
FLOW CHART FOR MOBILE FOOD UNIT

                                                                                                                      NO       OR

                                                                YES

*An approved one compartment sink is required unless no
YES   food is prepared on the MFU and all utensils are effectively

  cleaned at the establishment.

    NO OR

                                          YES

  YES

**any county may inspect the MFU 
    while operating in their jurisdiction
    but the ID# can only be issued to one        
    county.

Contact Local Health Department in
county where permitted restaurant

or commissary is located

Restaurant or
commissary to
operate from

Can serve only foods such as dip ice
cream, popcorn, candied apples, or

cotton candy

Apply for Temporary Food
Permits -can only operate 15

days per event

EHS evaluates the supporting establishment
to insure there are adequate facilities for

storage of supplies, cleaning, and servicing
of the MFU.

Evaluate water supply (including faucet &
hose), solid waste storage & liquid waste
disposal facilities. All are in compliance.

Permitting county evaluates the MFU
using .2640 Specific Requirements for

Mobile Food Units. *

Permittee provides a list of counties &
locations where the unit will operate.  Permittee

provides the local health department in each
county a list of locations where they will

operate (lists must be kept current)

Unit meets al
applicable

rules
Issue permit

Unit meets all
applicable rules

Do not issue
permit

Serve only items
regulated by NCDA

Adequate
facilities are
not available

Do not issue
permit

Find another
establishment to
operate from

MFU
operates in
other counties

MFU only
operates in
permitting county

Counties communicate to
determine who will be
primarily responsible for
conducting inspections**

MFU ID # is
issued to
permitting county

MFU ID # is issued to
county responsible for
conducting inspections


