


Mobile Food Unit Categories 

 

 

Pushcarts: Hotdogs only 

• Vehicle requirements – Camper sink or handi-wipes, sanitizing solution. 
• Food to be purchased daily from approved source. Leftovers to be discarded. 

 
Ice Cream Vehicle or Vehicle Dispensing ALL Commercially Prepared and Purchased Foods:  

• Vehicle requirements – Camper sink or handi-wipes, sanitizer. 
• Food to be obtained and stored at a commissary. 

 

California Style Vehicle 

• Vehicle requirements – Camper sink or handi-wipes, sanitizing solution. 
• Commissary – foods to be obtained and stored at a commissary. 

 

Hot Dog Trucks 

• Single compartment sink – minimum 15 gallon potable water supply. Hot and cold water 
to sink. Waste holding tank 15% greater than supply tank. Sanitizing solution on vehicle. 
Ice refrigeration acceptable. 

• Commissary – food to be obtained and stored at commissary. Equipment to be cleaned 
and sanitized at 3 compartment sink of commissary. 
 

MFU Serving Potentially Hazardous Food beyond Hot Dogs (Hamburger, Eggs, etc.) 

• Vehicle requirements – grill or range, hood and vent for same. Forty (40) gallon water 
supply. Waste tank 15% larger than supply tank. Hot and cold water to 3 compartment 
sink. Mechanical refrigeration. 

• Commissary – for storage of food, washing and sanitizing of utensils. 
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