https://www.larimer.org/health/safety-sanitation-programs/food-safety-program/license-plan-review-information/mobile-units 

Overview: 
Mobile retail food establishments include food trucks, trailers, carts and mobile food vending operations that sell prepackaged foods requiring temperature control for food safety.  Mobile units are intended to be just that, mobile and move from one operating site to another.  They have a limited operating capacity compared to typical “brick and mortar” establishments that are plumbed to water and sewer systems, wired to the electrical grid, and can support more food service equipment such as refrigeration.  In addition, mobile units may not have the capability to operate in cold or hot weather conditions that can impact plumbing and refrigeration equipment.    
Because of this limited capacity a mobile unit’s menu needs to be relatively simple.  Restricted to cook/heat and serve and simple assembly. Due to the described limitations mobile units are expected to operate from a commissary or base kitchen for advanced food preparation, servicing, restocking and maintenance each day they operate.  
Food trucks and trailers where the service of food is from the interior of the unit are called mobile units.  Units that are designed so food is served from the exterior of the unit are considered to be a cart.  Mobile food vending operations that sell prepackaged foods requiring temperature control for food safety, such as packaged frozen meats from a cooler or freezer, or packaged burritos from a hot holding cabinet, are considered prepackage mobile units. Booth setups that may include cooking at a grill and the service of food from a table, under a tent that often operate at a festival or temporary event are not considered to be mobile retail food establishments.   

Requirements:
· Hand washing sink.
· Equipment to adequately keep food hot or cold.
· Separation of RTE and animal protein foods during storage.
· If equipment and utensils are to be washed and sanitized within the food truck or trailer an approved, adequately sized, 3-compartment ware washing sink must be provided within the unit. The sink must be equipped with both hot and cold running water.
· Drinking water supply and wastewater receptacle.
· All equipment must be installed within and/or mounted on the mobile unit, except for a single grill or smoker used for cooking only.
· Only approved, smooth, easily cleanable, non-absorbent ice coolers may be used for the storage of ice and canned soft drinks. The use of Styrofoam coolers is not approved.
· If grease cooking is to be done within the food truck or trailer, a Type 1 stainless steel commercial exhaust hood must be provided above the cooking equipment. Grease cooking indoors off a cart is not allowed.  
· All outer openings, including service windows and doors, that will be left open must be properly screened to help prevent the entry of flies and other insects.
· At all times, including while being stored, displayed, served or transported, food, ice, utensils, equipment, counters, single service articles and paper goods must be protected from potential contamination by customers, dust, insects, rodents, flooding and drainage.



Assignment -- Design a mobile unit
· Choose a theme and menu
· Give at least two examples of some main menu items
· Design a simple layout of your mobile unit that matches your menu/theme. This includes at least:
· Equipment
· Service window/entrance
· Etc.
· Plan for ware washing – How will you wash some equipment at the unit? i.e. the items needed to prep and serve food during operation versus what will be washed at a commissary.
· Be sure to take into considerations all the requirements listed above.
