Rules and Regulations for
Food Trucks in Suffolk: County
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Why regulate food trucks and
food establishments?

To prevent feoedborne Iliness




What Is a food truck?

A foed truck Is' a moblle foed establishment with
a menu restricted to feods that reguire imitea
preparation and handling. Most feod trucks

reguire wiritten Health Department review and
appreval befoere eperating.




Best Food Truck Advice Ever 1]

Contact the Department before
purchasing or building a feoad
truck to make sure that it I1s able
to meet Suffolk County Health
Department reguirements

= Do yeur heamewoerk !




Types of Food Trucks

Pusheart

Coffee Truck

Hot Deg Truck
Frozen Dessert Truck
Moebile Dining Vehicle
Special’Event Truck /. Moeblle Fast Foed Restaurant
Off-Premises Catering Vehicle

Dinner Cruise Vessel

Different categories are based largely on menu



Pushcart

A pushcart:must e readily: movable and eperated in a
protected envirenment

Operates In conjunction with and within 300 ft. of an
apprevedrcommissary

Limited to) pre-packaged, individually: portiened food
tems

Beverages must e commercially: sealed, single-service
Or dispensed by approvead equipment




Coffee Truck

A coffee truck IS a vehicle with a menu limited to

Individual servings; of pre-packaged foeds prepared at an
appreved fooed establishment or commissary.

Nofoed handling or preparation allewed
“California™ truck




Hot Dog Truck

A hot dog truck must e an enclosed vehicle
Operates In conjunction Withr an approved commissary.

Limited to) pre-packaged, individually portiened foed

items and pre-coeoked feods (hot dogs) that reguire
minimal hanadling
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Frozen Dessert Truck

A frozen dessert truck must be a self-contained frozen
dessert operation in an enclesed venicle; equipped to
produce frezen desserts and milk products

Operates In conjunction With an approved commissary. or
depot

Trucks that sell only commermally pre- packaged smgle-

Humor®: trucks
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Moebile Dining Vehicle

A'monile dining Venicle I1s an enclosed venicle in which

foods prepared at an approved foed establishment are
served for en-venicle consumption.

A “caleteria onwheels’, some have vending machines,
used for temporary or emergency. foed service

Operates In conjunction With' an approved commissary.
thatIs;aceessinle during allfhours of operation.




Speciall Event Vehicle / Mobile Fast
Feod Restaurant

Self-contained vehicle used as a temporary fooed
establishment, e.q., a “sausage & peppers” truck

Fo0d preparation Is restrcted torminimize foed handling
on the venicle

Special event
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Off-Premises Catering Vehicle

Anl off-premises catering vehicle Is a self-contained
vehicle used for preparation, delivery and/or service of
foeds prepared as part of a catering eperation

Feod handling on the venicle Issminimizea
Operates In conjunction Withr an approvead commissary.

Doees not Include vehicles used for local delivery. of
prepared feods




Dinner Cruise Vessel

A self-contained watercraft In which foeds prepared in
an approved food establishment are servea

Operates In conjunction With an approved
commissary/docking facility:

Feoa handlmg onthe vesseﬂls rﬁnlmlzed




The Permit Process

Submit applications,
plans (if required) and
permit/plan review fees

Plan approval

A 4

Construct according to
approved plan

»

Department review
within 5 days

»

Department review

#
-

N
Notification of missing
information or
deficiencies
J
N

(Optional office
conference)

within 5 days Correct plans/provide
missing information and
resubmit
J \. J
) ( N\
Inspection . PERMIT ISSUED !
J \. J




Plans May Not Be Required: !

I yeur vehicle has held a permit te eperate in Suffelk
County within the previeus 2 years as the specific venicle
type for which you are applying, PLAN'REVIEW IS NOT
REQUIRED:

Applicatiens/forms must be submitted, all' fees must e
pald and the truck must still'be inspected In erder for a
permit to e Issued

Inspections conducted Monday — Friday. betwee,n ©)10]0

am and 11:00 am at SCDHS, 360 Yaphank Av,e Suite
2A, Yaphank (631) 852-5999 X ¥ | 7o




Completing Applications and
FOrmMS

ldentify the truck type for Which you are applying

Complete all forms in the plan review: “package’ for the
specific truck type

Gather coples of reguested business documents
Review the regulatiens for the truck type

Plans |
= 2 Coples of a top down view, shewing all equjjeigstisis
= 2 copies of a side view, shewing water, Wasigaigls J fot watar

Supply. z :

Submit



http://www.suffolkcountyny.gov/home/onlineforms.aspx

What's A Commissary?

A food establishment or facility permitted or licensed by,
SCDHS or ether agency.

LLocation Where foed trucks are cleaned, supplied with
water, foed, single-service items, and where waste
Wwater IS properly dispesed

s Commissary functions MAY be provided at multiple locations




Sample Plan Drawings




Most Common Plan Deficiencies

No menu submitted

Incomplete forms

Plans drawn incerrectly, not to scale, not all'eguipment
shewn

Schedule a meeting!

= |f plans need revision, meet with plan reviewer to ensure
suceess next time




Once Plans Are Approved....

Construct, buila, moedify, purchase according to
appreved plans

Make sure all' equipment IS\ Working properly, especially.
refrigeration
Schedule a pre-operational inspection

= Monday — Friday between 9:00'amiand 11:00 am at SCDHS, 360
Yaphank Ave., Suite 2A, Yaphank (631) 852 5999




Food Handler Training

A Person-in-charge Who pessesses a food
safety certificate from an approved
authority must e on hoard durng all
hours of operation

Menu determines type of certificate
required

Recertification every 3 years % Q
o
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Where Can | Sell My Food?

Roadside peddling and vehicle storage/parking
regulations are determined by Tewns and: Villages, not
SCDHS

Routes/territories (frozen dessert, coffee trucks)
Private businesses
Fairs, festivals; carnivals
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