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When is a Health Permit Required?

Any food or beverage provided to the 
public requires a health permit, with some 

exceptions.



• Mobile Food Facility (MFF)

• Cottage Food Operation (CFO)

• Temporary Event Facility (TFF)

• Catering

• Retail Food Facility

Contra Costa Environmental Health Permits



What is a Mobile Food Facility (MFF)?

Types of Food Operation

• Pre-packaged, non-Potentially 
Hazardous Food (PHF)

• Whole Produce
• Limited Food Preparation
• Full Preparation

Unenclosed MFF Units (CMFOs)

• Push Carts
• Stands 
• Tables

Enclosed MFF Units

• Trailers
• Food Trucks

Types of Structural Units



New Regulations for Sidewalk Vendors

New regulations as of January 1, 2023

➢Compact Mobile Food Operations (CMFO)

➢Expands the definition of limited food 
preparation

➢Reduces structural requirements

➢Health permit exemption for pre-packaged, 
non-potentially hazardous (PHF) foods or 
whole produce (less than 25 square feet)



Exempt Street Vendor Requirements

• Selling 25 square feet or less

• Food is prepackaged, non-PHF or whole produce

E.g. chips, bottled beverages, candy, whole fruit or 
uncut vegetables

• Food must come from approved source

• Food stored in safe and sanitary manner

• Overhead protection

• Restroom available

If selling more than 25 square feet, a health permit is
required.



Structural 
Requirements for 
Street Vending 
(CMFOs)



ONLY CONDUCT 
“LIMITED FOOD PREPARATION”

UNENCLOSED (OPEN) MOBILE 
FOOD UNIT

CMFOs must meet two requirements:

What is a Compact Mobile Food Operation 
(CMFO)?



1. Assembly of open foods

2. Dispensing and portioning non-PHF

3. Dispensing and portioning temperature-controlled food

4. Holding, portioning and dispensing foods prepared or pre-
packaged in a permanent food facility or by a catering 
operation

5. Slicing and chopping non-PHF or produce washed at an 
approved facility

Limited Food Preparation – Allowed



6. Slicing and chopping food on a heated cooking surface

7. Cooking and seasoning to order

8. Juicing or preparing beverages to order that do not contain 
frozen milk products

9. Hot and cold holding of food that has been prepared at an 
approved food facility

10. Reheating food prepared at an approved food facility and 
held at proper temperatures

Limited Food Preparation – Allowed



1. Slicing and chopping PHF, unless on heated cooking surface

2. Thawing

3. Cooling cooked PHF

4. Grinding raw ingredients or PHF

5. Washing foods

6. Cooking PHF for later use

7. Handling, manufacturing, freezing, processing, or packaging 

milk, milk products, or products resembling milk products

These become Full Preparation and require a full enclosed 

permit

Limited Food Preparation – Not Allowed



Examples of CMFOs



REQUIREMENTS

Access to commissary
Food is from an approved source

Overhead protection
Proper food storage

• Mechanical refrigeration/Hot holding unit
• Unsold food discarded at end of day

• 3 compartment sink 
• Handwash sink (with hot water)

Pre-packaged,
non-potentially hazardous

food, more than 25 ft

Pre-packaged,
potentially hazardous food

Limited Food Preparation
(no raw meat)

Limited Food Preparation
(with raw meat)

CMFO Requirements
1 2 3 4

Food Handler Card

• 3 compartment sink (not required 
with extra utensils)
• Handwash sink 



Warewashing Sink

• Required if handling open foods 
unless vendor can maintain  
adequate supply of spare utensils

• Required if handling raw meat, 
poultry or fish

Hot Water

• Only required if handing raw 
meat, poultry or fish 

• Must measure at least 100° F 

Handwashing Sink

• Required when handling 
open foods

Warewashing & Handwashing



Require potable water and wastewater tanks

Warewashing & Handwashing Sinks

Potable Water Tank Size

• Handwashing sink must hold at least 5 
gallons of water

• Warewashing (3-compartment) sink must 
hold at least 15 gallons of potable water

Wastewater Tank Size

• Must be 1.5 times the size of 
potable water tank



Plan Review
Application

MFF Permit 
Application Inspection

Permit 
Issued

Permitting Process – Start with Plan Review

1 2



Plan review verifies specific requirements 
for construction of an MFF unit

An MFF unit must be approved before a 
health permit can be is issued

MFF Plan Review



When is a Plan Review Required?

Plan Review Required if…

1. Buying or building a new mobile food unit 
2. Remodeling an existing MFF unit

Plan Review NOT Required if…
1. Buying a used previously permitted (by another CA 

county in the past) MFF unit 
- Must provide proof

2. Selling the following food items:
• Pre-packaged ice cream (push carts or vehicles)
• Whole Produce only
• Pre-packaged non-PHF only



1. Submit plans to 
Contra Costa County 

Environmental 
Health for review

2. Include required 
documents

1. Floor Plan – Drawings of MFF unit with  location of all equipment

2. Finish Schedule – Material used for construction

3. Equipment Schedule – Equipment specifications (make, model, etc.)

4. Plumbing Plans – Drawing showing plumbing, water tanks, water heater etc.

5. Menu/Type of Food

MFF Plan Check Process



Plan Check for a CMFO - Examples
Floor Plan (blueprints) 

Finish Schedule

Menu

Equipment Schedule



Floor Plan (blueprints) 



Plumbing Plan

Floor Plan (blueprints) 



Permitting Process – Apply for a Permit to Operate

Plan Check
Application

MFF Permit 
Application Inspection

Permit 
Issued

2



Commissary

Other Agency Approvals

(if applicable)

Documents

Signed Form

Operating at a fixed location 

Parking 

Wastewater disposal

Photo Identification

DMV registration, if applicable

Permitting Application Process 

What do I need before applying for a Permit?



❑ Commercial Cooking Kitchen
❑ Food/Equipment Dry Storage
❑ Refrigerated/Frozen Food Storage
❑ Warewashing Area
❑ Potable Water Supply

❑ Overnight MFF Parkin/Storage
❑ Liquid Waste Disposal
❑ Electrical Hook Up
❑ Grease/Oil Disposal
❑ Garbage and Refuse Disposal

Commissary Services

Main Commissary: Business location that provides all services available for different MFFs 

Restaurant/Production Kitchen: A permitted kitchen specifically for MFF

Home Commissary: Overnight storage for CMFO’s (only for specific type of vendors)

Commissary



Home Commissary Evaluation

✓ Overhead protection, enclosed space or cart 
cover

✓ Prevent unapproved access to CMFO

✓ Prevent vermin shelter or infestation

✓ Approved flooring in storage area

✓ Operator can access CMFO at any time

• Evaluation required to store a CMFO at home

• Can only store pre-packaged non-PHF, whole 
fruit and whole vegetables

• Limit of 2 CMFOs per home

Home Commissary



https://cchealth.org/eh/food/pdf/MFF-app-packet.pdf

• Submit application

• Application is processed

• Inspector will call to 

schedule inspection

• For application form, visit 

cchealth.org/eh/food/#mobile

Permit Application



What to expect during the permit year

• Permit Inspection (annual)

• Routine Inspection (1/year)

• Apply for permit renewal by December



Permit Inspection

• Structural inspection of MFF 
unit

Routine Inspection

• Unannounced while actively 
operating

• Evaluate critical risk factors

MFF Inspections



Restrooms

• Enclosed mobile food units 
must operate within 200 
feet of a restroom if 
operating for more than 1 
hour in a fixed location

• CMFOs are exempt if 
operated by more than 1 
employee

Location

Follow cities’ requirements
• Incorporated (city/town) vs. 

unincorporated (county)

Location cannot:
• Endanger pedestrian safety 
• Obstruct parking and traffic 

regulations

Hours

Follow cities’ requirements

En Route: moving locations after 1-2 
hours of operating

Fixed Location: operating in same 
location for more than 1-2 hours

Unincorporated:
• Can’t operate 8 p.m. - 6:30 a.m.
• Maximum operation time:

• Motorized - 1 hour
• Non-motorized - 2 hours

Operating Requirements



• More structural requirements 
than CMFOs

• Contact us for more information 
• Review Constructions 

Checklist
• Set up in-person consultation

Full Preparation MFF



Contra Costa Environmental 
Health Website

https://cchealth.org/eh/food/#mobile

How to schedule a 
consultation

https://cchealth.org/eh/food/


cchealth.org

Thank You

Contra Costa Environmental Health
2120 Diamond Blvd., Ste. 100
Concord

Mobile Food Program Inspectors:
Jessica Collado
Kareem Mohsen

(925) 608-5500
Retail.food@cchealth.org
cchealth.org/eh

mailto:Retail.food@cchealth.org
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