Mobile Food Unit News and Tips
NOTE:     NEW FEES AS OF JANUARY 1ST 2013

Mobile Unit Medallion (all units)                                                                                                                                      $576.21 

Electronic Monitoring Fee (Unrestricted Conventional Units)                                                                                    $237.87

Pre-Opening inspections (new units or new owners/per inspection)                                                                        $116.28

Plan checking fee (new or remodeled unrestricted units/per submission)                                                                $36.98

LP Gas Permit (paid at 1002 Washington Ave.)                                                                                                              $185.00

Total Payment to renew an expiring medallion

· Unrestricted-Conventional*                                                                                                                              $814.08 

· Unrestricted-Fixed Location*                                                                                                                            $576.21

· Restricted (all units)                                                                                                                                            $576.21  

Total Payment for a new medallion (new unit/new owner)

· Unrestricted-Conventional*                                                                                                                              $930.36 

· Unrestricted-Fixed Location*                                                                                                                            $692.49

· Restricted (all units)                                                                                                                                            $576.21   

(*A separate money order for $16.50 is required for payment of the water sample fee to the City Laboratory)
Tips
Check your refrigerator temperature several times per day.  All potentially hazardous foods must be held at 41° F or colder.  The Health Department inspectors condemn large amounts of food from many mobile units in the warmer months because of refrigerators that cannot keep foods at required cold temperatures.  Avoid interruption of your food service and possible citations by proactively maintaining and monitoring your refrigeration units!
Issues of Current Interest/Trends
Food Truck Festivals & Parks:  Proactively avoid problems (such as citations, closures and food condemnation) during the event by making sure all participants have the following items in compliance before the event or starting service activities:
· Current, valid medallion
· Commissary receipts, including one from a visit within the last 24 hours
· Certified Food Service Manager on the unit during all food service operations 
· Refrigeration keeping foods at required temperatures
· Full fresh water tank & working hot and cold running water under pressure
· Restroom and Property Agreement letters submitted to the Health Department and posted in the unit
