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Mobile Food Facility Program

FOOD SAFETY IS MOST IMPORTANT!!!

• Prevent Foodborne Illnesses

• Ensure compliance with food health and safety laws as 
specified in the California Retail Food Code (CRFC)

• Vehicles are issued a health permit decal when they 
pass their plan check final inspection

• Annual re-certification inspection required 

• 1,500 MFFs are currently permitted in the County of 
Orange
o Over 700 traditional food trucks
o Over 700 other MFF’s (ice cream trucks, hot dog 

carts, churro carts, etc.)



Imminent Health Hazard
• EH inspections are based on risk - looking  for 

imminent health hazards. 
• Below is a list of concerns, when not addressed, 

can lead to injury, illness, or death. Each requires 
immediate correction or cessation of operation.

o No hot water
o Ill food handlers working
o Vermin infestation
o Improper cooking
o Improper liquid waste 

disposal

o Food held at unsafe 
temperatures

o Not properly washing 
hands

o Using unapproved food 
sources

o Improper sanitizing 



Inspections – When and Where
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Site addresses provided

During the course of other inspections

Random field assessments

Complaints 



Compact Mobile Food Operation (CMFO)

Previously
All Mobile food facilities were traditionally 
constructed as a motorized conveyance – trucks 
and carts

January 1, 2023
Introduces “Compact Mobile Food Operation”

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. 

CMFO shall only conduct “Limited Food 
Preparation”



Limited Food Preparation 
1) Heating, frying, baking, roasting, popping, shaving of ice, blending,

steaming or boiling of hot dogs, or assembly of nonprepackaged 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.

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.



Limited Food Preparation  

Does not include:

1) Slicing and chopping potentially hazardous food,
other than produce, unless it is on the heated
cooking surface.

2) Thawing.
3) Cooling of cooked, potentially hazardous food.
4) Grinding raw ingredients or potentially hazardous

food.
5) Washing of foods.
6) Cooking of potentially hazardous foods for later

use.
7) Handling, manufacturing, freezing, processing, or

packaging of milk, milk products, or products
resembling milk products subject to licensing
under the Food and Agricultural Code.



When is a Health Permit Required?

Health Permit Not Required
• 25 square feet or less of display and food 

storage back stock only prepackaged, 
nonpotentially hazardous food or uncut whole 
produce is offered

Health Permit Required
• More than 25 square feet of display area of any 

type of food is offered

• Selling any amount of potentially hazardous, 
open, or cut food Note: All food must come from an approved source.



Plan Check

When a permit is required, a standard or compact 
mobile food operation shall submit plans

For compact mobile food operations, a 
preapproved standard plan for a standardized or 
mass-produced individual unit may be accepted 
by an enforcement agency

Plans will not be required if a new individual has 
acquired a compact mobile food operation that 
has been built to approved plans, only a final 
inspection



CMFO Requirements Less Than 25 Square Feet Greater Than 25 Square Feet or Any Potentially 

Hazardous, Open, or Cut Food

Health Permit No Yes

Plan Check No Yes

Warewashing and Handwashing No Yes

(an alternative may be accepted)

Commissary No Yes

Food Stored in Safe and Sanitary Manner Yes Yes

Restroom Yes Yes

Food Handler Card No Yes

Limited Food Preparation Only Not Applicable

(prepackaged, nonpotentially hazardous food or 

uncut whole produce only)

Yes

Can Keep Potentially Hazardous Food 

(leftovers held hot)

Not Applicable No

Inspection Yes

(on a complaint basis only)

Yes



Warewashing and Handwashing for CMFO

• Preparing raw meat, poultry, or fish onsite:
o Subject to warewashing and handwashing 

requirements
o An auxiliary conveyance may be used to satisfy this 

requirement and can serve multiple operations in close 
proximity

o A separate permit is required for the auxiliary 
conveyance if not operated by a compact mobile food 
operator

• Not preparing raw meat, poultry, or fish 
onsite:
o Alternatives to warewashing is acceptable including 

maintaining adequate supply of spare preparation and 
serving utensils 

o Integral handwashing sink with at least five gallons of 
potable water (agency may approve smaller tank after 
evaluation and operating procedure submission) 

o Water heater not required 



Commissary for CMFO
California Retail Food Code, Section 114368.3

• Cottage Food Operation (CFO) 
o Commissary or support unit to no more 

than two compact mobile food operations 
with agency endorsement

o Transactions at up to two compact mobile 
food operations by CFO will not count 
towards annual gross sales

• Permitted Food Facility
o Upon evaluation, an agency shall approve 

for use as a commissary
o Plan submission shall not be required

• Nonconforming Structure
o May be approved to support operations of a 

compact mobile food operation if conditions 
don’t pose a public health hazard.

o A church or community center that is used 
for preparing food and not just storage must 
have a current health permit.



Commissary for CMFO
California Retail Food Code, Section 114368.3

• Private Home 
o Agency may allow the use of a private home 

for the storage of a compact mobile food 
operation after an evaluation

o No more than two compact mobile food 
operations unless agency approves more

o Designated area clearly identified (cannot 
relocate without agency approval)

o Prepackaged nonpotentially hazardous 
food, whole fruit, and whole vegetables 
may be stored prior to sale or preparation 
unless prohibited by local ordinance

o No food preparation allowed for sale from a 
private home unless a permitted cottage 
food operation



Permitting Process for CMFO
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Review Application 
and Standard 

Operating 
Procedures

Determine if Plan 
Check is required

Assess Commissary Issue Permit

Contact Us:
EHMOBILEWHOLESALE@OCHCA.COM
(714) 433-6416

mailto:EHMOBILEWHOLESALE@OCHCA.COM


Health Permit Application
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Information regarding ownership collected, 
along with :

• Commissary Letter
Out-of-County Commissary 

Agreement 

• Route Stops
Events and route stops used to 

conduct field inspections 

• DMV Registration

A completed Health Permit 
Application does not mean you 
have an approved health permit.  
You must submit plans and 
specification for evaluation and 
approval from this Agency to 
obtain a valid health permit.



Construction Guidelines
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• Construction Guidelines are a public 
document based on the California 
Retail Food Code.

• All construction inspections are based 
on Construction Guidelines



New Inspection Seals for MFF
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Education and Outreach
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RESTAURANTS COMMUNITY WEBSITE 



Questions
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