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MOBILE FOOD OPERATION



What is a mobile food service operation?
A mobile food service operation is one that is operated from a movable vehicle, portable
structure, or watercraft; routinely changes location; and it does not remain at any one location for
more than forty consecutive days.  If all of the conditions above are not met then the operation cannot
be licensed as a mobile food service operation.

What types of foods may be served?
Any food may be served as long as all of the equipment on the floor plan and menu are consistent with the
information on the back of the license.

All food must be prepared in the mobile food service operation and no preparation may be conducted in
the home.  No home canned foods are permitted.  All foods shall be obtained from sources that comply
with all the laws relating to food and food products.  Only government inspected meats and eggs shall be used.
Only clean whole eggs (with shells intact and without cracks or checks)  pasteurized liquid, frozen, dry 
eggs, or pasteurized dry egg products shall be used. Hard boiled, peeled eggs, commercially
prepared or packaged, may be used.  Bulk food containers of food if not in the original container and if not
easily identified must be properly labeled with its common name.

What education or training is needed to obtain a Mobile Food License?
Person-in-charge food safety training is required for all new High Risk Mobile food licenses that are licensed
after September 1, 2024.  A High Risk Mobile license holder must have a certified person-in-charge present
at all events. Most food truck mobile operations are classified as High Risk Mobiles due to
handling, cooking or cooling of food.  
Low Risk Mobiles would only include mobiles in which food is received and sold in pre-packaged form.  
No food handling is conducted in Low Risk Mobiles.

A list of providers of Person-in-Charge certification can be found here:
https://www.healthspace.com/Clients/Ohio/Ohio_Website_Live.nsf/FoodCertifications.xsp



The information contained within this booklet

will aid you in the development of your new 

mobile food operation.

To begin the development process, the following

steps must be followed:

A layout of your facility and equipment list must be

submitted to and approved by our department before any

construction work may begin on the unit.  Our department

is allotted up to to review and either

approve or disapprove the layout specifications, thus it is

necessary to submit this information quickly.  

Information on proper layout submission is provided on  

the following pages.

Please read the information contained in this booklet carefully.  Most areas

of layout specifications and other pertinent information and phone numbers

are covered. This handout is a brief outline of the requirements needed for 

a mobile food operation.  Ohio Revised Code Chpater 3717 and 3717-1 of 

the Ohio Administrative Code should be consulted to assure that all 

applicable criteria have been met.  However, if you have any questions,

please contact our department and we will be happy to guide you through

the development process.





Mobile pushcarts are similar to full size mobile food units only on a smaller scale.  All of 
the same requirements that a full size unit must possess are also required of mobile 
pushcarts.  However, following is additional information that applies to the operation 
and proper licensure of mobile pushcarts.







All potentially hazardous food are to be maintained at an internal temperature of 41°F or below or at an internal
tempterature of 135°F or above during storage, display and transportation.  Any ready-to-eat food taken from a 
commercially processed, hermetically sealed container or from an intact package shall be heated to a 
temperature of at least 135°F within 2 hours if it is to be placed into hot holding.  





LOCAL FEE STATE FEE TOTAL FEE

$28.00 $423.00$395.00


