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APPLICATION FOR A HIGH-RISK MOBILE LICENSE
Please read information in its entirety. Before submitting application, ensure all sections are filled out. 
Please consult Ohio Department of Commerce Rules regarding mobile concessions for any additional requirements. Many local fire departments inspect mobiles in their jurisdiction to ensure fire codes have been met. Information can be found here: https://com.ohio.gov/divisions-and-programs/state-fire-marshal/code-enforcement/technical-bulletins-and-advisory-documents/mobile-food-units . Failure to ensure compliance with state fire code may result in a mobile being asked to leave an event. Our department does not inspect for fire code compliance; therefore, we strongly recommend reaching out to local fire inspectors for guidance. 
Definition of a High-Risk Mobile
	High Risk mobiles engage in food preparation activities that pose a greater risk to the public due to cooking, hot and cold holding temperatures, or preparing foods with multiple steps or alternative cooking procedures to assure food safety is met. Examples include, but are not limited to, the following:
1. Assembling or cooking time/temperature controlled for safety (TCS) foods for immediate service, hot or cold holding, or will be cooled for later use.
2. Operation of a heat treatment dispensing freezer 
3. Reheating in bulk quantities or individual potions of leftover TCS foods
4. Heating of a product from and intact hermetically sealed package and holding it hot
5. Operating a mobile catering food service operation as defined in 3701-21-01(L) of the Administrative Code.  
If your mobile will not be engaging in these activities you will need a low risk mobile application. 
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HIGH-RISK MOBILE RETAIL FOOD ESTABLISHMENT
· [bookmark: _Hlk201668242]Mechanical Refrigeration is required.  All Equipment for the operation must be commercial grade and be NSF, CSA, or UL for sanitation approved/listed.

· 3 Compartment Sink is required and must large enough to wash, rinse and sanitize all food utensils in handling food. 

· Sanitizing solution and the corresponding test strips shall be equipped in the mobile unit.

· Separate designated hand washing sink-have a way to wash hands and shall be equipped with soap and paper towel. Handwashing signage is also required. Signs can be requested.

· Temperatures to be maintained at 41°F or below with refrigeration and each unit must have food thermometers to keep track of temperatures. Equipment for hot holding of foods must maintain temperatures above 135°F with TCS foods. 

· All mobile units must be equipped with a calibratable, metal-stemmed food thermometer with a minimum range 0-200°F for taking internal cooking temperatures of foods.

· All surfaces including counter tops ceilings, and floors shall be made of easily cleanable, non-absorbent materials.

· The potable water-holding unit shall meet NSF 61 specifications for potable water storage. All water must come from an approved source. Well testing can be arranged for a fee if proposed water source is a private well. 

· A wastewater holding tank which is 15% larger in capacity than the water supply tank and sloped to drain must be supplied. A “blue boy” for extra wastewater storage and disposal is recommended. 

· Back flow protection device for hookups to potable water supplies are required. (Must meet ASSE 1012 or ASSE 1024 standards)

· A Mobile unit cannot remain set up on a single property for more than 40 consecutive days.

· Name, address and phone number of the mobile in three-inch-high and 1-inch wide letters is required to be on the unit.  

· The mobile license is issued by the health district according to the business address. 

· Mobiles are licensed to operate anywhere in Ohio, and can be inspected by other health departments as well as Fire Department Officials. 

*Provide a layout of the mobile unit with a drawing of equipment and other fixtures including location of all equipment, sinks, holding tanks, entrances/exits or other units being used outside.  Include a list of all menu items and how they will be prepared. Provide a list of equipment make and model numbers. Food must be prepared in the mobile unit and come from an approved source.
*An inspection will take place when mobile is ready to check for compliance of the unit. The menu and any limitations applied to the mobile food unit will be indicated on the back of the license and the license must be on your mobile during all operations.
Drawing of Mobile Unit 










Name of Operation:__________________________________________
Name of Owner:_____________________________________________
Name of Operation: ____________________________________________________________




Name of Owner: __________________________________________________________________
Name of Operation: _____________________________________________________________
Address: _____________________________________________________________________

Contact Numbers: ______________________________________________________________

Email: _______________________________________________________________________
	
Water Source (circle one) :    Well (water sample required)     	Public Water/System/Municipal 
Mobile Unit Equipment List
Include Equipment, Make, & Model Number (Ex. Refrigeration units, hot holding/cooking equipment, and other larger pieces of equipment) How are you maintaining product temperatures? Mechanical refrigeration or Ice being used to maintain temperature? 
	EQUIPMENT
	MAKE
	MODEL

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	







Menu Items Planned
Please include any menu items possible. Many mobile units have several versions of a menu. If you are at an event and serving something not on your approved menu, you may be unable to serve those food items. However, if you are at an event you have the option of not serving menu items that are approved without question. 
___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

						Main Food Supplier
No food may be prepared in home!  All food must be obtained from an approved source as defined in OAC 3717-1-01(B)(4) of the Ohio Uniform Food Safety Code.
__________________________________________________________________________________________________________________________________________________________

Commissaries and Other Kitchen locations
If you plan to store extra food items in a cooler or other location than the mobile unit, you are advised to reach out to Ohio Department of Agriculture Division of food safety or email them at Foodsafety@agri.ohio.gov to ensure no additional licensing or registration is needed. 
Will you be using a commissary location? 	No___  Yes____ Location______________________________
Name and Location of other licensed kitchens that may be used: 
______________________________________________________________________________________


[bookmark: _GoBack]Revised 1/2026 mlh
image1.png
Coshocton

Public Health

Prevent. Promote. Protect.





