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General Requirements for Pushcarts and Mobile Food Units 

These rules list general requirements that apply to both pushcarts (hot dog carts) and mobile food units. Some of the main points are: 

1. You must have an operational permit to prepare or serve food for pay and the permit must be displayed on the pushcart or mobile food unit.  A Wake County sticker will be placed on the pushcart or mobile food unit when it is permitted.  An operational permit will be issued only when the pushcart or mobile food unit has met all the requirements in the rules. 

2. The operator of the pushcart or mobile food unit must give Wake County Environmental Services a list of the locations and dates/times before they will issue the operational permit.  The operator must tell Wake County Environmental Services before there is any change of location.  

3. Mobile food units and pushcarts must operate in conjunction with a commissary (permitted restaurant).  A commissary has the needed services (supplies, cleaning, and food storage) for the mobile food unit or pushcart. For example, in the case of a pushcart, equipment must be washed and sanitized using the facilities of the commissary. In the case of a mobile food unit, the commissary must provide facilities for washing and filling the potable (drinking) water and getting rid of wastewater.
4. An operational permit cannot be issued without a commissary being included on the permit. The operational permit cannot be transferred from one commissary to another.  For example, if a permitted pushcart or mobile food unit changes commissaries then the permit is no longer good.  You must get a new operational permit in conjunction with the new commissary before the unit can prepare or serve food for pay.

5. Food that is sold on a pushcart or mobile food unit cannot be prepared at home or in any other non-permitted kitchen. Foods must be prepared within the mobile food unit, on the pushcart (hot dogs only), or in the approved commissary.

6. All food must come from approved sources and be handled properly. Potentially hazardous foods (those that can grow bacteria) must be held at the proper temperatures, and a stem thermometer (registers from 0 to 220 degrees Fahrenheit) is required to measure temperatures. 

7. Only single-service (throw away plates, forks, etc.) items can be used. 

8. The following people may not handle foods: 
· people who are sick, 
· people who have a disease that can be passed from person to person
· people who may have a physical ailment that will not allow foods to be handled in a sanitary manner may be restricted from handling foods.
Specific Requirements for Pushcarts 
These rules list specific requirements that apply to pushcarts. Some of the main points are:

1. Only hot dogs can be prepared, handled and served from a pushcart. 

2. Pushcarts must meet ANSI/NSF standards.  You may not use equipment designed for home use (domestic refrigerator, grill, etc).
3. Food and utensils on a pushcart exposed to the public or to dust or insects must be protected by glass, or otherwise on the front, top and ends and exposed only as much as may be necessary to permit the handling and serving of hot dogs.  The American National Standards Institute/National Sanitation Foundation (ANSI/NSF) standard requires food preparation areas intended for outdoor use to be fully enclosed when the areas are not being accessed for food preparation.  This requirement is met by using a readily removable lid on all food wells.  (Hinged lids can only be used if they meet ANSI/NSF standard).  In addition to the lid covering the food containers, there must be additional covering of the food areas to protect the food and utensils.  Umbrellas and canopies do not meet this requirement.  
4. Pushcarts cannot be used for customer self-service and cannot provide seating facilities.

5. Pushcarts must be stored in an area that protects the unit from dirt, debris, vermin and other contamination.
Specific Requirements for Mobile Food Units 

These rules list specific requirements that apply to mobile food units. Some of the main points are:
1. Mobile food units must be constructed so that food and utensils are protected from exposure from the public (touching food, coughing on food, etc.), and from flies and other contamination.  

2. All equipment must meet ANSI/NSF sanitation standards.  You may not use equipment designed for home use (domestic refrigerator, grill, etc).  

3. Mobile food units must have a potable (drinking) water system under pressure.  This system must be activated by a potable water supply pump.  The use of gravity does not provide adequate water pressure.  

4. A minimum capacity of least 15 gallons is required for the potable water supply tank, however, most require a larger capacity.  Total capacity is based on the needs of the equipment and menu.

5. A water heater which can produce enough hot water to clean utensils and wash hands is required. There must be enough hot water to completely fill the single vat sink used in washing.  

6. The water inlet connection for the water system must be kept capped and located so that it will not be contaminated by waste discharge, road dust, oil, or grease.  There must be a potable water hose that can reach from the commissary water supply to the water inlet connection of the mobile food unit.   A garden hose is not acceptable.

7. A permanently installed sewage storage tank is required on the mobile food unit. This tank must have a 15 percent larger storage capacity than the water supply tank.  The waste connection shall be located lower than the water inlet connection to prevent contamination of the potable water system.  All connections for servicing the waste disposal tank must be of a different size or type than those used for supplying potable water to the mobile food unit.

8. The operator must have a hose which is only for waste discharge and show that it works without leaking. 

9. The mobile food unit must have a handwash lavatory with hot and cold water, a combination supply faucet, soap, and single-use towels must be provided on the mobile food unit. 

10. The mobile food unit must have a single-vat utensil sink.  This sink must be big enough to submerge, wash, and rinse utensils and must have splashback protection and drain boards that are an integral part (on both sides) of, and continuous with, the sink.  These drainboards shall be of sufficient size to accommodate the drying of washed utensils.
11. Any restaurant serving as commissary for a mobile food unit must have servicing equipment for the unit. This includes protected potable water-servicing equipment and accessible drainage to sanitary sewer, for emptying the wastewater tanks.
12. The mobile food unit must be self-sufficient with the power supply (electric/gas) permanently mounted to the unit.  There must be enough power to run all equipment at the same time. For example, there must be enough power to run the lighting, air conditioning, hot water heater, water pumps, cooking equipment, refrigeration, hot holding equipment, and everything else that uses electricity.
We hope these guidelines help you to better understand the North Carolina rules on pushcarts and mobile food units.  They are not the rules but the interpretations of the rules by the Wake County Environmental Services Plan Review Section. Rules Governing the Sanitation of Food Service Establishments 15A NCAC 18A .2600.  If you have any questions about the rules or these guidelines, please call us at 919-856-7400.



Summary of Mobile Food Units and Pushcart Requirements (Mobile Restaurants and Hot Dog Carts)


















