile Food Operation – High Risk

		$470



		Class R-4.  Permitted Auxiliary Conveyance

		$118





The license fees set forth above shall be paid annually on or before March 31, in accordance with the provisions of Section 76.1 of the Business and Tax Regulations Code.

(b)   Exemptions. The following establishments are exempt from paying the fees required by this Section 249.1:

      (1)   Food preparation and service establishments used exclusively by day care facilities.

         For the purpose of this subsection (b)(1), a “day care facility for children” shall mean a “community care facility” licensed pursuant to the provisions of Chapter 3, Division 2 of the California Health and Safety Code (commencing at Section 1500), which provides nonmedical care to children in need of personal services, supervision, or assistance essential for sustaining the activities of daily living or for the protection of the individual on less than a 24-hour basis, or a “family day care home for children” licensed pursuant to the provisions of Chapter 3.6, Division 2 of the California Health and Safety Code (commencing at Section 1597.50).

      (2)   Food preparation and service establishments funded through the Aging and Adult Services Disability and Aging Services Commission for nutrition projects for older individuals.

      (3)   Food preparation and service establishments owned and operated by a non-profit organization for the purpose of charitable feeding.

   (c)   Beginning with fiscal year 2010-2011 and annually thereafter, the fees set forth in this section may be adjusted each year, without further action by the Board of Supervisors, as set forth in this subsection. Not later than April 1, the Director shall report to the Controller the revenues generated by the fees for the prior fiscal year and the prior fiscal year's costs of operation, as well as any other information that the Controller determines appropriate to the performance of the duties set forth in this Article. Not later than May 15, the Controller shall determine whether the current fees have produced or are projected to produce revenues sufficient to support the costs of providing the services for which the fee is assessed and that the fees will not produce revenue that is significantly more than the costs of providing the services for which the fee is assessed. The Controller shall, if necessary, adjust the fees upward or downward for the upcoming fiscal year as appropriate to ensure that the program recovers the costs of operation without producing revenue that is significantly more than such costs. The adjusted rates shall become operative on July 1.



SEC. 249.21. FOOD FACILITY SURCHARGE.

   (a)   Every person, firm or corporation engaged in the business of operating a Food Facility shall pay a surcharge annually in advance to the Tax Collector in the amount of $285. "Food Facility" for purposes of this section shall have the same meaning set forth in California Health and Safety Code Section 114094, or any successor provisions.

   (b)   Beginning with fiscal year 2009-2010 and annually thereafter, the surcharge set forth in this Section may be adjusted each year, without further action by the Board of Supervisors, as set forth in this Section.

   (c)   Not later than April 1, the Director of Health, or his or her designee, shall report to the Controller the revenues generated by the surcharge for the prior fiscal year and the prior fiscal year's costs of operation, as well as any other information that the Controller determines appropriate to the performance of the duties set forth in California Health and Safety Code Section 114094, or any successor provisions. Not later than May 15, the Controller shall determine whether the current surcharge has produced or is projected to produce revenues sufficient to support the costs of providing the services for which the surcharge is assessed and that the surcharge will not produce revenue that is significantly more than the costs of providing the services for which the surcharge is assessed. The Controller shall, if necessary, adjust the surcharge upward or downward for the upcoming fiscal year as appropriate to ensure that the program recovers the costs of operation without producing revenue that is significantly more than such costs. The adjusted rates shall become operative on July 1.



SEC. 249.23. MOBILE FOOD FACILITY AND COMPACT MOBILE FOOD OPERATION PLAN CHECK FEES.

(a)   Each person filing an application for an initial Mobile Food Facility permit under Public Works Code Section 184.83 also shall pay the Department of Public Health (“Department”) a plan check fee of $181 per hour.  This fee is due and payable to the Health Department at the time the applicant requests said plan check from the Health Department. The fee amount shall be based on the Health Department’s estimate of the time required to check the applicant’s plans. The Health Department may refund a portion of the fee payment or require additional payment if actual plan check time differs from the initial estimate. The Health Department may withhold plan check approval until payment of the plan check fees and the Department of Public Works’ Mobile Food Facility permit shall not be final and effective until the Health Department issues plan check approval. The Controller may adjust this fee annually as set forth in Section 249.1(c).

(b)   Each person filing an application for an Auxiliary Conveyance, any initial Compact Mobile Food Operation, or a Mobile Support Unit permit under Health Code Section 452 shall pay the Department a plan check fee as follows:

		Auxiliary Conveyance

		$176



		Compact Mobile Food Operation  – Low Risk

		$176



		Compact Mobile Food Operation  – Medium Risk

		$353



		Compact Mobile Food Operation  – High Risk

		$470



		Mobile Support Unit

		$470





This fee is due and payable to the Department at the time the applicant requests said plan check from the Department.  The Department may withhold plan check approval until payment of the plan check fees, and any applicable Department of Public Works’ permit shall not be final and effective until the Department issues plan check approval.  The Controller may adjust this fee annually as set forth in Section 249.1(c).



[bookmark: _Hlk137116198]Section 3.  Effective Date.  This ordinance shall become effective 30 days after enactment.  Enactment occurs when the Mayor signs the ordinance, the Mayor returns the ordinance unsigned or does not sign the ordinance within ten days of receiving it, or the Board of Supervisors overrides the Mayor’s veto of the ordinance.  



[bookmark: _Hlk137116207][bookmark: Text14]Section 4.  Scope of Ordinance.  In enacting this ordinance, the Board of Supervisors intends to amend only those words, phrases, paragraphs, subsections, sections, articles, numbers, punctuation marks, charts, diagrams, or any other constituent parts of the Municipal Code that are explicitly shown in this ordinance as additions, deletions, Board amendment additions, and Board amendment deletions in accordance with the “Note” that appears under the official title of the ordinance.  





APPROVED AS TO FORM:

DAVID CHIU, City Attorney





By:		

	HENRY L. LIFTON

	Deputy City Attorney



n:\legana\as2023\2300342\01756745.docx



 As we work our way there was hoping you could share the brainstorm ideas you all explored
around health and safety considerations as it relates to street vending. 

Appreciate it.

Best,

Diana

Get Outlook for iOS

https://aka.ms/o0ukef


From: Callewaert, Jennifer (DPH)
To: Philip, Susan (DPH)
Cc: Rana, Shalini (DPH); Fosdahl, Patrick (DPH)
Subject: Re: Please re-share current TPM and CMFO documents
Date: Tuesday, June 4, 2024 4:14:35 PM
Attachments: Restricted Vending Time and Location.xlsx

CMFO Application Packet.docx
CMFO plan check guidelines.docx

No problem - please see attached.

Sincerely,

Jen Callewaert MS, REHS
Environmental Health Branch - Assistant Director
Pronouns: She/Her/Hers

Population Health Division
San Francisco Department of Public Health
49 South Van Ness Avenue, Suite 600 | San Francisco, CA 94103
415-252-3971 (direct)
jennifer.callewaert@sfdph.org
SF.gov/ehb

--------------------------------------
** CONFIDENTIALITY NOTICE** This email message and any attachments are solely for the intended recipient and may contain
confidential or privileged information. If you are not the intended recipient, any disclosure, copying, use or distribution of the information
included in this message and any attachments is prohibited. If you have received this communication in error, please notify the sender
immediately and permanently delete or otherwise destroy the information.

From: Philip, Susan (DPH) <susan.philip@sfdph.org>
Sent: Tuesday, June 4, 2024 3:14 PM
To: Callewaert, Jennifer (DPH) <jennifer.callewaert@sfdph.org>
Cc: Rana, Shalini (DPH) <shalini.rana@sfdph.org>; Fosdahl, Patrick (DPH)
<Patrick.Fosdahl@sfdph.org>
Subject: Please re-share current TPM and CMFO documents
 
Hi Jen,
Would you please be able to re-share the most recent versions of draft proposals for 1)
time/place/manner considerations and also 2) compact mobile food?  Shalini will use those for next
steps  -  we just discussed and I wanted to make sure her office had the correct, updated versions.
Thanks so much!
Susan
****************************************
Susan Philip MD MPH
Health Officer, City and County of San Francisco
Director, Population Health Division

mailto:jennifer.callewaert@sfdph.org
mailto:susan.philip@sfdph.org
mailto:shalini.rana@sfdph.org
mailto:Patrick.Fosdahl@sfdph.org
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		Proposed Regulation - Location and Time 
No vending shall occur:		Objective health, safety, or welfare concerns 		Applicable Codes

		Year round, within one block of any entrance or exit, to include emergency exits, from any venue with an occupancy which exceeds 1,000 patrons. The one block area includes both sides of any streets located within the prohibited vending area. The prohibited vending times shall include the two (2) hours prior to the event, the event time and the two (2) hours after the event has ended. All prohibited street vending areas shall be clearly posted with signs or other markings. 
Objectives - 1-4, 6-8
		1. Emergency response personnel and their vehicles have easy and free access to any event where large numbers of people are gathered.
2.  Lack of minimum separation from fire hazards create public health risk of getting injured by explosion of compressed flammable gas and burns due to hot cooking equipment and oils.
3. Sidewalk accessibility for persons with disabilities is significantly impacted.
4.  Facilitate ingress into and egress from vehicles, rights-of-way, buildings, and public spaces, especially in the case of an emergency evacuation. 
5. Sales from vehicles parked along the street or highway creates a situation that does not allow for pedestrian safety and safe sight distances for approaching motorists or bicyclists.
6. Cross contamination of food and food contact surfaces where separation from the public cannot be obtained due to large crowds and limited sidewalk space.
7. Excessive refuse and/or liquid waste accumulation on sidewalks and streets.
8. Due to loosened state ventilation requirements, excessive smoke from vendors cooking grease or grease laden foods.
9. Late night street vending contributes to large gathering of people.  These gatherings have a history of creating health and safety risks for the children and families that live, work and attend school in these neighborhoods. The risks include exposure to human waste, uncontained refuse, and other hazardous materials that are left in the public right-of-way and sidewalk obstructions preventing free movement of vehicles and pedestrians. In addition, the San Francisco Police Department has found that there is a significant increase in the rate of crime between the hours of 12 AM and 5 AM.  Large gatherings of people around street vending may be contributing to the increased rate of criminal activity. 
10. San Francisco has a large number of people who ride bicycles or scooters in the designated bicycle lanes throughout the city.  Electric bicycles and scooters have greatly increased the speed at which many scooters and bicycles can travel.  Street vending on sidewalk areas adjacent to streets with separated bikeways or bike lanes creates a situation that does not allow for pedestrian safety and safe sight distances for approaching bicyclists.  Street vending may attract large crowds of people who may enter designated bike lanes or sit on curbs adjacent to the bicyclist route of travel putting the pedestrians and bicyclists at risk of collisions or accidents.		1. Fire Administrative Bulletin 5.10:
I.A. All tents, temporary membrane structures, food booths used for cooking or warming of food shall be inherently flame-resistive material or treated with flame retardant in a manner approved by the CA State Fire Marshal (SFM).
I.C. Cooking tents shall be separated from other tents or temporary membrane structures by at least twenty (20) feet. 
II.B. Vendors cooking with flammable gas and/or solid fuel BBQ grills and vendors using deep fat fryers shall utilize a minimum vendor space of not less than 200 sq. ft. to accommodate a 10' x 10' cooking area located at the rear of the 10' x 10' food booth.
II.C. Cooking equipment shall not be located within ten (10) feet of exits, exit pathways, and combustibles.
II.G. One (1) visible and accessible 2A:10BC minimum size portable fire extinguisher with a current CA SFM service tag shall be provided for each cooking and warming area.
III.A. Deep fat cooking shall be located a minimum of twenty (20) feet from a tent, canopy, or membrane structure and ten (10) feet from food booths and cooking tents.
III.C.  Open flame cooking devices and barbecues shall be located a minimum of twenty (20) feet from tents or temporary membrane structures and five (5) feet from food booths and cooking tents.
IV. C. Flammable gas cylinders shall be located and stored outside of tents, temporary membrane structures, and food booths. Unless listed to be installed as a component of the appliance (e.g. cassette fue), gas cylinders shall be located a minimum of five (5) feet from cooking and heating appliances.
IV. D. Cylinders shall be located in areas not accessible to the public and at least ten (10) feet from all structures, exits, and exit pathways.
IV.H. Cooking and heating appliance hoses shall be continuously marked with "LP-Gas Propane, 350 PSI Working Pressure" and the manufacturer's name or trademark.
2. SF Fire Code, Chapter 3:
Section 324.3 Portable fire extinguishers shall be provided in accordance with Section 906.
Section 324.4 - Appliance Connection to Fuel Supply. Gas cooking appliances shall be secured in place when connected to a fuel supply. The appliance installed shall be configured in accordance with the manufacturer’s installation instructions. Movement of cooking appliances shall be limited by restraining devices.
Section 324.5.2. Protection of Container. LP-Gas containers installed on the exterior or the interior of the cart shall be securely mounted and restrained to prevent movement.
Section 324.5.3 LP-Gas containers shall be manufacturered in compliance with the requirements of NFPS 58.
Section 324.5.4 LP-Gas appliances shall have the manufacturers' appliance control knobs in place per the installation instructions.
324.6. Butane Fuel Canister Systems. Where butane gas provides fuel for cooking appliances, such systems shall comply with Sections 324.6.1 through 324.6.4.
3. DPW Order 206,887 - May not interfere with public access of the right-of-way at any time; Cannot obstruct utilities, construction activity, commercial activity permitted by PW (e.g., Shared Spaces, Tables and Chairs, Display Merch), or other facilities; Proximity to Arts Commission Vendors; Fire Hydrant Clearance: 7 feet; Face of Curb Setback where parallel parking: 2 feet; Must comply with current Fire Code, Adhere to “Good Neighbor Policies”.
4. DPW Order 208,255 - Prohibits vending within 15-feet of transit shelters and uncovered transit stops. 
5. California Retail Food Code, Chapter 10:
Section 114301(f) Equipment construction requirements - Equipment in which spillage is likely to occur shall have a drip tray fitted so that spillage drains into a waste tank.
Section 114303 (b) Food and utensils, protection from contamination - The Mobile Food facility, and all equipment and utensils shall be protected from potential contamination and kept clean, in good repair, and free of VERMIN.

		Year round, Port property within the Oracle Park Special Event Area defined by SFMTA during the two hours immediately before an event and the two hours immediately after an event, unless written consent from SFMTA is first obtained.
Objectives - 1-4, 6-8


		On Port property and during designated times according to SF Port Rules and Regulation for Sidewalk Vending, Stationary Vendors will only be permitted in designated vending locations established by marking stalls on the pavement, and identified on a map posted on the Port’s website of stationary Vending locations and the number of stalls at each location.
Objectives - 1-4, 6-8


		Year round, within one block of a special event more than 2 blocks (i.e. festival, parade, concert), where SF Department of Public Health has issued a Temporary Event Permit. The one block area includes both sides adjacent to the event footprint. The prohibited vending times shall include the two (2) hours prior to the event, the event time and the two (2) hours after the event has ended. 
Objectives - 1-4, 6-8


		Year round, in areas that are zoned exclusively residential, including within residentially zoned parks.
Objectives - 1-4, 6-8


		SFMTA designated Holiday Moratorium Zone as described in the Holiday Restriction Boundary map in the Regulations for Working in San Francisco Streets (Blue Book).
Objectives - 1-4, 6-8


		Year round, in any areas with sidewalk width less than 16 feet wide.
Objectives - 1-4, 6-8
 

		Year round, in any city park where the city has entered into an agreement for concessions that exclusively permits the sale of food or merchandise by the concessionaire.
Objectives - 1-4, 6-8


		Year round, from a vehicle on a street or highway. 
Objectives - 5


		Year round, between the hours of 12am to 5am. (9)
Objectives - 9


		Within one block of any entrance or exit, to include emergency exits, from any SF Muni light rail or BART station, unless written consent from DPW, SFMTA, and/or BART management is first obtained. The one block area includes both sides of any streets located within the prohibited vending area. All prohibited street vending areas shall be clearly posted with signs or other markings. 
Objectives - 1-4, 6-8


		On sidewalks along any street with a separated bikeway or bike lane as designated by the SFMTA. 
Objectives - 8, 10


		Pedestrian corridors from Union Square to Moscone Center when a Moscone Center event is occurring.  (Blue Book)
Objectives - 1-4, 6-8


		Year round, on streets and sidewalks that share the street with the SFMTA cable car line.
Objectives - 1-4, 6-8


		Year round, on streets and sidewalks in Chinatowns commercial cooridors, including Grant Avenue from Bush Street to Broadway, Stockton Street from Sacramento Street to Green Street, and the street there inbetween these two cooridors. 
Objectives - 1-4, 6-8
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Compact Mobile Food Operation (CMFO) Application Checklist

Dear Applicant,

To process your Application for a Health Permit to Operate a Mobile Food Facility, the following items must be provided to the San Francisco Department of Public Health, Environmental Health Branch. 



Our mailing address is 49 South Van Ness Avenue, Suite 600, San Francisco, CA 94103. 

Documents and payment may be dropped off at the Permit Center on the 2nd floor.



Please provide your DBA (Doing Business As), and business address and check off the box when the requirement has been completed.



DBA:__________________________________________ Business Address:__________________________________



· 1. San Francisco Business Registration Certificate. 

· Register your business at the SF Tax Collector in City Hall, Room 140 or complete an application by logging onto https://sftreasurer.org/business/register-business. You may be eligible for the Mayor’s “First Year Free” Program. 



· 2. Compact Mobile Food Operation (CMFO) Health Permit to Operate Application



· 3. Compact Mobile Food Operation Plan Check Application

· Submit two (2) sets of plans (if New CMFO or Remodel)

· Copy of the menu



· 4. Commissary “Food Headquarters” Verification Form for Compact Mobile Food Operation (CMFO)



· 5. Written Standard Operational Procedures Form for Compact Mobile Food Operation (CMFO)



· 6. Food handler card(s) for all employees or valid food safety manager certificates.



· 7. Payment*: Pay Application Fees and Plan Check Fee if applicable. Other city agency fees may apply.





[bookmark: Health_Permit_Application][bookmark: _bookmark0]*Inquire with the Office of Economic Workforce Development and/or the Office of Small Business if you qualify for business incentive programs (i.e. First Year Free). 

Compact Mobile Food Operation (CMFO) Health Permit to Operate Application



		APPLICATION TYPE:

		· New CMFO1* OR

		· Ownership Change    

		DATE:

		



		1*= CMFO has never been permitted in the City & County of San Francisco.



		 OWNERSHIP INFORMATION



		Business Name (DBA):

		San Francisco Business Account Number (7-digit BAN):



		

		



		Type of Ownership:

		· Sole Owner

		· Partnership

		

		· LLC

		· Corporation

		· Limited Partnership



		Registered Owner(s)/Corporation (If Corporation or LLC, in addition to the name, list all major officers):



		



		Registered Owner Address:



		



		Preferred Mailing Address:

		Emergency Contact: (List name and Phone number)



		

		



		Owner Email (Required):

		Owner Primary Phone:

		Business Phone:



		

		

		



		



		 SCOPE OF COMPACT MOBILE FOOD OPERATION



		

Will you engage in any of the following CMFO activities? (Responses to Questions 1-9 are required)

		



		1

		Handling, or serving unpackaged “OPEN” food at the vending location

		Yes



		No





		2

		Offering potentially hazardous food2* (PHF)/perishable food 

(e.g., milk, meat, seafood, cooked rice, noodles, cut tomatoes, cut melons, etc.)

		Yes



		No



		3

		Cooking and or preparing raw meat, raw poultry, or raw fish at the vending location

		Yes

		No



		4

		Hot and/or cold holding food previously prepared at an approved permanent food facility

		Yes

		No



		5

		Heating, frying, baking, roasting, popping, shaving ice, blending, steaming, or boiling hotdogs, or assembling food

		Yes

		No 



		6

		Slicing and chopping nonPHF or produce previously washed at an approved facility



		Yes

		No



		7

		Slicing and chopping of food on a heated cooking surface

		Yes

		No



		8

		Juicing or preparing beverages for immediate service, upon consumer order; not containing frozen milk products



		Yes

		No



		9

		Dispensing and portioning nonPHF or food for immediate service held at required temperatures



		Yes

		No



		10

		Are you only selling prepackaged, shelf-stable, non-potentially hazardous (nonPHF), or whole uncooked produce? 

(e.g., can soda, bottled water, bag of chips, whole mangoes, whole watermelon, packaged candy etc.)



		Yes

		No





[image: A picture containing logo

Description automatically generated]City and County of San Francisco

DEPARTMENT OF PUBLIC HEALTH 

		ENVIRONMENTAL HEALTH





		
49 South Van Ness Avenue Suite 600, San Francisco, CA 94103
Phone 415-252-3800, Fax 252-3875
 Page 2





		  2* = Potentially hazardous food is a food that requires refrigeration (41°F or below) or needs to be maintained hot (135F or above) to prevent rapid growth of bacteria that can cause illness. 







		



		OPERATING SCHEDULE



		Location Address

		Days of Operation

		Start Time

		End Time



		1

		

		☐ M

		☐ T

		☐ W

		☐ TH

		☐ F

		☐ S

		☐ SU

		

		



		2

		

		☐ M

		☐ T

		☐ W

		☐ TH

		☐ F

		☐ S

		☐ SU

		

		



		3

		

		☐ M

		☐ T

		☐ W

		☐ TH

		☐ F

		☐ S

		☐ SU

		

		



		4

		

		☐ M

		☐ T

		☐ W

		☐ TH

		☐ F

		☐ S

		☐ SU

		

		



		5

		

		☐ M

		☐ T

		☐ W

		☐ TH

		☐ F

		☐ S

		☐ SU

		

		



		



		ACKNOWLEDGEMENT



		

By signing below, you agree to operate in accordance with all applicable local regulations, laws, and inspection procedures for compliance including but not limited to:



· At a minimum all CMFO must comply with all the following outlined in the California Retail Food Code:

· Sections 113980, 114047, 114049, 114390, 114393, 114397, 114399

· Chapter 1 (commencing with Section 113700)

· Chapter 2 (commencing with Section 113728)



· Restroom access within 200 feet travel distance for food employees whenever the CMFO is stopped to conduct business for more than one-hour period unless the CMFO operates with 2 or more onsite employees.



· CMFO is stored in approved locations determined by City & County of San Francisco Department of Public Health during nonoperation.



· Healthy and Safe Working Conditions and Workers Compensation



· Obtained approval from other applicable agencies to operate your CMFO (i.e. SF Fire Department, SF Public Works)



· Notify the City & County of San Francisco Department of Public Health of any change in the type of business activity, name, billing address, commissary agreement, and ownership.





		** SIGNATURE(S) OF ALL OWNER(S) OR OFFICER(S) **



		

X

		

X







		For Department of Public Health Office Use Only



		Payment Date:

		App Fee $

		Plan Check Fee $

		Total Amount Paid: $  _____________________________

    Check        Credit Card       Other: _______________

		Receipt #:



		Director of Public Health, after an inspection on	(Date),

 I recommend the issuance of a New Permit to Operate

 I disapprove the issuance of a New Permit to Operate for the following reasons:

		Previous Owner OOB notification:



		

		Permit activation date:



		

		Permit closure date:



		Special application or facility notes:



		

     X      	______________________

         Inspector Signature

		

X    	

                                  Principal Inspector Signature



		District #

		Census Tract

		Permit

		Type of Permit/Classification/Limitation

		Location ID









Compact Mobile Food Operation (CMFO) Plan Check Application



		APPLICATION TYPE:

		· New CMFO

		☐ Remodel of existing CMFO

		☐ Standardized CMFO

		DATE:

		



		

		 CMFO TYPE (Check one)

		

		TOTAL DISPLAY AREA



		☐ Individual

		☐ Display

		☐ Showcase

		

		

How many square feet is your CMFO? 



__________________ square feet (ft2)





		☐ Pushcart

		☐ Pedal-driven cart

		☐ Rack

		

		



		☐ Stand

		☐ Wagon

		☐ Other Nonmotorized Conveyance

_____________________________________

		

		











		  SCOPE OF OPERATION



		

		Circle Answer



		1. Will you be offering potentially hazardous food?

		Yes

		No



		A. Will you be vending prepackaged food only?

		Yes

		No



		B. Will you be handling open food at the vending location?

		Yes

		No



		



		FOOD SERVICE EQUIPMENT LIST



		EQUIPMENT

		MANUFACTURER

		 MODEL



		

		

		



		

		

		



		

		

		



		

		

		



		

		

		



		

		

		









		FINISH MATERIALS (* Raw wood is not permitted to be used as exterior CMFO material)



		LOCATION/EQUIPMENT

		MATERIAL



		CMFO exterior

		



		CMFO interior

		



		Food contact surfaces

		



		Other ____________________

		









		RELIABLE POWER SOURCE



		☐ Propane Tank (Capacity ________)

		☐ Generator 

		☐ Other  ________________________









		SUBMIT THE FOLLOWING ITEMS WITH THIS APPLICATION



		1. Two sets of plans (if New or Remodel) or Attestation Letter (if Standardized CMFO)



		2. Menu



		3. Plan Review Fee Payment













		FOR DEPARTMENT OF PUBLIC HEALTH USE ONLY



		 Plan Check Fee Received

		

		 Date Received

		

		 Receipt #

		



		 Plans Reviewed by

		

		 Signature

		

		 Approval Date
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[bookmark: _bookmark3]Commissary “Food Headquarters” Verification Form for 

Compact Mobile Food Operation (CMFO)



		Compact Mobile Food Operation (CMFO) Owner to Complete This Section



		Business Name (DBA)

		Operating Location(s)



		

		



		Registered Owner Name(s)

		Owner Address



		

		



		Business Phone

		Mobile Phone



		

		







		Commissary “Food Headquarters” Owner to Complete this Section



		Commissary “Food Headquarters” Location



		☐ Restaurant

		☐ Vehicle Commissary

		☐ Cottage Food Operation B

		☐ Other __________________



		Commissary “Food Headquarters” Business Name (DBA)

		Commissary “Food Headquarters” Address



		

		



		Registered Owner Name(s)

		Owner Address



		

		



		Business Phone

		Mobile Phone



		

		



		  CMFO Storage Address (when not in operation)



		







		Commissary “Food Headquarters” Owner

		CMFO Owner



		Check the box for each service you provide CMFO owner/applicant at this commissary

		Initial the lines below to indicate, under penalty of perjury, the service(s)/operation(s) you will utilize/conduct exclusively at this commissary



		Check each box

		

		Initial



		☐

		Approved space for food preparation, food packaging or servicing 

		    _________

    _________

    _________

    _________

    _________



		☐

		Approved space to store food, utensils, equipment and other supplies

		



		☐

		Approved facilities to facilitate, washing, rinsing, and sanitizing utensils and equipment

		



		☐

		Approved facilities for disposal of garbage, refuse and liquid wastes

		



		☐

		Potable water is provided for filling water supply tanks	
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		Commissary “Food Headquarters” Owner to Complete this Section



		Commissary DBA

		Commissary Address



		

		



		Commissary Owner Name(s)

		Commissary Owner Business Phone Number



		

		



		Commissary Owner Alternative Phone Number

		Agency Issuing Permit to Operate Commissary



		

		



		I hereby declare the applicant for the Compact Mobile Food Operation listed above has permission to use my approved commissary to service their CMFO.

I certify, under penalty of perjury, that my space is well maintained and in compliance with the requirements of the California Retail Food Code.

I further agree to notify the San Francisco Department of Public Health, Environmental Health Branch at 49 South Van Ness Street, Suite 600, San Francisco, CA 94103 if this agreement is terminated or if this CMFO has not utilized my commissary for five (5) consecutive days.

I certify under penalty of perjury that I am the legal owner/operator of this facility and abide by the contents of this document. I am aware that my Health Permit may be jeopardized if found to be in violation of this agreement.  





		Commissary Owner (Print Name)







		Signature







		Date









		



		Acknowledgement



		

By signing below, I agree under penalty of perjury that I will report to the approved storage location with my CMFO at least once each operating day for the use of the facilities and/or services which I have indicated above. 

I understand that I must store my compact mobile food operation inside a storage location approved by the SFDPH Environmental Health Branch.  Additionally, I understand the use of an unapproved storage location is prohibited.

I further agree to notify the San Francisco Department of Public Health, Environmental Health Branch, at 49 South Van Ness, Suite 600, San Francisco, CA 94103, immediately if I move to a new storage location or otherwise stop using this storage location as a commissary. I understand that not reporting to a commissary may be grounds for denial or the suspension/revocation of my permit.



		Owner/Officer Printed Name



		Signature

		Date







		Out of County Commissary/ Approved Facility Authorization by Regulatory Agency



		If commissary establishment is outside of San Francisco, the local environmental health jurisdiction must certify the current commissary health permit by signing below. The commissary is in 	 County and

meets California Retail Food Code, Section 114294-114297 and 114326 commissary requirements.



		REHS (Print Name)







		Signature







		Date
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Written Standard Operational Procedures Form for Compact Mobile Food Operation (CMFO)

San Francisco Department of Public Health shall review and approve the operating procedure prior to the approval of permit application. An approved copy must be kept on CMFO during hours of operation. Any change to procedures, menu and/or equipment will require approval by this Department. 



		Ownership Information



		Business Name (DBA)

		Operating Location(s)



		

		



		Registered Owner Name(s)

		Owner Address



		

		



		Business Phone

		Mobile Phone



		

		







1. Where will you dispose the leftover potentially hazardous food and trash at the end of the operating day?

		



		



		







2. Where will potable water be filled? Provide a list of equipment to be used. 

		



		



		







3. Where will the wastewater tank be emptied? Provide a list of equipment to be used.  Open buckets may not be used.

		



		



		







4. How and where will the potable water and wastewater tank be cleaned and sanitized? 

		



		



		







5. List all equipment and utensils that will be used at the CMFO vending location. 

Please be specific. (For example, condiment dispenser – indicate type (pump, squeeze bottle, pour, etc.); microwave, range, rice cooker, tongs, spoons, lids, knives, etc.)

		



		





6. How will you clean and sanitize food contact surfaces and utensils during operating hours? 

		



		



		







7. How will you clean and sanitize utensils and equipment at the commissary “Food Headquarters”?

What specific sanitizer and method will be used? (check the method you will use below)

· Chlorine @ 100 parts per million (ppm) must contact items for at least 30 seconds.

· Quaternary ammonium @ 200 ppm must contact items for at least one (1) minute.

· Iodine @ 25 ppm must contact items for at least one (1) minute.



		



		



		







8. Where will you clean and sanitize the CMFO?

		



		



		







9. List equipment you will use to cold hold, hot hold, and/or reheat food.

		



		



		



		







10. How will you keep your operating site clean?

		



		



		









CMFO Owner (Print Name)	Signature	Date

For Department of Public Health Office Use Only







Reviewed by: Health Inspector (Print Name)	Signature	Approved on (Date)
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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





		[image: ]

Figure 3. CMFO - Moderate Risk
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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.









1



		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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San Francisco Department of Public Health
 (tel)

415.554.9636 (fax)
susan.philip@sfdph.org

she/her

DPH e-mails sent to and from personal email accounts or outside the DPH/UCSF servers are not secured data
transmissions for Protected Health Information (PHI), as defined by the Healthcare Portability and Accountability
Act (HIPAA).  It is the responsibility of all parties involved to take all reasonable actions to protect this message
from non-authorized disclosure.  This e-mail is intended for the recipient only.  If you receive this e-mail in error,
notify the sender and destroy the e-mail immediately.  Disclosure of the PHI contained herein may subject
discloser to civil or criminal penalties under state and federal privacy laws.



From: Validzic, Ana (DPH)
To: Callewaert, Jennifer (DPH); RADTKE, ADAM (CAT)
Cc: Patil, Sneha (DPH); Fosdahl, Patrick (DPH); Jain, Seema (DPH); Rodriguez, Andrew (DPH); Sida, Eduardo (DPH)
Subject: Re: CMFO legislation
Date: Monday, March 24, 2025 4:00:58 PM
Attachments: Restricted Vending Time and Location (1).xlsx

Draft Ord - Mobile Food Facility Amendments (as of 5.7.24 v2).docx
CMFO PLAN CHECK DRAFT.docx
CMFO Application Packet - 04182024.docx

Thanks Jen.  Adding Andrew and Eddy for awareness.
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		Proposed Regulation - Location and Time 
No vending shall occur:		Objective health, safety, or welfare concerns 		Applicable Codes

		Year round, within one block of any entrance or exit, to include emergency exits, from any venue with an occupancy which exceeds 1,000 patrons. The one block area includes both sides of any streets located within the prohibited vending area. The prohibited vending times shall include the two (2) hours prior to the event, the event time and the two (2) hours after the event has ended. All prohibited street vending areas shall be clearly posted with signs or other markings. 
Objectives - 1-4, 6-8
		1. Emergency response personnel and their vehicles have easy and free access to any event where large numbers of people are gathered.
2.  Lack of minimum separation from fire hazards create public health risk of getting injured by explosion of compressed flammable gas and burns due to hot cooking equipment and oils.
3. Sidewalk accessibility for persons with disabilities is significantly impacted.
4.  Facilitate ingress into and egress from vehicles, rights-of-way, buildings, and public spaces, especially in the case of an emergency evacuation. 
5. Sales from vehicles parked along the street or highway creates a situation that does not allow for pedestrian safety and safe sight distances for approaching motorists or bicyclists.
6. Cross contamination of food and food contact surfaces where separation from the public cannot be obtained due to large crowds and limited sidewalk space.
7. Excessive refuse and/or liquid waste accumulation on sidewalks and streets.
8. Due to loosened state ventilation requirements, excessive smoke from vendors cooking grease or grease laden foods.
9. Late night street vending contributes to large gathering of people.  These gatherings have a history of creating health and safety risks for the children and families that live, work and attend school in these neighborhoods. The risks include exposure to human waste, uncontained refuse, and other hazardous materials that are left in the public right-of-way and sidewalk obstructions preventing free movement of vehicles and pedestrians. In addition, the San Francisco Police Department has found that there is a significant increase in the rate of crime between the hours of 12 AM and 5 AM.  Large gatherings of people around street vending may be contributing to the increased rate of criminal activity. 
10. San Francisco has a large number of people who ride bicycles or scooters in the designated bicycle lanes throughout the city.  Electric bicycles and scooters have greatly increased the speed at which many scooters and bicycles can travel.  Street vending on sidewalk areas adjacent to streets with separated bikeways or bike lanes creates a situation that does not allow for pedestrian safety and safe sight distances for approaching bicyclists.  Street vending may attract large crowds of people who may enter designated bike lanes or sit on curbs adjacent to the bicyclist route of travel putting the pedestrians and bicyclists at risk of collisions or accidents.		1. Fire Administrative Bulletin 5.10:
I.A. All tents, temporary membrane structures, food booths used for cooking or warming of food shall be inherently flame-resistive material or treated with flame retardant in a manner approved by the CA State Fire Marshal (SFM).
I.C. Cooking tents shall be separated from other tents or temporary membrane structures by at least twenty (20) feet. 
II.B. Vendors cooking with flammable gas and/or solid fuel BBQ grills and vendors using deep fat fryers shall utilize a minimum vendor space of not less than 200 sq. ft. to accommodate a 10' x 10' cooking area located at the rear of the 10' x 10' food booth.
II.C. Cooking equipment shall not be located within ten (10) feet of exits, exit pathways, and combustibles.
II.G. One (1) visible and accessible 2A:10BC minimum size portable fire extinguisher with a current CA SFM service tag shall be provided for each cooking and warming area.
III.A. Deep fat cooking shall be located a minimum of twenty (20) feet from a tent, canopy, or membrane structure and ten (10) feet from food booths and cooking tents.
III.C.  Open flame cooking devices and barbecues shall be located a minimum of twenty (20) feet from tents or temporary membrane structures and five (5) feet from food booths and cooking tents.
IV. C. Flammable gas cylinders shall be located and stored outside of tents, temporary membrane structures, and food booths. Unless listed to be installed as a component of the appliance (e.g. cassette fue), gas cylinders shall be located a minimum of five (5) feet from cooking and heating appliances.
IV. D. Cylinders shall be located in areas not accessible to the public and at least ten (10) feet from all structures, exits, and exit pathways.
IV.H. Cooking and heating appliance hoses shall be continuously marked with "LP-Gas Propane, 350 PSI Working Pressure" and the manufacturer's name or trademark.
2. SF Fire Code, Chapter 3:
Section 324.3 Portable fire extinguishers shall be provided in accordance with Section 906.
Section 324.4 - Appliance Connection to Fuel Supply. Gas cooking appliances shall be secured in place when connected to a fuel supply. The appliance installed shall be configured in accordance with the manufacturer’s installation instructions. Movement of cooking appliances shall be limited by restraining devices.
Section 324.5.2. Protection of Container. LP-Gas containers installed on the exterior or the interior of the cart shall be securely mounted and restrained to prevent movement.
Section 324.5.3 LP-Gas containers shall be manufacturered in compliance with the requirements of NFPS 58.
Section 324.5.4 LP-Gas appliances shall have the manufacturers' appliance control knobs in place per the installation instructions.
324.6. Butane Fuel Canister Systems. Where butane gas provides fuel for cooking appliances, such systems shall comply with Sections 324.6.1 through 324.6.4.
3. DPW Order 206,887 - May not interfere with public access of the right-of-way at any time; Cannot obstruct utilities, construction activity, commercial activity permitted by PW (e.g., Shared Spaces, Tables and Chairs, Display Merch), or other facilities; Proximity to Arts Commission Vendors; Fire Hydrant Clearance: 7 feet; Face of Curb Setback where parallel parking: 2 feet; Must comply with current Fire Code, Adhere to “Good Neighbor Policies”.
4. DPW Order 208,255 - Prohibits vending within 15-feet of transit shelters and uncovered transit stops. 
5. California Retail Food Code, Chapter 10:
Section 114301(f) Equipment construction requirements - Equipment in which spillage is likely to occur shall have a drip tray fitted so that spillage drains into a waste tank.
Section 114303 (b) Food and utensils, protection from contamination - The Mobile Food facility, and all equipment and utensils shall be protected from potential contamination and kept clean, in good repair, and free of VERMIN.

		Year round, Port property within the Oracle Park Special Event Area defined by SFMTA during the two hours immediately before an event and the two hours immediately after an event, unless written consent from SFMTA is first obtained.
Objectives - 1-4, 6-8


		On Port property and during designated times according to SF Port Rules and Regulation for Sidewalk Vending, Stationary Vendors will only be permitted in designated vending locations established by marking stalls on the pavement, and identified on a map posted on the Port’s website of stationary Vending locations and the number of stalls at each location.
Objectives - 1-4, 6-8


		Year round, within one block of a special event more than 2 blocks (i.e. festival, parade, concert), where SF Department of Public Health has issued a Temporary Event Permit. The one block area includes both sides adjacent to the event footprint. The prohibited vending times shall include the two (2) hours prior to the event, the event time and the two (2) hours after the event has ended. 
Objectives - 1-4, 6-8


		Year round, in areas that are zoned exclusively residential, including within residentially zoned parks.
Objectives - 1-4, 6-8


		SFMTA designated Holiday Moratorium Zone as described in the Holiday Restriction Boundary map in the Regulations for Working in San Francisco Streets (Blue Book).
Objectives - 1-4, 6-8


		Year round, in any areas with sidewalk width less than 16 feet wide.
Objectives - 1-4, 6-8
 

		Year round, in any city park where the city has entered into an agreement for concessions that exclusively permits the sale of food or merchandise by the concessionaire.
Objectives - 1-4, 6-8


		Year round, from a vehicle on a street or highway. 
Objectives - 5


		Year round, between the hours of 12am to 5am. (9)
Objectives - 9


		Within one block of any entrance or exit, to include emergency exits, from any SF Muni light rail or BART station, unless written consent from DPW, SFMTA, and/or BART management is first obtained. The one block area includes both sides of any streets located within the prohibited vending area. All prohibited street vending areas shall be clearly posted with signs or other markings. 
Objectives - 1-4, 6-8


		On sidewalks along any street with a separated bikeway or bike lane as designated by the SFMTA. 
Objectives - 8, 10


		Pedestrian corridors from Union Square to Moscone Center when a Moscone Center event is occurring.  (Blue Book)
Objectives - 1-4, 6-8


		Year round, on streets and sidewalks that share the street with the SFMTA cable car line.
Objectives - 1-4, 6-8


		Year round, on streets and sidewalks in Chinatowns commercial cooridors, including Grant Avenue from Bush Street to Broadway, Stockton Street from Sacramento Street to Green Street, and the street there inbetween these two cooridors. 
Objectives - 1-4, 6-8









1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25



[Health, Business and Tax Regulations Codes - Compact Mobile Food Operation Fees] 





FILE NO.	ORDINANCE NO.

[[NOTE:  Any highlighting is hidden and will not print.  DO NOT DELETE the "Section Break (Continuous) at line 3 or you will lose header/footer/side numbers!!  DO NOT DELETE THE "NOTE:" SECTION BELOW!  MUST STAY IN ORDINANCE!!! USE F11 to go from field to field!!!]] 1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25





Department of Public Health

BOARD OF SUPERVISORS		Page 3

[bookmark: Text2]Ordinance amending the Health and Business and Tax Regulations Codes to revise the definition of a mobile food facility permit and add a definition for compact mobile food operations, mobile support unit, and permitted auxiliary conveyance permits to reflect recent amendments to the California Retail Food Code; revise existing definitions of various other terms to reflect State definitions in the California Retail Food Code; establish annual permit and plan check fees for an auxiliary conveyance, compact mobile food operation, and mobile support unit permits; and remove annual food facility surcharge fees.
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Be it ordained by the People of the City and County of San Francisco:



[bookmark: _Hlk137116158]Section 1.  Article 8 of the Health Code is hereby amended by revising Sections 451 and 454, to read as follows:



SEC. 451. FOOD PREPARATION AND SERVICE ESTABLISHMENT.

For purposes of this Article 8, the following terms have the following meanings:

   “Bar or tavern” means any Food Preparation and Service Establishment thatwhich primarily prepares and/or serves alcoholic beverages.

   “Bed and breakfast establishment” means a “restricted food service facility” as defined in California Health and Safety Code Section 113893, as may be amended from time to time.

   “Boardinghouse” means any building, or portion thereof, occupied or intended, arranged, or designed for occupation, by six or more but less than 35 guests, where sleeping rooms and meals are provided to the guests for compensation.; in addition,  Boardinghouse includes, but is not limited to, all private institutional-type homes where inspection is made by the Department of Public Health.

   “Caterer” means a person who is in the business of providing food, beverages, and sometimes service, at social gatherings. The Ccaterer prepares the food at a location separate from the social gathering, though the Ccaterer may engage in Limited food preparation at the location where the Ccaterer serves the food. A Ccaterer is not a private chef or chef for hire who prepares food in a private home.

   “Catering facility” means any Catering operationFood Preparation and Service Establishment where a Ccaterer prepares food for service at another location and includes Catering facility – Cooking and Catering facility – No Cooking.

   (1)   “Catering facility - Cooking” means a Catering facility where food is cooked for service at another location.

   (2)   “Catering facility - No Cooking” means a Catering facility where Limited food preparation occurs, but cooking is not allowed.

   “Catering operation” has the meaning set forth in California Health and Safety Code Section 113739.1, as may be amended from time to time.

   “City” means the City and County of San Francisco.

   “Commissary” means any food establishment in which food, containers, equipment, or supplies are stored or handled for use in vehicles, mobile food preparation units, food carts, or vending machines   has the meaning set forth in California Health and Safety Code Section 113751, as may be amended from time to time, and includes Commissary for cooking and Commissary for Mobile Food Facility servicing. 

      (1)   “Commissary for cooking” means a Commissary where cooking occurs.

      (2)   “Commissary for Mobile Food Facility servicing” means a Commissary where food is stored for a Mobile Food Facility, and where no food preparation or cooking is allowed.

   “Community event” has the meaning set forth in California Health and Safety Code Section 113755, as may be amended from time to time.  

   “Compact Mobile Food Operation” means 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, and includes the following four variations:

	(1)  “Compact Mobile Food Operation – Low Risk” means a Compact Mobile Food Operation that offers only Prepackaged, non-Potentially hazardous food and features more than 25 square feet of food display.

	(2)  “Compact Mobile Food Operation – Moderate Risk” means a Compact Mobile Food Operation that offers Potentially hazardous food and engages in Limited food preparation that does not include preparing raw meat, raw poultry or raw fish.

	(3)  “Compact Mobile Food Operation – High Risk” means a Compact Mobile Food Operation that offers Potentially-hazardous food and engages in Limited food preparation that includes preparing raw meat, raw poultry or raw fish.

   “Consumer” has the meaning set forth in California Health and Safety Code Section 113757, as may be amended from time to time.

   “Cooking school” means a Food facility that operates as a school where students prepare and consume food products.

   “Director” means the “Director of Health of the City or the Director’s designee. “Inspectors” shall mean the “Inspectors of the Department of Public Health,” administered by said Director. The Director shall be responsible for the administration and enforcement of this Article 8 and the rules and regulations relating thereto. The Director shall, after a public hearing, prescribe the rules and regulations relating thereto. All Food Preparation and Service Establishments shall be operated, conducted, and maintained in accordance therewith.

   “Employee Cafeteria” means a Ffood facility located within a business premises where the business employees are provided or sold food on a regular basis. Food and drink are not regularly served to the public and the Ffood facilityestablishment is not subject to tax. The operators of the Ffood facility are either employees of the business or are contracted by that business.

   “Food demonstrations” means any food preparation and/or service facility operating out of a Ttemporary food facilityies approved by the Director of Health for a period of time not to exceed seven consecutive days for purposes of demonstrating food preparation or equipment.

   “Food facility” has the meaning set forth in California Health and Safety Code Section 113789, as may be amended from time to time.  

   “Food preparation” has the meaning set forth in California Health and Safety Code Section 113791, as may be amended from time to time.  

   “Food Preparation and Service Establishment” means any Rrestaurant, Mmobile Ffood Ffacility, Compact Mobile Food Operation, guest house, Bboardinghouse, Sspecial events, Sschool food concessions, Bbar or tavern, Ttake-out establishment, fast food establishment, Ccaterer, Ccatering facility – Cooking, Catering facility – No Cooking, Ttemporary food facility, Ffood demonstration, Ccommissary, pushcart, Sstadium concession, Vvending machine, Restricted food service facilitybed and breakfast establishment, Eemployee Ccafeteria, Pprivate school cafeteria, Hhospital kitchen, and Llicensed Hhealth Ccare Ffacility, as those terms are defined herein.

   “Guest house” means any building, or portion thereof, occupied or intended, arranged, or designed for occupation, by 35 or more guests where sleeping rooms and meals are provided to the guests for compensation and shall includes, but is not limited to, “guest house,” “residence club,” “lodge,” “dormitory,” “residence cooperative,” and any of its variants.

   “Hospital kitchen” means any Ffood preparation and service facility operating within a hospital that serves food to staff or the general public, but not to patients.

   “Host facility” has the meaning set forth in California Health and Safety Code Section 113806.1, as may be amended from time to time.

   “Licensed Health Care Facility” means a Food facility located in any all of the following health facilities with 16 or more beds designated for the diagnosis, care, prevention, and treatment of human illness, physical or mental, including convalescence, rehabilitation, and care during and after pregnancy, to which persons are admitted for a 24-hour stay or longer:

      (1)   General Acute Care Hospital as defined in California Health and Safety Code Section 1250(a), as may be amended from time to time or any successive statutes;

      (2)   Acute Psychiatric Hospital as defined in California Health and Safety Code Section 1250(b), as may be amended from time to time or any successive statutes;

      (3)   Skilled Nursing Facility as defined in California Health and Safety Code Section 1250(c), as may be amended from time to time or any successive statutes ;

      (4)   Intermediate Care Facility as defined in California Health and Safety Code Section 1250(d), as may be amended from time to time or any successive statutes;

      (5)   Special Hospital as defined in California Health and Safety Code Section 1250(f) or any successive statutes;

      (6)   Intermediate Care Facility/Developmentally Disabled as defined in California Health and Safety Code Section 1250(g) or any successive statutes; and

      (7)   Chemical Dependency Recovery Facility as defined in California Health and Safety Code Section 1250.3, as may be amended from time to time or any successive statutes .

   Notwithstanding the above definition, the term “Licensed health care facility” does not include aAny of the facility types listed above that are operated by the State of California Departments of Health Care Service Mental Health, Developmental Services, or Corrections and Rehabilitation, or any successor agenciesYouth Authority are not included in this definition.

   “Limited food preparation” has the meaning set forth in California Health and Safety Code Section 113818, as may be amended from time to time.

   “Limited service charitable feeding operation” has the meaning set forth in California Health and Safety Code Section 113819, as may be amended from time.   

   “Mobile Food Facility” means any vehicle or pushcart used in conjunction with a commissary or other permanent Ffood facility upon which food is sold or distributed at retail. Mobile Food Facilities may be located on private or public property. Mobile Food Facility does not include a “Transporter” used to transport packaged food from a Ffood facility or other approved source to the Consumer. As distinguished from a Compact Mobile Food Operation, Tthere are twofive categories of Mobile Food Facilities for licensing and fee payment purposes under Business and Tax Regulations Code Section 249.1, Mobile Food Facility 1 and Mobile Food Facility 2, as set forth below.

      (1)   “Mobile Food Facility 1” means an enclosed Mobile Food Facility (such as a food truck or trailer) where a Mobile Food Facility Vendor offers onlyhandles Pprepackaged and non-potentially hazardous foods, including but not limited to, pastries, bagels, donuts, popcorn, chips, candies, sodas, or bottled drinks and does not engage in Food preparation.

      (2)   “Mobile Food Facility 2” means an enclosed Mobile Food Facility (such as a food truck or trailer) where a Mobile Food Facility Vendor offershandles non-Pprepackaged and potentially hazardous foods and engages in Food preparation, including but not limited to, cold sandwiches, salads, pasta, or cold noodles.

      (3)   “Mobile Food Facility 3” means a Mobile Food Facility where a Mobile Food Facility Vendor handles non-prepackaged and non-potentially hazardous foods, including but not limited to, churros, salted bagels, cotton candy, lemonade, or tea.

      (4)   “Mobile Food Facility 4” means a Mobile Food Facility where a Mobile Food Facility Vendor engages in Limited food preparation.

      (5)   “Mobile Food Facility 5” means a Mobile Food Facility where a Mobile Food Facility Vendor engages in full food preparation or any food preparation not covered by Mobile Food Facility Categories 1-4, including but not limited to, tacos, burritos, crepes, or falafel.

   “Mobile Food Facility Vendor” means any Pperson engaged in the business of operating a Mobile Food Facility within the City.

   “Mobile Support Unit” means a 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 wastes.

   “Owner” or “owners” mean those Ppersons, partnerships, or corporations who are financially interested in the operation of a Food Preparation and Service Establishment.

   “Operator” means any Pperson engaged in the dispensing of or in assisting in the preparation of food, or a Pperson otherwise employed in a Food Preparation and Service Establishment.

   “Permitted Auxiliary Conveyance” means a facility containing the necessary handwashing and warewashing sinks when operating a Compact Mobile Food Operation at a site-specific location.

   “Person” has the meaning set forth in California Health and Safety Code Section 113855, as may be amended from time to time.  

   “Potentially hazardous food” has the meaning set forth in California Health and Safety Code Section 113871, as may be amended from time to time.

   “Prepackaged food” has the meaning set forth in California Health and Safety Code Section 113876, as may be amended from time to time.

   “Private school cafeteria” means any Ffood preparation and service facility serving food to faculty and/or students of a school not operated by the San Francisco Unified School District.

   “Restaurant” means any Food facility, including by way of example but not limitation, any coffee shop, cafeteria, short-order cafe, luncheonette, cocktail lounge, sandwich stand, soda fountain, public school cafeteria or eating establishment, in-plant or employee eating establishment, and any other eating establishment, organization, club, including Veterans’ Club, fast food establishment, boardinghouse, bed and breakfast establishments, or Gguest house, thatwhich gives, sells, or offers for sale, food to the public, guests, patrons, or employees.  The term “Restaurant” includes as well as kitchens or other food preparation areas in which food is prepared on the premises for serving or consumption on or off the premises, and requires no further preparation, and also includes manufacturers of perishable food products that prepare food on the premises for sale directly to the public. The term “Rrestaurant” shalldoes not include Mmobile Ffood Ffacilities, cooperative arrangements made by employees who purchase food or beverages for their own consumption and where no employee is assigned full-time to care for or operate equipment used in such arrangement, or private homes.; nor shall the term “Rrestaurant” does not include churches, church societies, private clubs, or other nonprofit associations of a religious, philanthropic, civic improvement, social, political, or educational nature, which purchase food, food products, or beverages, or which receive donations of food, food products, or beverages for service without charge to their members, or for service or sale at a reasonable charge to their members or to the general public at occasional fundraising events, for consumption on or off the premises at which the food, food products, or beverages are served or sold, if the service or sale of such food, food products, or beverages does not constitute a primary purpose or function of the club or association, and if no employee or member is assigned full-time to care for or operate equipment used in such arrangements.

   “Restricted food service facility” has the meaning set forth in California Health and Safety Code Section 113893, as may be amended from time to time.  

   “School food concessions” means any food preparation, food service, or food products intended for consumption by students attending or participating in activities within a school facility.

   “Shared kitchen complex” means a facility that provides services and restrooms to Food Preparation and Service Establishments located within the facility for the purpose of cleaning, storage, refuse disposal, and wastewater disposal.

   “Special events” means any organized collection of food purveyors operating individually or collaboratively out of approved temporary or Mmobile Ffood Ffacilities at a fixed location for a period of time not to exceed 25 days in a 90-day period in conjunction with a single, weekly, or monthly Ccommunity event as defined in California Health and Safety Code Section 113755, as may be amended from time to time.

   “Stadium concession” means any Ffood preparation and/or service facility operating within the footprint of a stadium, arena, or auditorium, with a seating capacity of 25,000 or more.

   “Take-out establishment” means any Food facility Preparation and Service Establishment that primarily prepares food for consumption off premises and does not have seating for guests, patrons, or employees.  The term “Take-out establishment” does not include Mobile Food Facilities.

   “Temporary food facility” has the meaning set forth in California Health and Safety Code Section 113930, as may be amended from time to timemeans any food preparation and service facility operating out of temporary facilities approved by the Director of Health at a fixed location for a period of time not to exceed 25 days in any 90-day period in conjunction with a single event or celebration.

   “Transporter” has the meaning set forth in California Health and Safety Code Section 113932, as may be amended from time to time.   

   “Vending machine” means any self-service device, which upon insertion of money, credit card, bank card, mobile payment, or tokens, dispenses Potentially hazardous food or beverages without the necessity of replenishing the device between each vending operation.

[bookmark: _Hlk137116181]

SEC. 454. REGULATIONS.

   The Director shall be responsible for the administration and enforcement of this Article 8 and the rules and regulations relating thereto.  The Director shall prescribe the rules and regulations relating thereto.  All Food Preparation and Service Establishments shall be operated, conducted, and maintained in accordance therewith.  The rules and regulations to be issued by said Director, shall, among other matters, provide for the following:

   (a)   Suitable ducts in said kitchens and elimination of obnoxious and disagreeable odors from said public eating places;

   (b)   Suitable hoods for ranges;

   (c)   Proper ventilation for kitchens and dining rooms;

   (d)   Basements and storerooms to be dry, clean, and sanitary;

   (e)   Regulation of refrigeration and storage of foodstuffs;

   (f)   Installation and maintenance of proper sanitary plumbing;

   (g)   Handling, storage, and dispensing of milk;

   (h)   Receptacles for soiled linen, use of clean linens, and laundering thereof;

   (i)   Methods and manner of dishwashing;

   (j)   Collection and disposition of garbage and proper receptacles and containers therefor;

   (k)   Adequate toilet facilities and the location of water closets, dressing rooms, lockers, and wash basins;

   (l)   Cleanliness of the premises, utensils, and towels.



Section 2.  Article 2 of the Business and Tax Regulations Code is hereby amended by revising Sections 249.1 and 249.23 and deleting Section 249.21, to read as follows:



SEC. 249.1. FOOD PREPARATION AND SERVICE ESTABLISHMENTS.

   Every person, firm, or corporation engaged in the business of operating food preparation and service establishments, as defined in Section 451 of the Health Code, that requires permits from the Department of Public Health shall pay an annual license fee to the Tax Collector as follows:

(a)   

		Class

		Fee







		Class A. Food preparation and service establishments with a total square footage of:

		



		Less than 1,000 square feet

		$879



		1,000 square feet to 2,000 square feet:

		$1,158



		Greater than 2,000 square feet

		$1,326



		Class B. Bar or tavern

		



		Without food preparation

		$750



		With food preparation

		$950



		Class C. Take-out establishment

		$1,051



		Class D. (Reserved) Fast food establishment

		$1,189



		Class E. Catering facility

		$1,025



		Catering facility – No Cooking

		$618



		Catering facility – Cooking

		$1,054



		Class F. Temporary food facility

		$176



		Class G. Commissary

		$998



		Commissary for Mobile Food Facility servicing

		$618



		Commissary for cooking

		$1,027



		Cooking school

		$618



		Limited service charitable feeding operation

		$0



		Host facility

		$824



		Shared Kitchen Complex, less than 2,000 square feet

		$824



		Shared Kitchen Complex, 2,000 square feet or more

		$1,030



		Class H. Mobile Food Facilities

		



		Class H-1. Mobile Food Facility 1

		$195893



		Class H-2. Mobile Food Facility 2

		$292893



		Class H-3. Mobile Support Unit Food Facility 3

		$195781



		  Class H-4. Mobile Food Facility 4

		$778



		  Class H-5. Mobile Food Facility 5

		$778



		Class I. Stadium concession

		$710



		Class J. Food Vending machines

		$227 per machine



		Class K. Restricted food service facility Bed and breakfast establishment

		$1,126



		Class L. Boarding house

		$283



		Class M. Private school cafeteria.

		



		Without food preparation 

		$342 



		With food preparation 

		$527 



		Class N. Hospital kitchen, with food service to the general public and staff only

		$1,060



		Class O. Licensed Health Care Facility

		$1,169



		Class P. Caterer

		$376 



		Class Q. Employee Cafeteria

		



		  With only Limited food preparation

		$669 



		  With food preparation

		$1,029



		Class R.  Compact Mobile Food Operation

		



		Class R-1.  Compact Mobile Food Operation – Low Risk

		$118



		Class R-2.  Compact Mobile Food Operation – Moderate Risk

		$353



		Class R-3.  Compact Mobile Food Operation – High Risk

		$470



		Class R-4.  Permitted Auxiliary Conveyance

		$118





The license fees set forth above shall be paid annually on or before March 31, in accordance with the provisions of Section 76.1 of the Business and Tax Regulations Code.

(b)   Exemptions. The following establishments are exempt from paying the fees required by this Section 249.1:

      (1)   Food preparation and service establishments used exclusively by day care facilities.

         For the purpose of this subsection (b)(1), a “day care facility for children” shall mean a “community care facility” licensed pursuant to the provisions of Chapter 3, Division 2 of the California Health and Safety Code (commencing at Section 1500), which provides nonmedical care to children in need of personal services, supervision, or assistance essential for sustaining the activities of daily living or for the protection of the individual on less than a 24-hour basis, or a “family day care home for children” licensed pursuant to the provisions of Chapter 3.6, Division 2 of the California Health and Safety Code (commencing at Section 1597.50).

      (2)   Food preparation and service establishments funded through the Aging and Adult Services Disability and Aging Services Commission for nutrition projects for older individuals.

      (3)   Food preparation and service establishments owned and operated by a non-profit organization for the purpose of charitable feeding.

   (c)   Beginning with fiscal year 2010-2011 and annually thereafter, the fees set forth in this section may be adjusted each year, without further action by the Board of Supervisors, as set forth in this subsection. Not later than April 1, the Director shall report to the Controller the revenues generated by the fees for the prior fiscal year and the prior fiscal year's costs of operation, as well as any other information that the Controller determines appropriate to the performance of the duties set forth in this Article. Not later than May 15, the Controller shall determine whether the current fees have produced or are projected to produce revenues sufficient to support the costs of providing the services for which the fee is assessed and that the fees will not produce revenue that is significantly more than the costs of providing the services for which the fee is assessed. The Controller shall, if necessary, adjust the fees upward or downward for the upcoming fiscal year as appropriate to ensure that the program recovers the costs of operation without producing revenue that is significantly more than such costs. The adjusted rates shall become operative on July 1.



SEC. 249.21. FOOD FACILITY SURCHARGE.

   (a)   Every person, firm or corporation engaged in the business of operating a Food Facility shall pay a surcharge annually in advance to the Tax Collector in the amount of $285. "Food Facility" for purposes of this section shall have the same meaning set forth in California Health and Safety Code Section 114094, or any successor provisions.

   (b)   Beginning with fiscal year 2009-2010 and annually thereafter, the surcharge set forth in this Section may be adjusted each year, without further action by the Board of Supervisors, as set forth in this Section.

   (c)   Not later than April 1, the Director of Health, or his or her designee, shall report to the Controller the revenues generated by the surcharge for the prior fiscal year and the prior fiscal year's costs of operation, as well as any other information that the Controller determines appropriate to the performance of the duties set forth in California Health and Safety Code Section 114094, or any successor provisions. Not later than May 15, the Controller shall determine whether the current surcharge has produced or is projected to produce revenues sufficient to support the costs of providing the services for which the surcharge is assessed and that the surcharge will not produce revenue that is significantly more than the costs of providing the services for which the surcharge is assessed. The Controller shall, if necessary, adjust the surcharge upward or downward for the upcoming fiscal year as appropriate to ensure that the program recovers the costs of operation without producing revenue that is significantly more than such costs. The adjusted rates shall become operative on July 1.



SEC. 249.23. MOBILE FOOD FACILITY AND COMPACT MOBILE FOOD OPERATION PLAN CHECK FEES.

(a)   Each person filing an application for an initial Mobile Food Facility permit under Public Works Code Section 184.83 also shall pay the Department of Public Health (“Department”) a plan check fee of $181 per hour.  This fee is due and payable to the Health Department at the time the applicant requests said plan check from the Health Department. The fee amount shall be based on the Health Department’s estimate of the time required to check the applicant’s plans. The Health Department may refund a portion of the fee payment or require additional payment if actual plan check time differs from the initial estimate. The Health Department may withhold plan check approval until payment of the plan check fees and the Department of Public Works’ Mobile Food Facility permit shall not be final and effective until the Health Department issues plan check approval. The Controller may adjust this fee annually as set forth in Section 249.1(c).

(b)   Each person filing an application for an Auxiliary Conveyance, any initial Compact Mobile Food Operation, or a Mobile Support Unit permit under Health Code Section 452 shall pay the Department a plan check fee as follows:

		Auxiliary Conveyance

		$176



		Compact Mobile Food Operation  – Low Risk

		$176



		Compact Mobile Food Operation  – Medium Risk

		$353



		Compact Mobile Food Operation  – High Risk

		$470



		Mobile Support Unit

		$470





This fee is due and payable to the Department at the time the applicant requests said plan check from the Department.  The Department may withhold plan check approval until payment of the plan check fees, and any applicable Department of Public Works’ permit shall not be final and effective until the Department issues plan check approval.  The Controller may adjust this fee annually as set forth in Section 249.1(c).



[bookmark: _Hlk137116198]Section 3.  Effective Date.  This ordinance shall become effective 30 days after enactment.  Enactment occurs when the Mayor signs the ordinance, the Mayor returns the ordinance unsigned or does not sign the ordinance within ten days of receiving it, or the Board of Supervisors overrides the Mayor’s veto of the ordinance.  



[bookmark: _Hlk137116207][bookmark: Text14]Section 4.  Scope of Ordinance.  In enacting this ordinance, the Board of Supervisors intends to amend only those words, phrases, paragraphs, subsections, sections, articles, numbers, punctuation marks, charts, diagrams, or any other constituent parts of the Municipal Code that are explicitly shown in this ordinance as additions, deletions, Board amendment additions, and Board amendment deletions in accordance with the “Note” that appears under the official title of the ordinance.  





APPROVED AS TO FORM:

DAVID CHIU, City Attorney





By:		

	HENRY L. LIFTON

	Deputy City Attorney
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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, 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 CMFO examples in this guideline may not be copied and/or submitted as approved documents. 











































This document is for educational purposes only.























	




























COMPACT MOBILE FOOD OPERATION ROADMAP 

 



[bookmark: cmfo-new-custom-built-carts-application-][image: ]


		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.



		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
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Figure 4. CMFO 4 - High Risk









		Requirements for Each Risk Type



		

		Exempt

		Low Risk

		Moderate Risk

		High Risk



		Structure

		Cart, 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/ Food

Headquarters

		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







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

		

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 to Operate 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.









1



		Compact Mobile Food Operation Plan Check

Application

		The application that is required for a new Custom- Built CMFO and is submitted to the Mobile Food Facility.

		An application needed for Custom- Built Carts to receive approval from

the Mobile Food Facility Program.



		Compact Mobile Food Operation Supplemental Application

		An additional form that accompanies the Public Health Permit to Operate application to provide extra information to support the purpose of applying for Permit to Operate.

		A form to provide extra information on the reason for applying for a Public Health Permit to Operate.



		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 Branch 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 Branch.



		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 non potentially 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 to Operate 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 to Operate 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 a Public Health Permit to Operate 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 in

another California County.



		Public Health Permit to Operate

		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 Branch 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 Branch to construct a specific CMFO cart.



		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 Branch 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 Branch.





		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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Compact Mobile Food Operation (CMFO) Application Checklist

Dear Applicant,

To process your Application for a Health Permit to Operate a Mobile Food Facility, the following items must be provided to the San Francisco Department of Public Health, Environmental Health Branch. 



Our mailing address is 49 South Van Ness Avenue, Suite 600, San Francisco, CA 94103. 

Documents and payment may be dropped off at the Permit Center on the 2nd floor.



Please provide your DBA (Doing Business As), and business address and check off the box when the requirement has been completed.



DBA:__________________________________________ Business Address:__________________________________



· 1. San Francisco Business Registration Certificate. 

· Register your business at the SF Tax Collector in City Hall, Room 140 or complete an application by logging onto https://sftreasurer.org/business/register-business. You may be eligible for the Mayor’s “First Year Free” Program. 



· 2. Compact Mobile Food Operation (CMFO) Health Permit to Operate Application



· 3. Compact Mobile Food Operation Plan Check Application

· Submit two (2) sets of plans (if New CMFO or Remodel)

· Copy of the menu



· 4. Commissary “Food Headquarters” Verification Form for Compact Mobile Food Operation (CMFO)



· 5. Written Standard Operational Procedures Form for Compact Mobile Food Operation (CMFO)



· 6. Food handler card(s) for all employees or valid food safety manager certificates.



· 7. Payment*: Pay Application Fees and Plan Check Fee if applicable. Other city agency fees may apply.





[bookmark: Health_Permit_Application][bookmark: _bookmark0]*Inquire with the Office of Economic Workforce Development and/or the Office of Small Business if you qualify for business incentive programs (i.e. First Year Free). 

Compact Mobile Food Operation (CMFO) Health Permit to Operate Application



		APPLICATION TYPE:

		· New CMFO1* OR

		· Ownership Change    

		DATE:

		



		1*= CMFO has never been permitted in the City & County of San Francisco.



		 OWNERSHIP INFORMATION



		Business Name (DBA):

		San Francisco Business Account Number (7-digit BAN):



		

		



		Type of Ownership:

		· Sole Owner

		· Partnership

		

		· LLC

		· Corporation

		· Limited Partnership



		Registered Owner(s)/Corporation (If Corporation or LLC, in addition to the name, list all major officers):



		



		Registered Owner Address:



		



		Preferred Mailing Address:

		Emergency Contact: (List name and Phone number)



		

		



		Owner Email (Required):

		Owner Primary Phone:

		Business Phone:



		

		

		



		



		 SCOPE OF COMPACT MOBILE FOOD OPERATION



		

Will you engage in any of the following CMFO activities? (Responses to Questions 1-9 are required)

		



		1

		Handling, or serving unpackaged “OPEN” food at the vending location

		Yes



		No





		2

		Offering potentially hazardous food2* (PHF)/perishable food 

(e.g., milk, meat, seafood, cooked rice, noodles, cut tomatoes, cut melons, etc.)

		Yes



		No



		3

		Cooking and or preparing raw meat, raw poultry, or raw fish at the vending location

		Yes

		No



		4

		Hot and/or cold holding food previously prepared at an approved permanent food facility

		Yes

		No



		5

		Heating, frying, baking, roasting, popping, shaving ice, blending, steaming, or boiling hotdogs, or assembling food

		Yes

		No 



		6

		Slicing and chopping nonPHF or produce previously washed at an approved facility



		Yes

		No



		7

		Slicing and chopping of food on a heated cooking surface

		Yes

		No



		8

		Juicing or preparing beverages for immediate service, upon consumer order; not containing frozen milk products



		Yes

		No



		9

		Dispensing and portioning nonPHF or food for immediate service held at required temperatures



		Yes

		No



		10

		Are you only selling prepackaged, shelf-stable, non-potentially hazardous (nonPHF), or whole uncooked produce? 

(e.g., can soda, bottled water, bag of chips, whole mangoes, whole watermelon, packaged candy etc.)



		Yes

		No
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		  2* = Potentially hazardous food is a food that requires refrigeration (41°F or below) or needs to be maintained hot (135F or above) to prevent rapid growth of bacteria that can cause illness. 







		



		OPERATING SCHEDULE



		Location Address

		Days of Operation

		Start Time

		End Time



		1

		

		☐ M

		☐ T

		☐ W

		☐ TH

		☐ F

		☐ S

		☐ SU

		

		



		2

		

		☐ M

		☐ T

		☐ W

		☐ TH

		☐ F

		☐ S

		☐ SU

		

		



		3

		

		☐ M

		☐ T

		☐ W

		☐ TH

		☐ F

		☐ S

		☐ SU

		

		



		4

		

		☐ M

		☐ T

		☐ W

		☐ TH

		☐ F

		☐ S

		☐ SU

		

		



		5

		

		☐ M

		☐ T

		☐ W

		☐ TH

		☐ F

		☐ S

		☐ SU

		

		



		



		ACKNOWLEDGEMENT



		

By signing below, you agree to operate in accordance with all applicable local regulations, laws, and inspection procedures for compliance including but not limited to:



· At a minimum all CMFO must comply with all the following outlined in the California Retail Food Code:

· Sections 113980, 114047, 114049, 114390, 114393, 114397, 114399

· Chapter 1 (commencing with Section 113700)

· Chapter 2 (commencing with Section 113728)



· Restroom access within 200 feet travel distance for food employees whenever the CMFO is stopped to conduct business for more than one-hour period unless the CMFO operates with 2 or more onsite employees.



· CMFO is stored in approved locations determined by City & County of San Francisco Department of Public Health during nonoperation.



· Healthy and Safe Working Conditions and Workers Compensation



· Obtained approval from other applicable agencies to operate your CMFO (i.e. SF Fire Department, SF Public Works)



· Notify the City & County of San Francisco Department of Public Health of any change in the type of business activity, name, billing address, commissary agreement, and ownership.





		** SIGNATURE(S) OF ALL OWNER(S) OR OFFICER(S) **



		

X

		

X







		For Department of Public Health Office Use Only



		Payment Date:

		App Fee $

		Plan Check Fee $

		Total Amount Paid: $  _____________________________

    Check        Credit Card       Other: _______________

		Receipt #:



		Director of Public Health, after an inspection on	(Date),

 I recommend the issuance of a New Permit to Operate

 I disapprove the issuance of a New Permit to Operate for the following reasons:

		Previous Owner OOB notification:



		

		Permit activation date:



		

		Permit closure date:



		Special application or facility notes:



		

     X      	______________________

         Inspector Signature

		

X    	

                                  Principal Inspector Signature



		District #

		Census Tract

		Permit

		Type of Permit/Classification/Limitation

		Location ID









Compact Mobile Food Operation (CMFO) Plan Check Application



		APPLICATION TYPE:

		· New CMFO

		☐ Remodel of existing CMFO

		☐ Standardized CMFO

		DATE:

		



		

		 CMFO TYPE (Check one)

		

		TOTAL DISPLAY AREA



		☐ Individual

		☐ Display

		☐ Showcase

		

		

How many square feet is your CMFO? 



__________________ square feet (ft2)





		☐ Pushcart

		☐ Pedal-driven cart

		☐ Rack

		

		



		☐ Stand

		☐ Wagon

		☐ Other Nonmotorized Conveyance

_____________________________________

		

		











		  SCOPE OF OPERATION



		

		Circle Answer



		1. Will you be offering potentially hazardous food?

		Yes

		No



		A. Will you be vending prepackaged food only?

		Yes

		No



		B. Will you be handling open food at the vending location?

		Yes

		No



		



		FOOD SERVICE EQUIPMENT LIST



		EQUIPMENT

		MANUFACTURER

		 MODEL



		

		

		



		

		

		



		

		

		



		

		

		



		

		

		



		

		

		









		FINISH MATERIALS (* Raw wood is not permitted to be used as exterior CMFO material)



		LOCATION/EQUIPMENT

		MATERIAL



		CMFO exterior

		



		CMFO interior

		



		Food contact surfaces

		



		Other ____________________

		









		RELIABLE POWER SOURCE



		☐ Propane Tank (Capacity ________)

		☐ Generator 

		☐ Other  ________________________









		SUBMIT THE FOLLOWING ITEMS WITH THIS APPLICATION



		1. Two sets of plans (if New or Remodel) or Attestation Letter (if Standardized CMFO)



		2. Menu



		3. Plan Review Fee Payment













		FOR DEPARTMENT OF PUBLIC HEALTH USE ONLY



		 Plan Check Fee Received

		

		 Date Received

		

		 Receipt #

		



		 Plans Reviewed by

		

		 Signature

		

		 Approval Date
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[bookmark: _bookmark3]Commissary “Food Headquarters” Verification Form for 

Compact Mobile Food Operation (CMFO)



		Compact Mobile Food Operation (CMFO) Owner to Complete This Section



		Business Name (DBA)

		Operating Location(s)



		

		



		Registered Owner Name(s)

		Owner Address



		

		



		Business Phone

		Mobile Phone



		

		







		Commissary “Food Headquarters” Owner to Complete this Section



		Commissary “Food Headquarters” Location



		☐ Restaurant

		☐ Vehicle Commissary

		☐ Cottage Food Operation B

		☐ Other __________________



		Commissary “Food Headquarters” Business Name (DBA)

		Commissary “Food Headquarters” Address



		

		



		Registered Owner Name(s)

		Owner Address



		

		



		Business Phone

		Mobile Phone



		

		



		  CMFO Storage Address (when not in operation)



		







		Commissary “Food Headquarters” Owner

		CMFO Owner



		Check the box for each service you provide CMFO owner/applicant at this commissary

		Initial the lines below to indicate, under penalty of perjury, the service(s)/operation(s) you will utilize/conduct exclusively at this commissary



		Check each box

		

		Initial



		☐

		Approved space for food preparation, food packaging or servicing 

		    _________

    _________

    _________

    _________

    _________



		☐

		Approved space to store food, utensils, equipment and other supplies

		



		☐

		Approved facilities to facilitate, washing, rinsing, and sanitizing utensils and equipment

		



		☐

		Approved facilities for disposal of garbage, refuse and liquid wastes

		



		☐

		Potable water is provided for filling water supply tanks	
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		Commissary “Food Headquarters” Owner to Complete this Section



		Commissary DBA

		Commissary Address



		

		



		Commissary Owner Name(s)

		Commissary Owner Business Phone Number



		

		



		Commissary Owner Alternative Phone Number

		Agency Issuing Permit to Operate Commissary



		

		



		I hereby declare the applicant for the Compact Mobile Food Operation listed above has permission to use my approved commissary to service their CMFO.

I certify, under penalty of perjury, that my space is well maintained and in compliance with the requirements of the California Retail Food Code.

I further agree to notify the San Francisco Department of Public Health, Environmental Health Branch at 49 South Van Ness Street, Suite 600, San Francisco, CA 94103 if this agreement is terminated or if this CMFO has not utilized my commissary for five (5) consecutive days.

I certify under penalty of perjury that I am the legal owner/operator of this facility and abide by the contents of this document. I am aware that my Health Permit may be jeopardized if found to be in violation of this agreement.  





		Commissary Owner (Print Name)







		Signature







		Date









		



		Acknowledgement



		

By signing below, I agree under penalty of perjury that I will report to the approved storage location with my CMFO at least once each operating day for the use of the facilities and/or services which I have indicated above. 

I understand that I must store my compact mobile food operation inside a storage location approved by the SFDPH Environmental Health Branch.  Additionally, I understand the use of an unapproved storage location is prohibited.

I further agree to notify the San Francisco Department of Public Health, Environmental Health Branch, at 49 South Van Ness, Suite 600, San Francisco, CA 94103, immediately if I move to a new storage location or otherwise stop using this storage location as a commissary. I understand that not reporting to a commissary may be grounds for denial or the suspension/revocation of my permit.



		Owner/Officer Printed Name



		Signature

		Date







		Out of County Commissary/ Approved Facility Authorization by Regulatory Agency



		If commissary establishment is outside of San Francisco, the local environmental health jurisdiction must certify the current commissary health permit by signing below. The commissary is in 	 County and

meets California Retail Food Code, Section 114294-114297 and 114326 commissary requirements.



		REHS (Print Name)







		Signature







		Date
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Written Standard Operational Procedures Form for Compact Mobile Food Operation (CMFO)

San Francisco Department of Public Health shall review and approve the operating procedure prior to the approval of permit application. An approved copy must be kept on CMFO during hours of operation. Any change to procedures, menu and/or equipment will require approval by this Department. 



		Ownership Information



		Business Name (DBA)

		Operating Location(s)



		

		



		Registered Owner Name(s)

		Owner Address



		

		



		Business Phone

		Mobile Phone



		

		







1. Where will you dispose the leftover potentially hazardous food and trash at the end of the operating day?

		



		



		







2. Where will potable water be filled? Provide a list of equipment to be used. 

		



		



		







3. Where will the wastewater tank be emptied? Provide a list of equipment to be used.  Open buckets may not be used.

		



		



		







4. How and where will the potable water and wastewater tank be cleaned and sanitized? 

		



		



		







5. List all equipment and utensils that will be used at the CMFO vending location. 

Please be specific. (For example, condiment dispenser – indicate type (pump, squeeze bottle, pour, etc.); microwave, range, rice cooker, tongs, spoons, lids, knives, etc.)

		



		





6. How will you clean and sanitize food contact surfaces and utensils during operating hours? 

		



		



		







7. How will you clean and sanitize utensils and equipment at the commissary “Food Headquarters”?

What specific sanitizer and method will be used? (check the method you will use below)

· Chlorine @ 100 parts per million (ppm) must contact items for at least 30 seconds.

· Quaternary ammonium @ 200 ppm must contact items for at least one (1) minute.

· Iodine @ 25 ppm must contact items for at least one (1) minute.



		



		



		







8. Where will you clean and sanitize the CMFO?

		



		



		







9. List equipment you will use to cold hold, hot hold, and/or reheat food.

		



		



		



		







10. How will you keep your operating site clean?

		



		



		









CMFO Owner (Print Name)	Signature	Date

For Department of Public Health Office Use Only







Reviewed by: Health Inspector (Print Name)	Signature	Approved on (Date)

image1.png










	Re_ Notes on Code Updates 
	Re_ Please re-share current TPM and CMFO documents
	Re_ CMFO legislation 



