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Montgomery County Health Department 
Mobile Food Guidelines 

Definitions 
Commissary 
A permitted food establishment to which a mobile unit returns on a daily basis for such tasks as discarding 
liquid and/or solid wastes; refilling water tanks and ice bins; storage of utensils, food and single-service items; 
and for loading food. 

Mobile Food Establishment 
A unit mounted on or pulled by a motor vehicle. It must be self-contained with its own potable (drinkable) 
water supply and waste water tank, unless handling only prepackaged foods. It is designed to be readily 
movable and must return to its commissary daily. 

Pushcart 
A pushcart is a type of mobile unit designed to be moved by only one person. A pushcart can be used to 
prepare and serve ONLY: 

Non-potentially hazardous foods such as popcorn, lemonade, and flavored ice, hot dogs and hard dip ice 
cream; 
Foods pre-wrapped at the commissary and maintained at the proper temperature (41° F or below for cold 
foods and 135° or above for hot foods); 

Pushcarts must have overhead protection (i.e. umbrella) to cover the food area or cart. 

Commissary Plan Review 

Mobile food units or pushcarts must operate from a commissary permitted by the health department and must 
report at least DAILY to such location for all supplies and for all cleaning and servicing operations. 
The commissary must provide enough storage space (dry, refrigeration, and freezer) garbage facilities, and 
grease waste facilities to meet the needs of both the mobile and stationary facilities. A drawing of the storage 
area should be submitted with the plans for review. 

Mobile Food Unit Servicing Area at Commissary 

A mobile food unit servicing area must be provided and should include overhead protection for any supplying, 
cleaning or servicing operations. This servicing area will not be required where only prepackaged food is 
placed on the mobile food unit or pushcart or where mobile food units do not contain water tanks or waste 
retention tanks. A drawing of the servicing area should be submitted with the plans for review. 

Within this servicing area, there must be a suitably located mop service basin with hot and cold water under 
pressure provided for the flushing and drainage of liquid wastes. A grease trap may be required to satisfy 
requirements of Montgomery Water Works or onsite sewage regulations.(Please complete attached forms and 
submit to Montgomery Water Works for approval prior to submitting plans to the County Health Department) 

The surface of the servicing area must be constructed of a smooth, nonabsorbent material, such as concrete or 
machine laid asphalt, and must be maintained in good repair, kept clean, and graded to drain. 

•

•



Responsibility of the Commissary Permit Holder 

It is the responsibility of the commissary permit holder to comply with the provisions of the approval plan of 
operations. Failure to comply with the provisions of the plan of operations, including preventing critical item 
violations on the mobile food unit, will be noted on the commissary inspection report and may be grounds for 
suspension or revocation of the commissary food permit and the authorization to operate a mobile food 
establishment. 

An area at the commissary that is fully covered and protected from environmental contamination, including the 
entry of insects, rodents, or other pests, must be reserved for the storage of pushcarts. 

The commissary owner must make the mobile food units or pushcarts available for inspection at any reasonable 
time requested by the Health Officer or representative. If a mobile unit or pushcart cannot be presented for 
inspection at the commissary, the commissary's permit will be suspended. 

The owner/operator of the mobile food unit must obtain written permission to use the facilities of the 
commissary. (See attached  Consent for Use of Permitted Establishment as a Commissary" form.) 

Requirements for Mobile Units 

All mobile units must have appropriate facilities for the specific type of food operation conducted on the mobile 
unit or pushcart. 

Sinks 
Handwashing facilities must be provided on the mobile food units or pushcarts where any food is prepared or 
unpackaged food is handled. This facility must include a separate handsink, soap and paper towels in 
dispensers, a handwashing sign and a reliable, adequate supply of hot and cold water dispensed through a 
mixing valve faucet. Handwashing sinks must be located to be accessible and unobstructed for use by the 
operator. Gloves may not be allowed as a substitute for handwashing facilities. A two compartment sink is 
required to serve unpackaged foods. A three compartment sink on the unit is required when cooking raw 
potentially hazardous foods. 

Water 
A potable (drinkable) water holding tank must be installed on the unit. The system must furnish at least 5 
gallons of hot and cold water under pressure for handwashing. Additional hot and cold water must be provided 
if necessary for food preparation and utensil washing. The water inlet must be located so that it will not be 
contaminated by waste discharge, dust, oil or grease. It must be kept capped unless being filled. The water inlet 
must be fitted with a connection that will prevent its use for any other service, and all connecting hoses must be 
food grade. Tank inlet must be 3/4" in diameter or less. 

Facilities to heat water must be on the mobile food unit or pushcart. The water heater must provide enough 
warm water (100°F or more) for handwashing at all times and to fill the utensil washing sink on the unit. 

Garbage Containers 
Garbage containers with tight fitting lids must be provided. 

A wastewater holding tank that is 15% larger in capacity than the water supply tank must be installed on the 
unit. Liquid waste must be discharged into an approved disposal facility (i.e. mop sink, can wash) at the 
commissary. Connections on the unit for servicing the waste disposal facilities must be of a different size or 
type from those used for supplying potable water to the mobile unit. The waste connection must be lower than 
the water inlet connection to prevent contamination of the potable water system. The commissary must have 



appropriate grease trap facilities if the mobile unit's operation involves the creation of grease-laden waste 
(frying, etc.) 

Refrigeration 
Refrigeration facilities must be provided to maintain potentially hazardous foods at the required temperature 
(41°  or less) during storage. 

Equipment 
All equipment must have durable, corrosion resistant, non-absorbent, smooth, and easily cleanable surfaces. 
Equipment must be clean, in good repair, of an approved design, and properly installed to meet all fire, safety, 
and food codes. 

Mobile food units or pushcarts must provide only single-service articles that are individually-wrapped or in 
sanitary containers or approved dispensers for use by the consumer. 

Light 
Fifty (50) foot-candles of light must be provided in all food preparation areas, on equipment, and in ware 
washing areas. All light fixtures must be shielded or shatterproof. 

Floors, Walls and Ceilings 
The floors, walls and ceilings must be smooth, easily cleanable, nonabsorbent and in good repair. An approved 
cove base must cover the juncture between the wall and the floor. 

Ventilation 
Ventilation hoods must be provided over grills, fryers and any cooking equipment which may produce grease or 
steam. Such hoods and devices must be designed to prevent grease or condensation from collecting on the 
walls and ceilings and from dripping on food contact surfaces. Fire extinguishing systems, ventilation hood 
systems and other ventilation systems must be installed and operated according to local fire and mechanical 
codes. 

Outside Openings 
All outside openings (such as exterior doors, pass-through windows, etc.) must be protected against the entry of 
insects by tight-fitting, self-closing doors, closed windows, screening, fly fans, or other means. 

Identification 
Clearly visible identification is required on 2 sides of the mobile unit or pushcart: 

1. Commissary name (3 inches high)
2. Commissary address (1 inch high)
3. Commissary phone number (1 inch high)

Lettering and numbers should be at least 3/8 of an inch wide. 

Food Preparation 
Provide a list of proposed foods to be sold or served (menu), and handling or processing steps for those foods. 

All foods sold from the mobile unit must be from a permitted facility. NO foods can be stored or prepared in a 
private home, or in any facility not permitted by the local health department. Foods must come from sources 
that comply with all laws relating to food and food labeling. 

Restricted Operation 
A mobile food unit must be approved by the Health Officer to operate within each county before operating 
within that county. Authorization to operate in one county does not confer authorization to operate in any other 



county. It is the responsibility of the mobile food establishment operator and the commissary permit holder to 
obtain proper approval and authorization to operate within each county. 

During operation, all food must be conveyed, held, stored, displayed, and served from the mobile food unit. 

All foods, single-service articles, and other items used for the operation of the mobile food unit must be stored 
at the approved commissary except during normal business operation when it is on the mobile food unit. All 
unpackaged potentially hazardous foods, or those in packages or containers that have been opened, must be 
discarded at the end of each day. 

When facilities for cleaning utensils exist at the commissary, water and waste water systems are not necessary if 
mobile food units are serving only: 

1. Food pre-packaged in individual servings and transported and stored under the required conditions;
and/or

2. Non-potentially hazardous beverages that are dispensed from covered dispensers, or other protected
equipment, and ice is not scooped.

Mobile Unit Plan Review 

All plans turned in for review must include the following: A drawing showing the location of the mobile unit's 
water supply tank, waste water tank and capacity, hand washing facility, utensil washing facility, water heater, 
food storage compartments and any other information requested by the Health Officer must be provided in 
conjunction with the commissary plan review. 

A plan of operations must be filed with the Health Officer stating the proposed menu and methods of complying 
with the requirements of these rules for temperature control, hand washing, and servicing at the commissary. 
The plan of operations must specify if the mobile food establishment is to: 

1. Operate at any one sales location for more than two hours;
2. Operate at any sales location that is more than two hours travel time from the commissary;
3. Operate in a county other than where the commissary is located.

If the mobile food establishment will be at a location for two hours or more, the plan of operations must provide 
for toilet facilities for the operator. These toilet facilities must: 

1. Be in a permanent building that is not a private residence;
2. Be readily available for use by the mobile food unit operator;
3. Be within approximately 200 feet of the mobile food unit's location;
4. Meet the requirements of these rules for food establishment toilet rooms except for ventilation and

ceiling construction.

What else should I know? 
All codes must be satisfied before final approval can be given. 
Before a mobile unit changes to a different commissary, the owner must notify the Health Department 
resubmit all necessary information. Plan Review fee is $115. Fee is due when plans are submitted. 
Submit Application for Food and Lodging Plan Review. 
If you need further information contact: 

Montgomery County Health Department 
Environmental Health Division 

Food & Lodging Section 
3060 Mobile Highway 

Montgomery, AL 36108 
Phone:(334)293-6452 

•
•

•
•



WATER WORKS and SANITARY SEWER BOARD 
Of the City of Montgomery 

Environmental Services 
6000 Richard E. Hanan Drive 

Montgomery, AL 36108 

PRETREATMENT QUESTIONNAIRE 
1. COMPANY NAME: 

2. MAILING ADDRESS: 

3. BILLING ADDRESS: 

4. LOCATION OF BUSINESS: 

5. OFFICIAL CONTACT: 

Name: 
Phone: 

6. DESCRIPTION OF BUSINESS ACTIVITIES: 
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7. DESCRIBE IN AS MUCH DETAIL AS POSSIBLE WHAT IS TO BE DISCHARGED TO THE 
SANITARY SEWER (EXCLUDE NORMAL SANITARY WASTEWATER): 

8. ESTIMATE THE QUANTITY IN GALLONS PER DAY OF WASTEWATER TO BE DISCHARGED (EXCLUDING NORMAL 
DISCHARGED (EXCLUDING NORMAL SANITARY WASTEWATER): 

9. LIST ANY PRETREATMENT FACILITIES TO BE USED AT THIS LOCATION: 

EMBALMING SINK YES or NO 
GARBAGE DISPOSAL YES or NO IF YES NUMBER OF HOUSING UNITS: 
GREASE DRUM YES or NO 
GREASE INTERCEPTOR YES or NO IF YES SIZE OF DEVICE: 
GREASE TRAP YES or NO IF YES GPM OF DEVICE: 
HOLDING TANK(S) YES or NO 
OIL/WATER SEPARATOR YES or NO 
SAND TRAP YES or NO 
SILVER RECOVERY UNIT YES or NO 

OTHER: 
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10. REVIEW THE LIST OF PARAMETERS AND CIRCLE THE ONE(S) CONTAINED IN YOUR PRODUCTION/SERVICE ACTIVITY. PRODUCTION/SERVICE ACTIVITY: 
Acenaphthene Endrin and metabolites Acrolein Ethylbenzene Acrylonitrile Fluoranthene Aldrin/Dieldrin Halo ethers Antimony and compounds Halomethanes Arsenic and compounds Heptachlor and metabolites Asbestos Hexachloroutadiene Benzene Hexachlorocyclopentadiene Benzidine Hexachlorocylohexane Beryllium and compounds Isophorone Cadmium and compounds Lead and compounds Carbon tetrachloride Mercury and compounds Chlordane Molybdenum and compounds Chlorinated benzenes Naphthalene Chlorinated ethanes Nickel and compounds Chlorinalkyl ethers Nitrobenzene Chlorinated naphthalene Nitrophenols Chlorinated phenols Nitrosamines Chloroform Phentachlorophenol 2-chlorophenol Phenol Chromium and compounds Phthalate esters Copper and compounds Polychlorinated byphenyls (PCB) Cyanides Polynuclear aromatics hydrocarbons DDT and metabolites Selenium and compounds Dichlorobenzenes Silver and compounds Dichlorobenzidine 2,3,7,8,-Tetrachlorodibenzopdioxin 2,4-dichlorophenol Tetrachloroethylene Dichloropropane Thallium and compounds Dichloropropene Toluene 2,4-dimethylphenol Toxaphene Dinitrotoluene Trichloroethylene Diphenylhydrazine Vinyl chloride Endosulfan and metabolites Zinc and compounds 

1I. LIST ANY TOXICANTS KNOWN OR ANTICIPATED TO BE PRESENT IN THE 
DISCHARGE. IT IS A GOOD IDEA TO CONSULT MATERIALS SAFETY DATA SHEETS 
(MSDS) FOR THE ABOVE LISTED PARAMETERS. THE WATER WORKS BOARD HAS AN AWARD WINNING BIOSOLIDS PROGRAM AND ASKS THAT METALS BE 
PARTICULARLY LOOKED AT FOR THIS QUESTIONNAIRE: 

Form Completed by: Date: 
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GREASE INTERCEPTOR SIZING WORKSHEET 
PROJECT 

DATE 
LOCATION 

ENGINEER 

NUMBER OF 
MEALS PER WASTE RETENTION X X STORAGE INTERCEPTOR FLOW RATE X INTERCEPTOR PEAK HOUR TIME FACTOR SIZE (GALLONS) SIZE (Rounded) 

A B C D 
The Grease Interceptor Sizing Formula sdopted by the MWW SSB is as defined by the Uniform Plumbing Code (UPC) - Appendix H E 

NUMBER OF MEALS PER PEAK HOUR NOTES: 
SEATING CAPACITY MEAL FACTOR NO. OF MEALS PER 

PEAK HOUA 

A X 

ESTABLISHMENT AVG. STAY MEAL FACTOR 
TYPE (MINUTES) 
Fast Food 45 1.33 
Restaurant 60 1 

WASTE FLOW RATE 
NOTES: 

CONDITION FLOW RATE 

B With a Dishwasher 6 
Without a Dishwasher 5 
Single Service Kitchen 2 
Food Waste Disposer Only 1 

  Single Service Kitchen is defined as a kitchen where there is no meal preparation on site...heat and serve only. 
RETENTION TIME 

NOTES: 
C KITCHEN TYPE FACTOR 

Commercial Kitchen 2.5 HOURS 
Single Service Kitchen 1.5 HOURS 

STORAGE FACTOR NOTES: 
STORAGE COMMERCIAL KITCHEN FACTOR HOURS OF OPERATION 

(INCLUDING PREP TIME) 

D 8 1 
12 1.5 
16 2 
24 3 

SINGLE SERVICE KITCHEN 

1.5 

INTERCEPTOR SIZE 
NOTES: 

Factor the values obtained from steps A, B, C, and D. The result, rounded up to the E nearest 500 gallon increment, is the approximate Grease Interceptor size for this 
application. Minimum acceptable interceptor shall have 1,000 gallon capacity. At this 
time, the MWWSSB is not requiring interceptor installations exceeding 3,000 gallons (two 1,500 gallon interceptors in series). 

EXAMPLE: A restaurant open from 10:00 AM to 10:00 PM with a maximum seating capacity of 60. 
NUMBER OF MEALS WASTE FLOW 

PER PEAK HOUR RATE RETENTION TIME INTERCEPTOR SIZE x INTERCEPTOR SIZE X x STORAGE FACTOR (GALLONS) (Rounded) 60 6 2.5 1.5 1350 1500 A 8 C D 
E 

Grease Interceptor Sizing Worksheet 
Revision 01 08/01/05 

Completed forms should be submitted by email to 
pretreatment@mwwssb.com or fax to 334-261-1242. 

=

=

□
□

□
□
□
□

□
□

□
□

□
□

□

=

mailto:pretreatment@mwwssb.com

	Montgomery County Health Department Mobile Food Guidelines
	Definitions
	Commissary
	Mobile Food Establishment
	Pushcart

	Commissary Plan Review
	Mobile Food Unit Servicing Area at Commissary
	Responsibility of the Commissary Permit Holder
	Requirements for Mobile Units
	Sinks
	Water
	Garbage Containers
	Refrigeration
	Equipment
	Light
	Floors, Walls and Ceilings
	Ventilation
	Outside Openings
	Identification
	Food Preparation
	Restricted Operation

	Mobile Unit Plan Review
	What else should I know?

	PRETREATMENT QUESTIONNAIRE
	GREASE INTERCEPTOR SIZING WORKSHEET
	A NUMBER OF MEALS PER PEAK HOUR
	B WASTE FLOW RATE
	C RETENTION TIME
	D STORAGE FACTOR
	E INTERCEPTOR SIZE



