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3.3 Austin, TX

The City of Austin has a more limited approach to regulating mobile food vendors, with limited zoning and
operational restrictions that put a greater emphasis on the permitting process. Austin is also unique in
making it the responsibility of adjacent business owners or neighborhood associations to request further
restrictions, rather than proactively limiting food truck operations in commercial areas or close to residential
zones. However, the collective impact of these
standards results in a food truck program that achieves
many of the same results as other jurisdictions. Food Trucks in Berkeley, CA

3.3.1  Zoning and land use controls The City of Berkeley regulates food trucks in

. . . . . a manner similar to San Diego and other
Food trucks in Austin are permitted in all commercial and California cities subject to the Health &

industrial zones, with the exception of neighborhood Safety Code. Notable components include:
office (NO), limited office (LO), and general office (GO)
districts. Unlike other case study jurisdictions, this
applies to operations on both private property and in the
public right-of-way. No specific regulations are

e Operations are permitted only in
commercial zones along specific
corridors and industrial zones.

The City Manager may require food

established for operation in public parking spots or trucks to move to different sites at any
adjacent to sidewalks. However, multiple restrictions time at their discretion, but no more
apply regarding distance separation requirements and than once every 90 days.
hours of operation in relation to adjacent uses (see Operation is permitted only from 7am to
Austin Code of Ordinances §25-2-812). 12am, and may not move locations
during high-traffic hours
The Code also includes a provision that allows areas Operators may not refuse to accept an
with adopted neighborhood plans registered with the empty refillable container of any kind.
City of Austin to request additional distance and time Though Berkeley has often hosted the
restrictions for food trucks. Such an application is Off the Grid food truck events, no
submitted to the Director and requires both public notice specific regulations exist regulating

and a public hearing by the City Council. The additional these events.
restrictions are summarized in Sections 3.3.3 (Distance
separation requirements) and Section 3.3.5 (Licensing
standards and time allowances) below.

3.3.2 Definitions
The following definitions are key to understanding Austin’s food truck regulations:

e Food enterprise, which includes a mobile food establishment but is not otherwise defined.

e Food handler means a food enterprise employee who works at any time with unpackaged food,
food equipment or utensils, or food tact surfaces.

e  Mobile food establishment [City] means one of the two types of mobile food operations:

o A restricted unit that offers only prepackaged food in individual servings; beverages that
are not potentially hazardous and are dispensed from covered urns or other protected
vessels; and packaged frozen foods. Preparation, assembly or cooking of foods is not
allowed. A foot peddler permit is a restricted unit is limited to one portable ice chest, cooler,
case, or unit per permit, capable of being carried by one person.
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o An unrestricted unit that may serve food as allowed above, and may cook, prepare, and
assemble a full menu of food items.

e Mobile food unit (MFU) [State] means a vehicle-mounted, self or otherwise propelled, self-
contained food service operation designed to be readily movable (including catering trucks, trailers,
push carts, and roadside vendors) and used to store, prepare, display, serve or sell food. An MFU
must completely retain its mobility at all times. An MFU does not include a stand or a booth. A
roadside food vendor is classified as an MFU.

e Pushcart [State] means a non-self-propelled MFU limited to serving foods requiring a limited
amount of preparation as authorized by the regulatory authority and readily movable by one or two
persons. A pushcart is classified as an MFU. A pushcart does not include non-self-propelled units
owned and operated within a retail food store. This type of MFU requires the support of a central
preparation facility.

e Roadside food vendor [State] means a person who operates a mobile retail food store from a
temporary location adjacent to a public road or highway. Food is not prepared or processed by a
roadside food vendor. A roadside food vendor is classified as an MFU.

3.3.3 Distance separation and other location-based requirements

The City of Austin enforces distance separation requirements for food truck operations without distinction
between private property and the public right-of-way. Additionally, food trucks operating on private property
for three hours or less between the hours of 6am and 10pm are exempt from these use-specific regulations.
These include prohibitions on the following:

e City of Austin

o Operation within 50 feet of a lot with a building that contains both a residential and
commercial use.

o Operation within 20 feet of a restaurant (general) or restaurant (limited use).
o At the request of a neighborhood association:
= Operation within 50 feet of a property in an SF-5 or more restrictive zone
e Travis County Fire Marshal’s Office
o Operation within 20 feet of any structure
o Operation within 15 feet of any fire hydrant

3.3.4 Sanitation/bathroom requirements

All food trucks in Austin are required to submit and maintain a Restroom Facility agreement for each location
where the truck will operate for longer than two hours. The restroom must be within 150 feet of the vending
location and accessible during intended operation hours with the consent of the restroom’s
owner/responsible party. These agreements can be for either fixed establishments or portable restroom
facilities.

During business hours, food truck operators must provide a trash receptacle for use by customers and
keep the area around the truck clear of litter and debris at all times. No specific regulations exist for the
number of receptacles, garbage vs. recycling, or sidewalk encroachment.

983 Osos Street, San Luis Obispo, CA 93401 | (805) 595 1345 | |12



Attachment A

Appendix C Page 47 of 150

3.3.5 Licensing standards and time allowances

Austin’s Environmental Health Services Division (EHSD), part of Austin Public Health (APH), is the authority
responsible for food truck permitting. Enforcement is overseen by the Austin Code Department.

In the initial APH application for a Mobile Food Vendor Operational Permit, permit types are differentiated
as being restricted (for sale of pre-packaged foods) and unrestricted (for prepared food). Applicants must
indicate whether they will be operating within Austin city limits and/or in unincorporated Travis County; the
Permit covers both jurisdictions as well as local cities and towns that have contracted with the City of Austin.
Applicants must also indicate their Unit Type (i.e., Motor Vehicle, Pushcart, Trailer, Kiosk, Foot Peddler, or
Other) (see Austin Code of Ordinances §10-3-91 et seq.).

The application includes additional forms for documenting contracts with a certified Central Preparation
Facility (what other jurisdictions call a commissary), a current ltinerary Sheet, and applicable Restroom
Facility Agreements. It is expected that operators will already possess a Texas sales and use tax ID number,
be a licensed business in Austin, and have a single Certified Food Manager (CFM) on staff per truck; all
employees must complete a state-approved food handler training course. However, a CFM is not required
for food trucks which possess a restricted Permit if one is in charge of the Central Preparation Facility that
supply their products.

Austin also requires a Right of Way Vendor License if a food truck intends to operate adjacent to the
sidewalk. Like in other jurisdictions, this application requires basic applicant and business information, as
well as the address intended vending location and a “vending location sketch” (i.e., site map). However,
instead of requiring proactive engagement with adjacent businesses by the applicant, the City of Austin will
deliver a notice of the vending request by mail and gives the business owner 10 days to submit
comments/objections to the request.

For operations in a city park, food truck operators are required to obtain a Park Property Rental Agreement
or written permission of the Park and Recreation Department director.

Regarding time allowances, as noted above in Section 3.3.4 (Sanitation/bathroom requirements), food
trucks operating at a single location for longer than two hours must identify appropriate restroom facilities
within 150 feet. Other time restrictions include:

o No operation between the hours of 3am and 6am:

o Located on the same site as a restaurant (limited) or restaurant (general) and serving food
from that restaurant; may only operate between the hours of 6am and 10pm if located 300
feet or less from the property.

o At the request of a neighborhood association:

o Unless operating between 50-300 feet from a property, may not operate between 6am and
10pm in a SF-5 or more restrictive district.

o Unless operating more than 300 feet from a property, may not operate between 6am and
3am in a SF-5 or more restrictive district.

Food trucks operating on private property for three hours or less between the hours of 6am and 10pm are
exempt from these use-specific regulations.
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3.4 Denver, CO

The City of Denver’s regulation of mobile retail food establishments is unique, combining both strict and
permissive regulations. Despite the complexity of Denver’s approach, the specific use standards applicable
to food trucks are brief, and the city has proactively provided an online Multi-Departmental Guide which
summarizes essential information. Food trucks in Denver are regulated as a Temporary Use on private
property, requiring a use-specific permit. However, the city is unique in very permissively allowing food truck
operation citywide as long as trucks are not in one location for longer than 30 minutes. Denver also
possesses the most stringent distance separation requirements, preventing food trucks from operating
adjacent to brick-and-mortar businesses, residences, city parks, and other food trucks.

3.41 Zoning and land use controls FIGURE 3.4.1 — CITY OF DENVER

Denver's and form-based Zoning Code*® contains over CENTRAL BUSINE_SS DISTRICT

100 zoning districts defined by their context, built form,
special purpose, and more. The subsection focused on y
Retail food establishment, mobile states that food trucks &
are permitted (with limitations) as a Temporary Use on
private property in all Mixed Use Commercial, Light
Industrial, General Industrial, and Open Space
Recreation districts across multiple contexts (see Denver
Zoning Code §11.11.14). Food trucks can operate on
private property without a zoning permit in all zoning
districts if they operate for less than 30 minutes at a single %
location.

In the public right-of-way, land use controls involving

zoning districts do not apply; food trucks can operate ¥ EEERE i
without a zoning permit if they stay no more than 30 : ; 2 ¢ 3 § § g ;
9 s ' ! -

minutes at a single location, subject to specific distance
separation and time of operation limitations. However, Source: City of Denver
food trucks are prohibited in all Residential Zone Districts,

on undeveloped lots, on lots with unoccupied structures/unpaved surfaces, and in the downtown central
business district.

Denver’s downtown central business district is an exception to provisions described above, with food truck
operation prohibited in the area shown in Figure 3.4.1.

3.4.2 Definitions
e City of Denver Code of Ordinance, Chapter 23 (Food and Food Handlers)

! The “Denver Zoning Code” was adopted as part of a comprehensive update in 2010. However, certain
properties not included in this update are still regulated by former Chapter 59 of the Denver Revised
Municipal Code. All references in this section are to the former, updated code.
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o Commissary shall mean an approved catering establishment, restaurant, or other
approved place in which food, containers or supplies are kept, handled, prepared,
packaged, or stored.

o Food peddler shall mean a mobile food vendor who is not operating from a mobile retail
food establishment or a pushcart.

o Mobile retail food establishment shall mean a retail food establishment that reports to and
operates from a commissary and is readily moveable, is a motorized wheeled vehicle, or a

towed wheeled vehicle designed and
equipped to serve food.

o Pushcart shall mean a nonself-
propelled vehicle limited to serving
commissary prepared or prepackaged
food and nonpotentially hazardous food
unless the equipment is commercially
designed and approved to handle food
preparation and service.

e City of Denver Zoning Code

o Use, Temporary means a use
established for a fixed period of time
with the intent to discontinue such use
upon the expiration of the time period.

= Retail food establishment,
mobile means a readily
movable  motorized-wheeled
vehicle designed and equipped
to serve food or towed-wheeled
vehicle designed and equipped
to serve food. This definition
shall not apply to uses which
operate for less than 30
consecutive minutes at each
separate location.

3.4.3 Distance separation requirements

Food trucks in Denver are subject to distance separation
requirements on private property and in the public right-
of-way. These include prohibitions on:

e Operation within 200 feet of any eating or drinking establishment existing at the time the permit or

renewal permit was issued.

e Operation within 200 feet of any other food truck.

Food Trucks in Los Angeles, CA

The 2012 report Food Truck Freedom: How
to Build Better Food-Truck Laws in Your City
from the non-profit public interest law firm
Institute for Justice names the City of Los
Angeles as having one of the best overall
legal frameworks for food trucks in the nation.
Notable components include:

No restrictions on when food trucks may
operate.

Licensing applies to the overall vending
business, not the individual vendor.
Does not include distance separation
requirements from  brick-and-mortar
businesses, but does prevent parking
within 100 feet of an intersection.

Los Angeles was also the focus of a landmark
legal ruling involving food trucks. In 2006, the
City passed an ordinance requiring food
trucks to move every 30 or 60 minutes
depending on operating location. In 2009, this
ordinance was invalidated on the grounds
that it expressly conflicted with the state
vehicle code, which permits regulations only
for the purpose of public safety.

¢ Operation within 50 feet of any Residential Zone District.

Food trucks operating in the public right-of-way are subject to further prohibitions, including:

¢  Operation within 20 feet of an intersection.

e Operation within 300 feet of a public park or parkway (unless granted permission by the Department

of Parks and Recreation as part of a special event).
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3.4.4 Sanitation/bathroom requirements

Unlike other jurisdictions, the City of Denver does not require food truck operators to provide proof of access
to restrooms. The Mobile Retail Food Establishment plan review application does include a brief section
where the location of restrooms close to the intended area operation are located (including name and
address of business), but a signed agreement with said businesses is not a requirement for approval.

3.4.5 Licensing standards and time allowances

All food trucks, trailers, and carts operating in Denver are required to obtain a Mobile Retail Food
Establishment License granted by the Department of Excise and Licenses. The application packet/plan
review is extensive, requiring detailed information on food truck equipment, operation, product storage, and
utility access. This process also requires a Propane Permit (if applicable), an Affidavit of Commissary, and
numerous color photos of compliant equipment.

In general, the City of Denver limits food truck operations to four consecutive hours daily on the same lot
between 8am and 9pm. However, as mentioned in Section 3.4.1 (Zoning and land use controls), food trucks
can operate throughout Denver in the public right-of-way or on private property for less than 30 minutes at
any one location. If operating for longer than 30 minutes in a single location, land use and distance
separation requirements apply.

If operating as part of a special event (including a group of food trucks at a single location), food trucks are
permitted in most zoning districts without a zoning permit. However, the special event must obtain a specific
“Bazaar, Carnival, Circus or Special Event” zoning permit, and food trucks may only operate for a maximum
of 12 consecutive days between 9am and 11pm. If in a Residential Zone District, the event sponsor must
be a nonprofit or government entity.

4. Conclusion

The case study jurisdictions analyzed above illustrate the variety of approaches local governments can
pursue when regulating food truck regulation in response to unique local circumstances. However, taken
together several common standards emerge:

e Operation in the public right-of-way is broadly treated as key to the food truck business model and
is not outright prohibited in any jurisdiction.

e Operation in residential zones is undesirable, with all jurisdictions limiting food trucks from selling
in solely residential zones through a combination of land use, distance separation, or time limit
regulations.

e All jurisdictions require basic business licensing and oversight by a city or county health
department.

Best practices are less clear in regard to the utilization of use-specific permits, distance separation
requirements, bathroom access, and time allowances. For example, Austin’s permitting process requires a
Mobile Food Vendor permit for food trucks operating on both private property and in the public right-of-way;
Portland requires a Sidewalk Vending Cart permit only for the latter, while San Diego and Denver require
use permits only for the former. Jurisdictions also provide differing approaches on when food trucks should
be allowed to operate, with San Diego being the most permissive by enforcing no limitations, and Denver
strictly limiting operation to four hours in a single location with allowances for food trucks parked for less
than 30 minutes.
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Independent of the complexity of their regulatory approach, jurisdictions also vary in the ease of use for
their food truck standards. Despite Denver’s extensive provisions, the informative multi-department guide
conveys regulations in a way that is easy to understand for all stakeholders. Portland also publishes
separate, specific guides for food truck operation on private property versus the public right-of-way, and
proactively reduces the likelihood for tension between businesses by providing standard forms for
addressing common problems of proximity and restroom use.

The diversity of regulatory approaches in different cities reflects varying contexts and state requirements.
For example, due to the comprehensiveness of the California Retail Food Code, San Diego relies on the
provisions of state-level standards rather than crafting a detailed local approach. This is in contrast to
Denver, where the city has prepared its own detailed operating standards for food trucks.

In general, the case study cities provide regulations in the following areas:
e Use restriction on operations in private property via the zoning code;
¢ Regulation on operations in the public right of way, including parking restrictions;

e Distance and separation requirements, including objective, measurable standards such as
distances form intersections or public facilities;

¢ Coordination with health and safety codes for food service; and
e Permitting and licensing.

A successful program in Long Beach should incorporate aspects of these key features for regulation of food
truck operations.
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5. Attachments

The documents summarized in Table 5.1, below, are taken from the Case Study Research Memo jurisdictions of San Diego, CA; Portland,
OR; Austin, TX; and Denver, CO (in that order). They include applications, guides, and more from the jurisdictions’ municipal governments

and, in some cases, their county. For more information, see Appendix A.

Table 5.1 — Case Study Jurisdictions Applications, Guides, etc.

Jurisdiction Document Department/Agency Document Type Udee:t;d File Name Notes
San Diego, CA
Mobile Food Facility Department of Environmental San Diego_County_Location of
Locatlon‘ of Operation  |Health anq nglllty. (DEHQ), Food [Application 2020 Operation I_nformati)n_2020
Information and Housing Division
County of San |Application for Public Department of Environmental Apblication 2021 San Diego_County_Public
Diego Health Permit Health and Quality (DEHQ) PP Health Permit_Application_2021
Standards Operational |Department of Environmental . Includes:
Procedures for Mobile |Health and Quality (DEHQ), Food |Tracking 2021 San Diego_County_SOPsfor | . = . o o c ites
. - Mobile Food Facilities_2021
Food Facilities and Housing Division - Letter of Agreement
. . San Diego_City_Mobile Food
Mobile Food Truck | Development Services Application 2014 |Truck Permit_Application_DS-
Permit Application Department
210_2014
City of San
Diego SanD Citv H ob Includes:
. . . an Diego_City_How to Obtain . A
How to Optam a Permit |Development Services Informational 2021 a Permit for a Mobile Food Typical Vicinity Map
for a Mobile Food Truck |Department . .
Truck_2021 Typical Site Plan Example
Portland, OR
Includes:
o Itinerary and Operating
Multnomah ~ |Mobile Food Unit Plan  |Multnomah County Health Application, Portland_Multnomah Schedule
. . Informational, 2016 County_Mobile Food Unit . .
County Review Packet Department, Environmental Health . . Commissary Service
Tracking Review Packet_2016 —
Verification
Restroom Requirement Form
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Table 5.1 — Case Study Jurisdictions Applications, Guides, etc.

Jurisdiction Document Department/Agency Document Type Udee:t;d File Name Notes
Wastewater Disposal Form
Vending Carts on Bureau of Development Services Informational 2019 Portland_BDS_Vending Carts
Private Property (BDS) on Private Property 2019
City of Portland Portiand PBOT Sid K
. . . ortland_| _Sidewa
ildﬁgzltli(o\rfe;;éﬂgtcan I(DPogtIOa_lrJ)d Bureau of Transportation Application 2016 Vending Cart Permit Application
PP Packet_2016
Austin, TX
Mobile Food Vending Austin Fire Department, Fire Informational 2020 Austin_Fire_Mobile Food
Unit Checklist Marshal’s Office Vending Checklist_2020
To establish additional
Mobile Food Austin_Neighborhood regulations governing hours of
Establishments Planning and Zoning Department |Application Unknown |Association Restrictions operation and location of food
Amendment Application Application trucks in specific
neighborhoods
City of Austin Includes:
Central Preparation Facility
Mobile Food Vendor: Austin Public Health, Austin_Public Health_Mobile (CPF) Contract/Certification
Operathnal Permit E.n\.nr.onmental Health Services Application 2020 Fooq Vgndor Operational Permit Mobile Food Vendor Itinerary
Application Division Application_2020
Sheet
Restroom Facility Agreement
. Austin Transportation Department, . .
nght of Way.Vepdor Right of Way Management Application Unknown Aust!n_ROW Vendor License
License Application divisi Application
ivision
Denver, CO
Includes:
Depalftment of Corgiipity Affidavit of Commissary
. . . Planning & Development ) )
City and Mobile Retail Food Denver_Mobile Retail Food Affidavit of Lawful Presence in
County of Establishment Plan Department of Excise and Application 2021 Establishment Plan Review .
. . . C o United States
Denver Review Application Licenses Application_2021
. LPG Use/Storage Permit
Denver Fire Department (DFD) Application
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Table 5.1 — Case Study Jurisdictions Applications, Guides, etc.

Jurisdiction Document Department/Agency Document Type Uchfa:;; d File Name Notes
Department of Parks and
Recreation
. . . ) Includes:

Mobile Retail Food Department of Public Health & Denver_Mobile Retail Food

Truck, Trailer, and Cart |Enyironment (DDPHE) Informational 2018 Truck, Trailer, and Cart Food Truck Operation

Guide Guide_2018 Inspection Checklist
Department of Public Works

Food Truck Guide: A .

Multi-Departmental Informational 2017 Depver_MuItl-Dept Food\{egRk

i Guide_2017

Guide

Mobile Retail Food Denver_Mobile Food

Establishment Licensing Informational Unknown |Establishment Licensing

Instructions Instructions
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County of San Diego

DEPARTMENT OF ENVIRONMENTAL HEALTH - FOOD AND HOUSING DIVISION
P.O. BOX 129261, SAN DIEGO, CA 92112-9261 Phone: (858) 505-6900 e (800) 253-9933 o FAX: (858) 999-8920 ¢ www.sdcdeh.org

MOBILE FOOD FACILITY LOCATION OF OPERATION INFORMATION

Mobile Food Facility Name: Health Permit #:
Mailing Address:
Street # Street Name City Zip Code
Contact Phone #: ( ) Contact Cell Phone #: ( ) Contact Email:
Vehicle Identification #: License Plate #: Website: @
Commissary Name and Permit #: Commissary Address:
Street # Street Name City Zip Code

FOR MOBILE CARTS APPROVED TO BE STATIONED AT A SINGLE OPERATING SITE (SOS): *Note: All locations must be within 200 ft. of approved toilet facilities.

Name of Location: Location Address:

Street # Street Name City Zip Code

Days of Operation: Hours of Operation:

MOBILE FOOD TOILET FACILITIES LETTER OF AGREEMENT: This section must be completed by the Toilet Facility Owner for all Single Operating Site (SOS) facilities
and all Mobile Food Facilities whose vehicles stop at one location for longer than one (1) hour. This permission letter must be renewed annually.

The above mobile food facility has my permission to use my permanent toilet facilities, which include hot and cold water, soap, and towels or air dryer.

Name (Print): Name (Signature): Title: Date: __/ [
Facility Name and Address:

Street # Street Name City Zip Code
Contact Phone #: ( ) Contact Fax #: ( ) Contact Email: @

I understand and agree that if | make any changes to my route or business location, | must notify the Food and Housing Division (FHD) within 30 days. Revised route information
may be provided by Fax: (858) 999-8920, E-mail: fhdpermits@sdcounty.ca.gov, in person to 5500 Overland Avenue, San Diego, CA 92123 or by U.S. Mail to P.O. Box
129261, San Diego, CA 92112-9261, Attn: FHD Mobile Food Inspection Program. Failure to notify FHD of any changes may result in an administrative citation, suspension or
revocation of the Health Permit issued to me to operate this Mobile Food Facility.

Owner Name (Print) Owner Name (Signature) Date

DEH:FH-265 (Rev. 09/14/2020)
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County of San Biego SO
DEPARTMENT OF ENVIRONMENTAL HEALTH AND QUALITY ‘ s H
APPLICATION FOR PUBLIC HEALTH PERMIT "‘@W%NMWQ

ADDRESS: 5500 OVERLAND AVE #170, SAN DIEGO, CA 92123 | PHONE: (858) 505-6666 | FAX: (858) 999-8920
MAILING ADDRESS: P.O. BOX 129261, SAN DIEGO, CA 92112-9261
EMAIL: FHDPERMITS@SDCOUNTY.CA.GOV

PREFERRED LANGUAGE(S) SPOKEN OR READ/Idiomas Preferido(s) Hablados o Leidos |

We are committed to enhancing communication and services to our customers. In support of this effort, we are seeking information on
the primary languages spoken by you and your staff. This information will allow FHD to continue to translate various applications and
informational materials.

Preferred Language/ldioma preferido: ~ Arabic ~ Chinese — Cantonese  Chinese — Mandarin ~ English ~ Farsi  Filipino

Japanese Karen Korean Somali Spanish  Vietnamese Other
Preferred Secondary Language/Segundoidioma preferido: ~ Arabic ~ Chinese — Cantonese  Chinese — Mandarin  English ~ Farsi
Filipino Japanese Karen Korean Somali Spanish  Vietnamese Other

- Please print clearly, using BLUE or BLACK ink ONLY/Por favor escribir legible con tinta NEGRA o AZUL Solamente -

APPLICATION TYPE/Tipo de Aplicacion | [ Food Facility [J Mobile Food ] Pool/Body of Water L1 Massage Establishment

[ Public Housingl ] Body Art Facility L] Resort/Entertainment Complex [] Seasonal Organized Camp[] Annual Organized Camp
[ Class B Cottage Food Operation [] Charitable Feeding Food Facility

BUSINESS INFORMATION/Informacion del Negocio | Business Name (DBA)/

Assumed Business Date/Fecha de inicio: Nombre del Negocio:

Days and Hours of Operation/

Month/Mes: a: Year/Aiio:

—DayDia:_____Year/diio Dias y horas de operacion:
APPLICANT INFORMATION/Informacion del Aplicante | Check if same as owner/Marque aqui SI es la mismo del duefio
Name/Nombre: Email/Correo electrénico:
Phone #/Numero de teléfono: Home Phone#/Niimero de casa:
Fax #/Numero de fax: Mobile Phone#/Numero de cell:
Street #/Numero de la calle: Street Name & Suite/Nombre dela calle: City/Ciudad: Zip Code/Codigo postal:
BILLING INFORMATION/Informacion de Facturacion Check if same as owner/Marque SI es la misma del dueiio
Name/Nombre: Email/Correo electronico:
Phone #/Numero de teléfono: Home Phone#/Numero de casa:
Fax #/Numero de fax: Mobile Phonet#/Numero de cell:
Street #/Numero de la calle: Street Name & Suite/Nombre de la calle: City/Ciudad: Zip Code/Cédigo postal:
OWNER INFORMATION/Informacion del Dueno Type of Ownership/Tipo de organizacion: Sole Owner/Duerio vinico

Partnership/Sociedad ~ Corporation/Corporacion ~ Non-Profit/Sin fines de lucro

Owner Name (Corp, LLC, or Sole Owner)/Duerio:
Please list the NAME of the entity if applicable. An honorably discharged veteran who is a sole owner may be entitled to a fee exemption for certain food related permits.

Owner Email/Correo electronico del dueno:

List of Partners or Officers (attach separate sheet if necessary)/Lista desocios:

Phone #/Numero de teléfono: Home Phone#/Nimero de casa:
Fax #/Numero de fax: Mobile Phone#/Numero de cell:
Street #/Numero de la calle: Street Name & Suite/Nombre de la calle: City/Ciudad: Zip Code/Codigo postal:

FOOD FACILITIES ONLY/Establecimientos de Comida Solamente

# of Employees/Numero de empleados: Total # of Prep Areas/Numero de areas de preparacion (deli, bakery,etc.):
Square Footage/Area en pies cuadrados: # of Vending Machines/Niumero demaquinas:

Outdoor Dining/Comedor al aire libre:  Sole  Sole and Covered ~ Shared  Shared and Covered None  N/A
Outdoor Dining Seating Capacity/Capacidad de asientos comedor al aire libre:

Outdoor Dining Square Footage/Pies cuadrados de comedor al aire libre:

Indoor Dining/Comedor interior: ~ Sole  Shared  None N/A
Indoor Dining Seating Capacity/Capacidad de asientos comedor interior:

Indoor Dining Square Footage/Pies cuadrados de comedor interior:
Restroom Type/Tipo de baiio: Shared Public and Employee ~ Common Use Public and Employee ~ Employee Only

Common Use Public/Separate Employee  Separate Public/Separate Employee

Men Stalls: Men Urinals: Women Stalls: Unisex Rooms:
Drive Thru: Yes No

Year Building was Built/A7io de construccion del edificio:
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Appendix C

This guide is for mobile retail food establishment operators that plan to operate in the City and County of
Denver. This guide will provide operators with basic definitions and requirements; however, because each
establishment is unique, the operator is advised to contact each governing agency prior to operation to ensure
that they are in compliance with all rules and regulations.

Agency Contact Information

Department of Public Health & Environment (DDPHE) Department of Excise & Licenses

101 W. Colfax Ave., Suite 800 201 W. Colfax Ave., #206
Ph:303-913-1311 Ph: 720-865-2740

Email: phicomments@denvergov.org www.denvergov.org/businesslicensing

www.denvergov.org/healthinspections

Denver Public Works

Denver Fire Department (DFD) 201 W. Colfax Ave., #507

745 W. Colfax Ave. Ph: 303-446-3759

Ph: 720-913-3474 www.denvergov.org/publicworks
Email: dfdmobiles@denvergov.org

www.denvergov.org/fire Denver Parks & Recreation

201 W. Colfax Ave., Dept. 1.G.1 (1* Floor)
Ph: 720-913-0700
www.denvergov.org/permits

Denver Community Planning & Development
201 W. Colfax Ave., 2" Floor

Ph: 720-865-3000

Email: zoningreview@denvergov.org
www.denvergov.org/DS

Definitions

Cart: Amobile retail food establishment that is a non-motorized unit designed so food is served from the exterior
of the unit. A cart is intended to physically report to and operate from a commissary for servicing, restocking
and maintenance each operating day.

Commissary: A facility that is approved by the executive director of DDPHE as a base of operation for a
temporary retail food establishment, cart, mobile food establishment, catering operation or other food
operation where food, containers, or supplies are kept, handled, prepared, packaged, or stored and is
constructed and operated in compliance with the rules and regulations.

Mobile Retail Food Establishment: A retail food establishment that is a wheeled vehicle (such as a mobile truck
or mobile trailer) that is readily moveable and designed for the service of food from the interior of the unit and
that is intended to physically report to and operate from a commissary for servicing, restocking, and
maintenance each operating day. Per DFD, food trucks cannot park within 10 feet of another food truck or a
structure.

“Mobile Truck” “Mobile Trailer” “Mobile Cart”
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DEPARTMENT OF EXCISE AND LICENSES

A City and County of Denver ‘Retail Food Establishment-Mobile’ license is required for all food trucks, trailers
and carts that want to operate in the City and County of Denver. A food truck, trailer or cart cannot operate
under any other license and will need to allow themselves plenty of time to complete the licensing process.
During busy season, it could take up to 30 days to complete the licensing process and additional time to
complete any permits.

Applying for a License

1. Complete Mobile Plan Review Packet. The packet can be found on both the DDPHE website and
the Department of Excise and Licenses website. It can also be found in person at either

department’s office.

2. Obtain required fees, documents, pictures, and mobile plan review (reference check off list on
page 1 of the mobile plan review packet) and submit all required items to Excise and Licenses:

In person/mail:  Department of Excise and Licenses
201 W. Colfax Ave, Ste 206
Denver, CO 80202

3. Excise and Licenses will then distribute the plan review packet to DDPHE and DFD. Mobile plan
review packets will begin to be reviewed within five (5) business days. After the packet is
approved, the operator will be contacted to schedule the physical inspection.

4. Excise and Licenses will issue a physical license to the mobile unit after required signatures are
obtained during physical inspection. Once you obtain the City and County of Denver Business
and Professional License, you may begin operating the mobile food unit.

For detailed steps, reference mobile retail food establishment licensing instructions.

Where can | park my food truck?

. As part of a larger .
On the street On private propert . In a public park
P property public event P P
?
Allowed: Yes Yes See pages 3 & 4 See page 3
Permit Required? Permit may be Yes, with exceptions,
required, see page 3 see page 4 No, see pages 3 & 4 See page 3
Conditions on location .
. Only at an event/special
and operations See page 3 See page 4 See page 3 .
occasion (see page 3)
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DENVER PUBLIC WORKS

You can park for vending on any street, with the What rules apply?

following exceptions: .
m All parking rules must be followed. For example,

m Not within 20 feet of an intersection when you cannot double park or park at a meter
making a sale or attempting to make a sale. without paying the required fee. If a parking
meter is bagged for a special event, you can only

m Not on any street, alley or public right-of-way park there if authorized by the event.

within the Central Business District defined by
ordinance (see map below). m If selling ice cream as more than 10 percent of
the gross income from the food truck, you cannot
sell on any arterial street, collector street or
laned highway (See street types here).

m Food trucks are prohibited from parking within
300 feet of a public park or parkway unless
permission has been granted as part of, or in
association with, a festival or contracted event m Cannot sell to any person who is standing in the
that is permitted by the Denver Department of street.

Parks & Recreation. . . . .
m Cannot place anything — including chairs, tables

and signs — on a public sidewalk or in the street.

Food trucks are not allowed in the Central Business District as shown below in the highlighted area:

LEAM BT
EALAMATH 8T
CHImOETT ¥T
BANRGCE AT
BROADWAY

DENVER PARKS AND RECREATION

Food trucks are not allowed within a park or within 300 feet of a park or parkway unless associated with a public
event or special occasion. If associated with a public event or special occasion, food trucks must obtain
permission from organizers and obtain a ‘Retail Food Establishment-Mobile’ license prior to participating in the
event.
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COMMUNITY PLANNING & DEVELOPMENT: ZONING PERMITS FOR PRIVATE PROPERTY

Appendix C

Food trucks can operate without a zoning permit if they are providing catering services as part of a private
party, with no sales to the general public, or if they operate for less than 30 minutes at a location.

Food trucks can apply for a zoning permit to operate in the following zone districts:
m All S-CC, S-MX, E-RX, E-CC, E-MX, C-MX, industrial, and OS-B zone districts, and

m All downtown zone districts, except the Golden Triangle, Arapahoe Square, and Civic zone districts
(D-GT, D-AS, D-CV).

m Food trucks are not allowed in residential zone districts.

Find zoning and review zone district descriptions at www.denvergov.org/zoning.

What rules/conditions apply?

Food trucks may only operate for up to four consecutive hours each day per zone lot, and only between 8 a.m.
and 9 p.m. Operations are prohibited on undeveloped zone lots and zone lots with unoccupied structures or
unpaved surfaces.

There can only be one food truck per zone lot, and it must be located at least 200 feet from eating and
drinking establishments, 200 feet from other food trucks, and 50 feet from residential zone districts. Other
siting, signage and waste disposal standards are listed in the Denver Zoning Code Section 11.11.14
(www.denvergov.org/zoning).

If operating a food truck as part of a special event, such as a group of food trucks at one location:

Special events are allowed in most zone districts, though in residential districts, the event sponsor must be a
nonprofit or government entity. The special event must last a maximum of 12 consecutive days and there
must be at least 90 days between events at the same location. Operating hours must stay between 9 a.m. and
11 p.m.

The special event itself will need a zoning use permit, in which case the food trucks do not need separate
zoning permits.
Applying for a Zoning Use Permit

m Visit www.denvergov.org/commercialzoning to download a use permit application.

m Submit a site plan and the zoning use permit application by email to zoningreview@denvergov.org or in
person at the “Commercial Zoning” permit counter (201 W. Colfax Ave., 2" floor).

o For afood truck, the use type is “Retail Food Establishment, Mobile.”

o For a special event, the use type is “Bazaar, Carnival, Circus, or Special Event.”
m Pay fees:

o A one-year food truck permit is S50, with $50 annual renewals.

o A special event permit is $10 per event.
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DENVER FIRE DEPARTMENT (DFD)

When two or more trucks are operating in the same proximity, trucks must be at least 10 feet apart from one
another.

Beginning May 1, 2018, fire suppression systems will be required on all trucks that have equipment that
produces grease and/or smoke laden vapor.

For more information, visit the permits and licensing tab at www.denvergov.org/fire or email inspectors at
dfdmobiles@denvergov.org.

DEPARTMENT OF PUBLIC HEALTH & ENVIRONMENT (DDPHE)

All mobile retail food establishments are subject to the City and County of Denver Food Establishment Rules and
Regulations, Chapter 23 - Denver Revised Municipal Code. Chapter 9 of these rules and regulations speaks more
specifically to mobile retail food establishment requirements. A full copy of these rules and regulations can be found on
the Denver Department of Public Health & Environment-Public Health Investigations website:
www.denvergov.org/healthinspections.

Mobile Food Establishment Fabrication

Whether fabricating the unit yourself or having someone fabricate it for you, it is important that the unit is equipped
with all the necessary equipment to ensure that you can serve food safely to the public.
Note: All equipment used in the mobile food establishment shall be commercial-grade equipment.

Water Tanks, Water Systems and Sink Fixtures

A mobile retail food establishment that does not meet any exemptions, such as one that is only selling pre-packaged
items, shall provide adequate hot and cold potable drinking water under pressure with enough capacity for hand
washing, food preparation, utensil cleaning and sanitizing.

Hand Washing Sink

The cart, truck or trailer must be furnished with a functioning hand sink. Hand washing sink requirements:

e Hand washing sink basin must measure 10 inches wide by 10 inches long and shall have an adequate depth
for hands to be washed.

e Hand sink must be capable of providing a hands-free, continuous flow of water under pressure.

e A water temperature between 100°F and 120°F must be provided for hand washing, either through
combination faucets or by means of a mixing valve that provides tempered water.

e Soap and individually dispensed paper towels must be provided at all hand sinks at all times.

e Hand sinks must have a flow rate of one gallon per minute.

e Each hand sink must supply three gallons of water per hour of operation.

¢ Hand washing sinks must be easily accessible at all times and used for no other purpose.
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Water tanks

Clean Water Tank:

Must be a minimum of 10 gallons or three gallons per hour of operation, whichever is greater. For example,
if you are operating for five hours, 15 gallons of clean water must be provided just for the hand washing
sink.

Must be designed so that water can be flushed and in a way that permits complete drainage of the tank.
The clean water supply tank must have no common interior partition with the tank holding non-potable
water or other liquids.

The clean water tank overflow or vent must terminate in a downward direction and must be located and
constructed to prevent the entrance of contaminants.

The water inlet must be located so that it will not be contaminated by waste discharge, road dust, oil, or
grease, and it must be kept capped unless being filled.

The water inlet must be provided with a connection of a size or type that will prevent its use for any other
service.

Wastewater Tank:

A mobile retail food establishment or cart must provide a single wastewater tank.

The wastewater tank must be at least 15 percent larger than the clean water tank.

Liquid waste must be discharged from the retention tank to an approved sewage disposal system and
flushed as often as necessary to maintain sanitary conditions.

Discharge onto the surface of the ground is strictly prohibited.

Drainage from uncontaminated ice made with drinking water can be discharged onto the surface of the
ground provided it does not create a nuisance.

Water Systems and Heating

The heating system must be adequate to fill the ware washing sink, if present, with 110°F water without
interruptions.

The heating system must be adequate to supply hand sinks with three gallons per hour of 100°F water at all
times.

The system must provide other hot water using fixtures and equipment with a continuous supply of hot
water as needed.

Potable/Drinking Water Hose

Only food-grade hoses shall be used to fill or transfer drinking water to or within a mobile retail food
establishment or a cart.

The water supply hose and couplings must be of a size and type compatible with the water supply tank inlet
fixture and must be free of cracks and checks.

Hose couplings must be constructed to permit a tight connection between the mobile unit coupling and the
water supply hose bib.

Hose ends must be capped, connected or otherwise fully protected when not in use.

Note: Water systems must be disinfected and flushed in accordance with 25-1.5-2, C.R.S., Colorado Primary Drinking
Water Regulations, prior to use, if the mobile retail food establishment is not in daily use.
Three-Compartment Sinks

C-108 A-87



Attachment A

Appendix C Page 143 of 18(ppendix A
e Athree-compartment sink is not required on a mobile food establishment; wares may be washed at the
commissary.

e Each compartment of a three-compartment sink, if used for washing wares, must be adequate to fit at least
half of the largest piece of equipment that is to be washed in the sink.

e The sink must be equipped with two drain boards or adequate space for drying equipment.

e When a mobile retail food establishment is equipped with a three-compartment sink, the water tank supply
must be sized to adequately fill each ware washing compartment at least once every four hours of
operation.

e A mobile retail food establishment which is not enclosed may not have a three-compartment sink for ware
washing.

Ventilation System

e All enclosed mobile units must have a Type | hood with an extinguishment system that is installed by a
licensed installer for all equipment that produces smoke and/or grease-producing vapors.

e Commercial baffling must be installed in the Type | hood.

e Asingle piece of external cooking equipment such as a smoker or grill may be used, provided that all foods
are prepared, assembled and served from within the mobile unit.

For additional information regarding fire suppression systems, fire extinguishers and hood systems,
please contact the Denver Fire Department at DFDmobiles@denvergov.org or 720-913-3474.

Storage

o All food and equipment must be stored, at minimum, six inches above the ground in a clean, sanitary, and
protected manner.

e Any items that cannot be stored on the unit must be stored in an approved area at the commissary,
including the potable water hose.

e Refrigerators and freezers must operate at all times in which food is stored, transported, prepared or
served.

e Ice made with potable water may be used as a coolant for food storage.
o Ice used to store cold food may not be used as an ingredient in food or beverages.
o Ificeis used to store cold food, the wastewater must drain away from the bin and discharge in an

approved manner (i.e. into the gray water tank or disposed of in an approved location).

Floors, Walls and Ceiling

e Floors, walls and ceiling must be sealed and constructed of a smooth and easily cleanable material such as
stainless steel or FRP.

Equipment

e Equipment must be smooth, easily cleanable, and commercial grade.

e  Units without a 3-compartment ware washing sink must supply new serving utensils every four hours.

e A calibrated thermometer must be available to monitor the temperature of the food during storage,
preparation and service.

e Only disposable, single-service articles (i.e. wrappers, utensils, plates, containers) may be provided for
customers.

Commissary
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Mobiles and carts must operate from a commissary and report to the commissary daily to prepare food, and
to service and clean equipment as well as to fill clean water and empty wastewater tanks.

The commissary must be equipped with facilities necessary for servicing the needs of each type of
operation.

You and the commissary operator must enter into an agreement for use of the commissary facility. An
Affidavit of Commissary must be submitted to the Department as a part of the mobile plan review as well as
annually upon licensing renewal. The affidavit indicates that the vendor and the commissary operator are
accountable for the proper and approved use of the kitchen and other needed facilities.

Note: It is at the discretion of the Department to determine if a facility is adequate to act as a commissary. Some

liguor licensed facilities may not be accepted by the Denver Department of Excise and Licenses for use as
a commissary.

For additional information, reference the commissary operation guide on the Department’s website.

Self-Contained Units

If a unit wishes to operate without reporting to a commissary daily, all items that would be used at the
commissary must be on the unit including, but not limited to: mop sink, food preparation sink, three-
compartment sink, adequate cooking equipment and storage

The menu being served must be limited, i.e. only burgers, only salads and sandwiches, etc.

In addition, the Department must approve a written operation plan. The written operation plan must
include details about supply storage, vehicle maintenance and cleaning, and arrangements for potable water
tank and wastewater tank servicing (this can be in the form of an Affidavit of Commissary or other letter
from a facility that will supply you with potable water).

Check with the Department representative to determine if you qualify for this option prior to fabricating
your unit.

Once the mobile unit is approved, any changes made to the unit, including menu, operation locations, etc.
must be approved by the Department.

ADVISORY

¢ Repeat violations of the Denver Food Establishment Rules and Regulations within a 12-
month period may result in a fine.

e Violations that create an imminent health hazard may result in a fine up to $2000.00
for the first hazard and higher fines for additional imminent health hazards. Imminent
health hazards include but are not limited to: operating without a properly functioning
hand washing sink, operating without soap and/or paper towels, operating without hot
water, operating without using a commissary as required, or operating in any manner
that seriously compromises the safety of foods served.
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DDPHE’s Food Truck Operation Inspection Checklist

Water System and Fixtures

Diameter of the hand washing sink basin is a minimum of 10 inches wide and 10 inches long with adequate
depth

Hand sink is supplied with soap and paper towels
Hand sink is supplied with three gallons of fresh water for each hour of operation that measures 100°F
Three-compartment sink (if on unit) can be filled with 110°F water without interruption

Water tank is large enough to fill three-compartment sink (if on unit) at least once every four hours of
operation

____Water supply tank for cart is at least 10 gallons, or three gallons per hour of operation, whichever is greater
___Water pressure is provided at all fixtures with a minimum flow rate of one gallon per minute

____ Waste water tank that is at least 15 percent larger than the fresh water supply tank

____No waste water is discharged onto the ground

Food Safety and Sanitation

_____Sanitizing solution (chlorine or quaternary ammonium) is available for use during food handling

____ Test strips to measure the concentration of the chosen sanitizer are available.

____Acalibrated probe food thermometer that measures between 0°F and 220°F is available on the mobile unit
____ Cold food requiring refrigeration is held at 41°F or colder at all times

_____Hotfood that is being held hot for service is held at 135°F or hotter at all times

Miscellaneous

_____Surfaces in the unit are constructed of a smooth, cleanable, non-absorbent material

Ventilation hood system (if needed) in the unit is of commercial grade with adequate power and cleanable,
removable baffles

Ventilation hood covers all cooking equipment that produces grease and/or smoke
Mobile unit has independent power, i.e., generator

Commissary verified and approved with proper Affidavit of Commissary

This checklist is designed as a tool to assist mobile operators and does not encompass all regulations and responsibilities of the operator.
Mobile food establishment licensees must adhere to all requirements in the City and County of Denver Food Establishment Rules and
Regulations, Chapter 23 - Denver Revised Municipal Code (www.denvergov.org/healthinspections)
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Excise & Licenses References:

Denver Revised Municipal Code:
Definitions: Section 23-2 (23)
Regulations: Section 23-51
Fees: Section 32-106.5

Department of Public Health & Environment:
Denver Revised Municipal Code:

Definitions: Section 23-1 (2)

Regulations: Section 23-9

Department of Public Works References:
Denver Revised Municipal Code:
Chapter 54, Article XlI, Section 54-675

Community Planning & Development References:
Denver Zoning Code:

Article 11, Section 11.11.14, Retail

Food Establishment, Mobile

Definition: Article 13, Section 13.3

Updated 12/14/2018
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1’?& City and County of Denver
3 DENVER
' THE MILE HIGH CITY Food Truck Guide

A Multi-Departmental Guide

Food Truck Businesses (Updated March 2017)
What is a Food Truck?
A food truck is a readily movable, motorized wheeled vehicle, or a towed wheeled vehicle, designed and equipped to

serve food.

Where can | place a Food Truck and what do | need before operating a Food Truck?

Parked on the Parked on As partofa Parked in a
street private property | larger public event public park
Allowed? Yes Yes See pages 2 & 3 See page 2
Busm_ess License Yes Yes Yes Yes
Required?
. — , . .
Permit Required* Pgrm|t may be Yes, with exceptions, No, see pages 2 & 3 See page 2
required, see page 2 see page 3
Conditions on See page 2 and Only in association with
location and See page 2 See page 3 www.artsandvenues an event or special
operations denver.com occasion (see page 2)

ALL FOOD TRUCKS - Business License

To operate a Food Truck, a business license is required under the class of “Retail Food Mobile.” The Denver Department
of Environmental Health (DEH) requires that all Food Trucks or mobile units operate in conjunction with a commissary
kitchen or other licensed kitchen. Commissary shall mean an approved catering establishment, restaurant, or other ap-
proved place in which food, containers or supplies are kept, handled, prepared, packaged or stored. Per the Denver Fire
Department (DFD), food trucks cannot park within 10' of another food truck or a structure.

More info...

Dept. of Environmental Health (DEH)
200 W. 14t Ave., Suite 200

Ph: 303-913-1311
www.denvergov.org/phi

How to get a "Retail Food Mobile" license

m Complete the Mobile Plan Review (including Affidavit of Commissary) from
the Food Safety section of www.denvergov.org/phi and email to
phicomments@denvergov.org

m Once approved, a physical inspection with DEH and DFD will be scheduled

m Prior to attending the physical inspection, complete Excise & Licenses' Denver Fire Department (DFD)
paperwork (available from www.denvergov.org/content/denvergov/en/denver- 745 W. Colfax Ave.
business-licensing-center/business-licenses/retail-food-mobile-license.html) Ph: 720-913-7434

- General Questionnaire www.denvergov.org/fire

- Affidavit of Lawful Presence

- Secure and Verifiable Identification Excise and Licenses
m Bring paperwork and fees to Excise & Licenses to attain a record number 201 W. Colfax Ave., Suite 206

- Application fee: $200 Ph: 720-865-2740

- License fee (annual): $125 www.denvergov.org/businesslicensing
m Bring Affidavit of Commissary and record number to the physical inspection
m Inspections occur at the Denver Animal Shelter (1241 W. Bayaud Ave.) References:
m Return to Excise & Licenses with approved documents to get license Denver Revised Municipal Code:
m Note: DFD may require additional permits Definitions: Section 23-2 (23)

Regulations: Section 23-51
Fees: Section 32-106.5
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You can park for vending on any
street, with the following
exceptions:

m Not within 20’ of an intersection
when making a sale or attempting
to make a sale

m Not on any street, alley or
public right-of-way within the
central business district defined
by ordinance (see map below)

m Food Trucks are prohibited from
parking within 300’ of a public
park or parkway unless permis-
sion has been granted as part of,
or in association with, a festival or
contracted event that is permitted
by the Denver Department of Parks
and Recreation.

Attachment A

FOOD TRUCK PARKED ON THE STREET - Department of Public Works

What rules apply...

m All parking rules must be fol-
lowed. For example, you cannot
double park or park at a meter
without paying the required fee.

If a parking meter is bagged for a
special event, you can only park
there if authorized by the event.

m If selling ice cream as more than
10% of the gross income from the
food truck, you cannot sell on any
arterial street, collector street or
laned highway. (See street types at
www.denvergov.org/content/dam/
denvergov/Portals/706/documents/
street-classification-map-2017.pdf.)
m Cannot sell to any person who is
standing in the street

m Cannot place anything, including
chairs, tables, and signs on a public
sidewalk or in the street

Food Trucks are not allowed in the area below:

Page 148 of 18(ppendix A

More info...

Denver Public Works
www.denvergov.org/publicworks
201 West Colfax Ave.

Dept. #507

Denver, CO 80202

References:

Denver Revised Municipal Code:
Chapter 54, Article XII, Section
54-675

FOOD TRUCKIN A PUBLIC PARK -

Denver Parks and Recreation

Food trucks are not allowed within a park or

within 300’ of a park or parkway unless associ-
ated with a public event or special occasion. If
associated with a public event or special occa-
sion, food trucks must obtain permission from
organizers.

More info...

Denver Parks and Recreation
www.denvergov.org/permits
201 West Colfax Ave.

Dept 1.G.1 (1%t Floor)
Denver, CO 80202

Ph: 720-913-0700

BRGADEY

LEGAL DISCLAIMER: This Guide should not be used as a substitute for codes and regulations. The applicant is responsible for

compliance with all code and rule requirements, whether or not described in this Guide.
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Attachment A

FOOD TRUCK ON PRIVATE PROPERTY - Zoning Permit from Community Planning & Development

If operating for more than 30 minutes at a location (zoning permit needed)...

What rules apply...

Where they are allowed... How to get approved...
= Al S-CC, S-MX, E-RX, E-CC, = May only operate up to 4 consecu- o Empail application and site plan
E-MX, C-MX, industrial and OS-B tive hours each day per zone lot, and  , oningreview@denvergov.org

only between 8 a.m. and 9 p.m.
m Operations are prohibited on unde-
veloped zone lots and zone lots with

except Golden Triangle, Arapahoe unoccupied structures or unpaved

Square and Civic zone districts surfaces.
(D-GT, D-AS, D-CV) m Only 1 food truck per zone lot

m Must be 200’ from any eating and
drinking establishment

m Must be 200’ from any other food
truck

m Must be at least 50’ from any resi-
dential zone district

m Other siting, signage and waste
disposal standards apply (as listed in
Section 11.11.14 of the Denver Zoning

Code at www.denvergov.org/zoning).

If operating as part of a special event, such as a group of food trucks at one location...

zone districts (Zone district descrip-
tions at www.denvergov.org/zoning.)
m All downtown zone districts

m Or apply in person (use the
"Log In" line at the permit counter)
m Pay fees:
Permit (good for 1 year): $50
Annual renewal: $50

m Not allowed in residential zone
districts

What you need to get approved...

m An application for a zoning use
permit. The use type is “Retail Food
Establishment, Mobile.”

m Asite plan

Where they are allowed... What rules apply to the event... How to get approved...

m Most zone districts m A max of 12 consecutive days, and m Email application and site plan
at least 90 days between events at to zoningreview@denvergov.org

What you need to get approved... the same location m Or apply in person (use the

m No zoning permit is required for m Hours: 9 a.m. to 11 p.m. "Log In" line at the permit counter)

the food truck, if the special event m If in a residential zone district, the m Pay fees:

has obtained a zoning use permit. event sponsor must be a nonprofit or Permit: $10 per event

The use type for the event is “Bazaar, = governmental entity.
Carnival, Circus or Special Event.”

More info...
Denver Community Planning &

Development
Where they are allowed... What you need to get approved... www.denvergov.ora/DS

m All zone districts m No zoning permit is required 201 West Colfax Ave., 2 floor
Denver, CO 80202

If operating for less than 30 minutes at a location...

References:
If providing catering services, and no general sales to the public, as Denver Zoning Code: _
Article 11, Section 11.11.14, Retail
Food Establishment, Mobile
Definition: Article 13, Section 13.3

part of a private party...

Where they are allowed... What you need to get approved...
m All zone districts m No zoning permit is required

LEGAL DISCLAIMER: This Guide should not be used as a substitute for codes and regulations. The applicant is responsible for
compliance with all code and rule requirements, whether or not described in this Guide.
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Appendix C

Mobile Retail Food Establishment Licensing Instructions

*A business license must be obtained prior operating a mobile unit. Failure to do so may result in a court summons*

1. Pick-up a Mobile Plan Review packet from one of the following locations:

In person: DDPHE/Public Health Inspection Division Excise and Licenses
200 W. 14" Ave, Ste 200 or 201 W. Colfax Ave, Ste 206
Denver, CO 80204 Denver, CO 80202
Online: www.denvergov.org/healthinspections or www.denvergov.org/businesslicensing

2. Obtain required fees, documents, pictures, and mobile plan review (reference check off list on page 1 of the
mobile plan review packet) and submit all items to Excise and Licenses:

In person/mail: Department of Excise and Licenses
201 W. Colfax Ave, Ste 206
Denver, CO 80202

Note: An incomplete packet, inadequate pictures, lack of required documents and/or payment will result in the
mobile plan review being denied. All fabrication of the mobile unit must be completed prior to submitting

application.

3. After the mobile plan review packet has been accepted by Excise and Licenses, the operator will be provided with
a record number (BFN). This number will be used to track the unit throughout the licensing process. DO NOT
contact agencies to schedule physical inspections.

4. Excise and Licenses will then distribute the plan review packet to Public Health Inspections (DDPHE) and Denver
Fire (DFD). Mobile plan review packets will begin to be reviewed within five (5) business days. After the packet is
approved, the operator will be contacted to schedule the physical inspection. Scheduled inspections for mobile
units are conducted at Denver Animal Protection (DAP) located at 1241 W. Bayaud Ave., Denver, CO 80223.

Note: DFD will be onsite to check all mobile units. For questions or concerns pertaining to the rules and
regulations pertaining to their requirements, please contact them directly at 720-913-3474 or
DFDmobiles@denvergov.org

5. Bring a copy of the approved mobile plan review packet, the signed Affidavit of Commissary form (appendix A
from mobile plan review packet) and record number (BFN) to the scheduled inspection.

Note: Operators without the appropriate paperwork will not be approved.

6. Once the mobile unit passes inspection, DDPHE and Fire will provide required signatures for licensing. Excise and
Licenses is at DAP and will be able to provide all units that pass inspection with their license onsite.

7. Once you obtain the City and County of Denver Business and Professional License, you may begin operating the
mobile food unit. You must maintain a copy of the business license on the mobile unit during operation.

Note: Certain locations in the city may require prior approval from the Department of Zoning before operating.
Please contact the Department of Zoning for questions at 720-913-1311.

C-116
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Food Truck Regulations Community Survey Attachment B
March 10, 2023, to April 2, 2023

Question 1: In your opinion, the benefit of having food trucks in the City is...
(Total responses: 2134)

Food security

Activation of public space

Cultural value

Entrepreneurial
opportunities

More consumer choices

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

B Strongly Disagree M Disagree M Neutral = Agree M Strongly Agree

Question 2: In your opinion, the concern with having food trucks in the City is ...

(Total responses: 2133)

Paying fewer fees than
brick-and-mortar

Accessibility to parking
Health and safety protocols
Presence of food trucks

near brick-and-mortar

Public safety

Vendor safety

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

B Strongly Disagree M Disagree  H Neutral = Agree M Strongly Agree



Food Truck Regulations Community Survey

March 10, 2023, to April 2, 2023

Question 3: What is your opinion on food trucks? (Total responses: 2133)
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| support food trucks

Attachment B

| support food trucks | oppose food trucks. | have no opinionon |am not comfortable

and have some food trucks. sharing my opinion.

concerns.

Question 4: How often do you see food trucks in Long Beach? (Total responses: 2128)
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Food Truck Regulations Community Survey Attachment B
March 10, 2023, to April 2, 2023

Question 5: How often have you planned to eat at an established restaurant, but
the presence of a food truck near the restaurant compelled you to visit the food

truck instead? (Total responses: 2118)
1257

1200
1000
800
600
486
400
287
200
88
0 ]

Frequently Occasionally Rarely Never

Question 6: How often have you planned to eat at food truck, but the presence of
an established restaurant near the food truck compelled you to visit the

restaurant instead? (Total responses: 2118)
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Food Truck Regulations Community Survey Attachment B
March 10, 2023, to April 2, 2023

Question 7: What time of day do you see food trucks? Select all that apply.
(Total responses: 2087)

1800 1782
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Question 8: In what areas of the City do you see food trucks? Select all that apply.
(Total responses: 2118)

Other (please specify) NN 222
None il
Business Improvement Districts (BIDs) I 436
Downtown I — 1195
The Pike and Shoreline Village Areas I, 1245
In front of brick-and-mortar businesses EGEGEGEGEG—_G_E— . 998
Near religious institutions I 204
In shopping centers I — 1099
In parks N 802
By the beach/on the beach I —— 1200
By schools NN 344
In residential areas NN 593
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Food Truck Regulations Community Survey Attachment B
March 10, 2023, to April 2, 2023

Question 9: In your opinion, are there areas in the City where food trucks should
be limited? (Total responses: 2100)

Other: (Please elaborate in question... B 128
None NN 499

Business Improvement Districts (BIDs) I 350
Downtown NG 412
The Pike and Shoreline Village Areas ——— 528

Near religious institutions I 343
In shopping centers I N 535
In parks NN 303
By the beach/on the beach I 275
By schools I 672

In residential areas N NG 1086

0 200 400 600 800 1000

Question 10: In your opinion, are there areas in the City where food trucks should
be encouraged? (Total responses: 2055)

Other (Please elaborate in question... I 199
None NN 382
Business Improvement Districts (BIDs) I — 536

Downtown NG 691

The Pike and Shoreline Village Areas I — 692
In front of brick-and-mortar businesses NG 204

Near religious institutions I 246
In shopping centers I N, 560

1200

In park e —
By the beach/on the beach

In residential areas I 277
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Food Truck Regulations Community Survey Attachment B
March 10, 2023, to April 2, 2023

Question 11: What language do you speak most at home? Select all that apply.
(Total responses: 2107)

2050
2000
1500
1000
500
286
0 [N — |
English Khmer Spanish Tagalog Other (please specify)

Question 12: What language do you speak most at home? Select all that apply.

(Total responses: 2094)

Other (please specify) Bl 64
Prefer not to answer I 328

white T 1035

Native Hawaiian/Pacific Islander 13

Native American/Alaska Native/Indigenous Bl 54

Middle Eastern/Southwest Asian/North African N 25
Hispanic/Latino/Latinx I 527

Filipino 1l 45

22

Cambodian

Black/African American BN 128
Asian T 132
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Food Truck Regulations Community Survey Attachment B
March 10, 2023, to April 2, 2023

Question 13: What is your age group? (Total responses: 2104)

500 485
450
400
350
300
250

200

150
100

50
1

Under 18 18-29 30-39 40-49 50-59 60 or older Prefer not to answer

Question 14: What is your annual income? (Total responses: 1956)

899
$100,000 or more

351

$75,000 to $99,999

369

$50,000 to $74,999

167

$35,000 to $49,999

113
$15,000 to $34,999

w
~

Less than $15,000

o
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Food Truck Regulations Community Survey Attachment B
March 10, 2023, to April 2, 2023

Question 15: Including yourself, how many people currently live in your
household? (Total responses: 2065)

906

900
800
700
600
500
400 342
300
200
100

0

One Two

Question 16: Do you identify as someone who has a permanent disability?

348
285
134
IIIIII -

Three Four Five Other (please specify)

(Total responses: 2081)

1800
1600
1400
1200
1000

800

600

400

138

Yes No Prefer not to answer




Food Truck Regulations Community Survey
March 10, 2023, to April 2, 2023

Attachment B

Question 17: Is this disability? Select all that apply. (Total responses: 1134)

Other (please
specify)

Not Applicable
Prefer not to answer
Mental health

Cognitive

Hard of
hearing/deafness

Low - a1

vision/blindness

0 100 200 300

400 500 600 700 800

Question 18: What is your relationship with the City of Long Beach? Select all that

apply. (Total responses: 2133)

| visit Long Beach, but do not work or live in Long Beach nor do |
have direct affiliation with food truck owners/operators.

| am a Long Beach resident that does not fit into any of the above

categories.

| work in Long Beach.

| go to school in Long Beach.

| own a business other than a food truck.

My business competes with food trucks.

| am related to a food truck owner or operator.

| buy from food trucks.

I am a food truck owner or operator.

| live outside Long Beach.

| live in Long Beach.

0 500

Bl 52

101
I 724
M o5

Il 215

| Y

| 12

I 624

| 16

I 108
I 1937
1000

1500 2000

900



Food Truck Regulations Community Survey Attachment B
March 10, 2023, to April 2, 2023

Question 19: | live in... (Total responses: 1932)

600
542

500

400

300 271

242 254
198
200
103 99
) 69 I I 71 )
0 l l I

District 1 District 2 District 3 District 4 District 5 District 6 District 7 District 8 District 9 | am not sure

Question 20: How often do you visit Long Beach? (Total responses: 407)

At least once a year.

At least six times per year.

Once a month or more.

Once a week or more.

Nearly every day/every day.
0 50 100 150 200 250 300 350



Food Truck Regulations Community Survey

March 10, 2023, to April 2, 2023

Question 21: How did you hear about the survey? Select all that apply.

(Total responses: 1996)

Other (please specify)

Social Media - Twitter.

Social Media - Facebook.

Social Media - Instagram.

Utility Bill

Poster/handout at local community based organization
Poster/Handout at a Long Beach public library

News media

Postcard

From friends and/or family

Community Event

Attachment B
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